Prices in EURO. VAT is included

CHEF'S CHOICE MENTU

Cover. Homemade Bread. Olive Oil. Spreads. 5,8
PINSE 3209
Chorizo. Pepper - Creme Fraiche.

Fior di Latte. Spring Onions. 15,0
Roast beef. Figs. Fior di Lattc.

Honcy - Mustard - Créme Fraiche. 18,0
Pulled Chicken. Ajvar. Feta Cheese.

Red Onion. Sriracha Mayo. 15,0
Ham. Tomato Sauce. Fior di Latte.

Anchovies. Artichokes. Olives. 15,0
Tuna. Skyr. Fior di Lattc.

Red Onions. Anchovies. 17,0
Gorgonzola. Fior di Latte. Tomato Sauce.

Camembert. Parmesan. 15,0
Burrata Cream. Tomato Sauce. Fior di Latte.

Sun dried Tomatocs. Basil Pesto. 15,0
Lemon Hummus. Grilled Vegetables. Vegan Cheese.

Black Garlic Mayo. zcoun 18,0
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5 Course Menu 78,0
Wine Pairing 37.0
STARTER

Beef Tartar. Mustard Caviar.

Fgg Yolk Cream. Toast. 19,8
Fggplant. Nut Butter-Dashi.

Tomato. Peach. 15.8
Tuna Tataki. Cucumber-Kimchi.

Kohlrabi. Wasabi. 16,9
Beef Consommé. Oxtail-Tortelloni.

Root Vegetables. Lovage. 8.5
Rocket Salad. Braised Tomatoes. Parmesan. 9,8
With 3 Picces of ,,Rottenmanner® Alpine Prawns. 21,5
MAIN COURSE

Grilled White Catfish Fillet. Runner Bean Cream.
Pumpkin Sced Oil. Styrian Horseradish-Beurre Blane.  28.5
~Rottenmanner® Alpine Prawns.

Gnocchi. Fresh Peas. Braised Tomato. 29,6
, Truffled Pork®, Dry-Aged Pork Loin.

Mushrooms. Truffled Chimichurri. Buckwheat. 32,6
Local Pink Roast Beef.

Variation of Onion and Potato. 34,8
Homemade Ravioli. Spinach-Ricotta.

Parmesan Foam. Pine Nuts. Brown Butter. 23,8
DESSERT

White Chocolate. Coconut. Passion Fruit. Almonds. 9.8
Strawberries. Pistachios. Elderflower. Rose. 9.8
Sorbet Variation. 9.0
Small Cheese Variation. Tomato Chutney. 9.8

ARRAVANE

Food allergies and intolerances - pleas speak 1o a member of our sraff




