“Asparagus Menue”

Starters

Asparagus cream soup
with asparagus salad and orange oil

Asparagus served three ways
ice, baked and salad

Vitello tonnato and roasted tramezzini
with caper berries and marinated leaf salads

Main courses

Asparagus
with new potatoes

Asparagus
with two kinds of ham and new potatoes

Viennese Schnitzel
with asparagus and new potatoes

The Main courses are served either with sauce hollandaise
or browned butter

Asparagus — potato rosti (veg.)
with marinated leaf salads, baked tomatoes, Parmesan and yogurt dip

Baked plaice
on mixed spring vegetables an wild garlic pesto

Desserts

Strawberry Dumplings
with earth and peppermint honey

Créme Briilée
with pistachio ice cream

Cheese Variation

You can combine three dishes to an individual
3-course menu for € 24,00 per person.
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