
 

 

 

MENÜ LATE  SUMMER  2010  

  

   

  D EC I DUOUS  FOR E ST  [Vegetable Brittle :  Jogurt – Dips] 

  GOOS E  L I V E R  [grilled Almond Milk Cream : Chantarelles] 

  SW E ET  WAT ER  [Bodensee – Cisco : Chicken Broth]  

  W I LD  SA LMON  [Votive smoked]  

MACKER E L  [Calf´s Head : green Tomato – Gazpacho] 

SNOWBAL L  [Elder : Gin Tonic jellied]  

  C RAB S  [Sweetheart Cabbage : Bouchot Mussels Jus] 

  TOFU  [Char Caviar : Lemon Leaves] 

  F ROG  L EG S  [Coriander Peas : Black Garlic] 

  SOUR  CUCUMBER  [Pumpernickel] 

  W I LD  P I G EON  [Sesam Cream : Innards Sandwich]  

  B ACK  OF  D E ER  [Olives Cracknel : Pistachio Cream] 

  GOAT  CHE E S E   [Mountain Hay : Summer Truffle] 

  B UTT ERM I L K  C LOWD  [Verveine : Floral sweet sour] 

  C E R EA L  [Field] 

  WA LK  THROUGH  TH E  FOR ES T  [in Late Summer] 

  P I L LOW  [Kardamom : Cherry] 

  WH I T E  P EACH  [Champagne Lemonade : Marzipan Ice Mountain] 

  HERBAGE  [Garden frozen] 

 

  

  M ENU  220 Euro  

  W I N E  105 Euro 

   

   


