STARTER

QUICHE ACFGHMLO

seasonal vegetables | young lettuce | hazelnut dressing | 14,90 €

BURRATA FGHLMO
melon rhubarb granitée | young lettuce | 17,90 €

SALAD BOWL FH,LMO v
meadow herbs | pickled vegetables | hazelnut | 15,90 €

RESTAURANT

MAIN COURSE

WILD GARLIC SANDWICH afGH,LO

courgette | lemon | wild garlic | hazelnut | miso | straciatella | 16,90 €

PASTRAMI SANDWICH AGH.L
beef pastrami | pistachio | taleggio | rocket salad | 18,90 €

ALMANAC SANDWICH afGM
kimchi | ,,Jumi“ raclette pepper cheese | pickled vegetables | 18,90 €

add on:
free range chicken breast | 21,90 €

cured salmon trout (D) | 23,90 € BEEF BURGER ACEGHMO

beef patty | ,Jumi® raclette pepper cheese | dill mayonnaise | salad

FRENCH FRIES Afmo French Fries | 25,90 €

kimchi mayonnaise | 6,90 €

WILD GARLIC RISOTTO GH.LMO
cabbage | taleggio | 20,90 €

SOuP

VIENNESE ESCALOPE ACGHLMO
veal | potato salad | lingonberry | lemon | 33,90 €

CARROT-MISO SOUP afL V
pickled carrot | sour dough bread | 8,90 €

COVER AG
sourdoughbread from Offerl | butter | 4,50 € p.p

DESSERT

RHUBARB ACFGHMO
lemon | thyme | oat crumble | 11,90 €

POPPY SEED ICE CREAM A,F,H,M,OV
vegan brioche | blueberry | 10,90 €

DAILY SEASONAL CAKE ACFGH,MO0
creme chantilly | 9,90 €

ALLERGENIC INFORMATION | A ~CEREALS CONTAINING GLUTEN | B ~CRUSTACEAN | C -EGGS | D - FISH | E ~PEANUTS | F - SOY | G -MILK OR LACTOSE |
H - NUTS | L ~CELLERY | M = MUSTARD | N - SESAME | O ~SULPHITES | P -LUPIN | R -MOLLUSCS
MAY CONTAINS TRACES OF MUSTARDS AND NUTS.
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