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A MU SE B O UCHE — -
Herb-Marinated Beef Carpaccio L ™ " | %
tuna sauce | fried capers | microgreens | = .

cherry tomato | Gran Moravia cheese

S TARTEHR
Grilled Peruvian Squid (Tentacle)
lime gel | herb oil | cherry tomato | lamb’s lettuce | toasted ciabatta

S O U P
Creamy Sweet Potato soup with Ginger
coconut milk | basil oil [roasted chestnuts | crispy potato straw

M A | N C O URSE

Grilled Venison Tenderloin
bacon | potato fondant | sautéed vegetables | morel sauce

DESSETRT
Madagascan Chocolate Christmas Tree
raspberry purée | walnut ice cream

94 EUR PER PERSON

including unlimited consumption
of wine, beer and soft drinks




