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M E N U S

For your celebratory event, we offer you our festive menus, which can be booked 

for groups of 10 or more:

From 25 persons, we recommend our buffets.

Menu I

Tomato essence

with basil sweetcorn dumplings

   
* * *

Grilled fillet of zander

with bacon & beans, thyme and La Ratte potatoes

   
* * *

Parfait of tonka beans with apple crumble

E 32.50 per person

Menu II

Medium rare roast beef

with horseradish espuma and celery salad

   
* * *

Chicken breast satay

with chilli, peanut sauce, beluga lentils and pak choi

   
* * *

Tiramisù in a glass

with vanilla parfait

E 34.50 per person
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Menu III

Fillet of lamb on marinated green salads with aubergine

   
* * *

Asian consommé 

with beef strips, soybean sprouts and coriander

   
* * *

Susländer pork loin steak under a herbed walnut crust 

with pointed cabbage, cream and Macaire potatoes

   
* * *

Sweet blinis

with raspberry parfait, caramelized pecan nuts 

and cardamom chocolate sauce

E 37.50 per person

A list of all allergenic ingredients is available on request.

Our suggestions don’t quite hit the mark? We will be glad to hear your ideas!


