CATALINA

SPECIAL MENU

CHANTERELLE SALAD SCHLOSSHOTEL STYLE

Parmesan | Chanterelles | Lettuce
Tomato-Concassé | Onions | Balsamic vinegar

VEAL TENDERLOIN WITH CHANTERELLE CRUST
Potato salad | Chanterelles | Red wine sauce

MILLE FEUILLE
Chocolate | Raspberries | Chanterelle Mousse

3-COURSE MENU
70

WINE PAIRING
25

APPETIZERS

GAZPACHO
Pepper | Tomato | Cucumber| Mint

CRUNCHY BURRATA
Deep Fried Burrata | Oxheart Tomato
Cucumber | Basil Pesto

SUMMER SALAD
Romain | Watermelon | Feta Cheese
Sunflower Seeds | Rasberry Vinaigrette

SHRIMP CATALANA
4x Black Tiger Shrimps | Tomato | Celery
Onion | Sepia Mayonnaise

12

19

13

26

VEAL TONNATO
Veal Sous Vide Cooked | Tonnato Sauce
Baby Mangold | Carpers & Carrots

BEEF CARPACCIO CIPRIANI STYLE
Arugula | Parmesan Mustard Senfsauce

SEABASS TARTARE
Avocado | Red Onions | Sesame Teriyaki Sauce

24

19

22
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