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Starters

Smoked Brook Trout
Orange cream horseradish and salad

Smoked Salmon Tartare )
Avocado, green asparagus and velouté espuma

Burrata
Olive tapenade and basil pesto

Vitello Kurhaus Style (from pasture-raised bheef)
Frankfurt green sauce, arugula, roasted potatoes and

capers
Soup

Rustic Cream of Tomato and Bell Pepper Soup
Chorizo crunch and tarragon

Salads

Chicken Salad
Crispy chicken strips in sunflower seed crust with
pomegranate seeds

Tofu Salad
Fried tofu, radicchio and sesame dressing

Antipasti Platter .
Grilled vegetables, burrata, Serrano ham, calamari
rings, chorizo

Main Courses

Argentinian Rump Steak
Chimichurri sauce, rosemary potatoes and arugula-
tomato topping
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Main Courses

Homemade Burger
Sweet potato fries, truffle mayo and salad

Viennese Veal Schnitzel .
Potato salad with lemon-caper and anchovies

Fuicy Chicken Breast
Fluffy couscous, pomegranate-cucumber salsa and
mint

Mediterranean Sandwich
Spicy chicken breast with grilled vegetables and aioli

Pork Fillet )
Dijon musjard cream sauce, sautéed mushrooms,
creme [raiche and arugula

e Fish
Thai Fish Curry
Basmati rice and coriander

Grilled Sea Bass

With artichoke mashed potatoes, garden cress and
herb jus

Vegetarian

Fried Polenta
Mushroom ragout, arugula and parmesan

Vegan

Grilled Eggplant on Hummus
Vegetable couscous and salad bouquet
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i Strawberry Ragout
Strawberry Ragout

Tartufo Pistachio . .
Pistachio-almond ice cream with vanilla sauce
and berries

Selected Cheese Platter — Affineur Waltmann
Fig mustard, grapes, olives and walnuts

The numbers on the menu represent the prices in euros (€),
\. . i
. following the format XX,— (e.g. 16,— = €16.00). All prices include
A service and VAT.
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