
Menu
30 EUR / pers.

Compliment
Pumpkin cream with caraway and

roasted pumpkin seed crisps

Starter
Beef tongue with pickled red cabbage

salad and horseradish cream

Main course
Slow-cooked venison stew with autumn root
vegetables and roasted mashed potatoes

or
Creamy grubotto with forest mushrooms 

and truffle oil

Dessert
Caramelized apple tart with quince syrup


