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by Chef Boris DERENDINGER

Goose foie gras ballotine with
Tuber Melanosporum truffle,
beets in different texture
and dampfnudel

Pan-fried scallops,
samphire risotto and
chervil beard fumet

Veal filet mignon,
candele lunghe filled with
artichoke puree, veal juice

with port wine

Extra dark chocolate cream,
coffee ganache, cocoa crumble
with fleur de sel and
tonka bean ice cream

€195 include service and taxes,
drinks included



