
Christmas menu 

Duck foie gras Madame C
Cooked in a terrine, passionfruit gel,  

cacao nibs crumble, toasted farmhouse bread

Roasted scallops
Finely pureed butternut squash,  

roasted hazelnuts and toast foam

Mushroom-stuffed guinea fowl supreme 
(Label Rouge)

Mashed potatoes with truffles,  
creamy poulette sauce and fresh seasonal truffle

Truffle-stuffed brie
Young shoots salad

Black Forest cake Madame C
Cocoa crumble, Kirsch brandy mousse,  

brandy-macerated cherries and cherry gel

Excluding drinks — Net prices including VAT and service.
The list of allergens is available upon request.

24/12 dinner - 25/12 lunch - 31/12 dinner 
Bei Reservierung mit Vorauszahlung

70€

Book here

https://bookings.zenchef.com/results?rid=376556&pid=1001

