
CHRISTMAS MENU
24  -  25  -  26

DECEMBER



24 DECEMBER

CHRISTMAS DINNER
MENU

Cured salmon · Granny Smith apple · Fennel · Dill

•  •  •

Cream of chestnut soup

•  •  •

Porcini pasta · Sautéed mushrooms · Hazelnut crumble · Sprouts

•  •  •

Pink-roasted duck breast · Orange · Potato mousseline · Brussels sprouts

OR

Salmon fillet · Purple potato salad · Egg · Caviar · Sprouts

OR

Vegetable parcel · Potato · Lentils · Carrot

•  •  •

Chocolate variation · Cinnamon cherries

3-course menu €58 | 4-course menu €68 | 5-course menu €78



25 DECEMBER

CHRISTMAS BRUNCH
LUNCH

COLD DISHES

Selection of pâtés and terrines · Cumberland sauce

Smoked duck breast

Ratatouille tart

SOUP

Beef consommé with garnish

HOT DISHES

Braised goose leg

Bacon-wrapped halibut

Saddle of veal with speculoos crust

Hazelnut spaetzle · Dumplings · Red cabbage

DESSERT

Festive dessert selection

€55



25 DECEMBER

CHRISTMAS DINNER
MENU

Salmon tartlet · Lime sour cream · Orange · Frisée

•  •  •

Cream of red cabbage soup · Sour cream · Cress

•  •  •

Beetroot risotto · Pear · Walnut · Feta cheese

•  •  •

Goose leg · Potato dumplings · Hazelnut · Red cabbage · Chestnut

OR

Arctic char · King prawn · Beetroot risotto · Leek

OR

Porcini gnocchi · Mushrooms · Parmesan · Tomato · Rocket

•  •  •

French fine cheese · Port wine figs · Mustard · Fruit bread

3-course menu €58 · 4-course menu €68 · 5-course menu €78



26 DECEMBER

CHRISTMAS BRUNCH
LUNCH

COLD DISHES

Selection of pâtés and terrines

Duck liver parfait

Smoked fish platter

SOUP

Apple and sweet potato soup

HOT DISHES

Pink-roasted duck breast with orange sauce

Braised venison leg with cranberry sauce

Winter cod on leaf spinach

Truffle ravioli · Schupfnudeln · Potato gratin · Brussels sprouts

DESSERT

Festive dessert selection

€55



26 DECEMBER

CHRISTMAS DINNER
MENU

Smoked duck breast · Farmhouse bread · Lamb’s lettuce · Pomegranate

•  •  •

Potato and truffle soup

•  •  •

Mezzalune · Walnut · Fig · Goat’s cheese

•  •  •

Saddle of venison · Gingerbread crust · Parsnip purée · Potato gratin · Cranberries

OR

Vegetarian red cabbage roulade · Mushrooms · Brussels sprouts · Mashed potato

OR

Scallops · Orange · Fennel · Potato espuma · Sprouts

•  •  •

Speculoos tart · Spiced pear · Stollen parfait

3-course menu €58 · 4-course menu €68 · 5-course menu €78



