WEIN

WEISSWEIN

Merlot Bianco Rovere DOC
Merlot; Barrique
Guido Brivio, Tessin

ROTWEIN

Geneve AOC
Cléemence Merlot
La cave de Geneve, Genf

2022

2021

MENU «MUNZHOF»

3 Gang Menii | 3 course menue

Rinderbdckchen Ravioli
Tomate | Grand Cru Schokoladen Jus | Salbei | Kartoffelknusper
Beef cheek ravioli | tomato | Grand Cru chocolate jus | sage | potato crisp
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Bergkartoffel-Gnocchi

Steinpilze | Babyspinat | Peperoniperlen | Haselnussschaum
Mountain potato gnocchi

Porcini mushrooms | baby spinach | pepperoni pearls | hazelnut sauce

In Baumnussol gegartes Heilbuttfilet

Bunte Linsen | Lauch | Cima di Rapa | Zitronenschaum
Halibut fillet cooked in walnut oil

Colorful lentils | leek | cima dirapa | lemon sauce

Rosa gebratenes Kalbskotelett

Sirten-Krauterbutter | Tessiner Rahmpolenta

Grillierter Kiirbis | Brunnenkresse

Pink roasted veal cutlet

“Sirten” herb butter | Ticino cream polenta | grilled pumpkin | watercress

& %k %k

“The Pearl"
Dessert Interpretation von der Schwarzwalder Kirschtorte
“The Pearl” | dessert interpretation of the black forest cake



