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QUICKLUNCH
[bookmark: _Hlk125731549][bookmark: _Hlk134179800]3 courses served in one
12.00 pm  -  3.00 am

MONDAY │ 28.09.26		18,50
Seared Chicory | Orange Vinaigrette | Chervil | Sesame 14.18
Tagliatelle, chanterelles, cream, pangrattato, parsley, Parmesan
Quince Ragout | Lime Crumble 15.19		

[bookmark: _Hlk240364530]TUESDAY │ 29.09.26		18,50
Pumpkin-Ginger Velouté | Pumpkin Seed Oil Bread Chips 15, 18, 19
Braised Ox from the Weng Estate | Celery and Potato Mash | Glazed Carrots | Port Wine Gravy 18, 19, 21
or vegetarian
Salt-Dough Kohlrabi | Celery and Potato Mash | Glazed Carrots | Port Wine Gravy 18, 19, 21
Apricot Dumplings | Vanilla Sauce 11, 15, 19

WEDNESDAY │ 30.09.26		18,50
Falafel | Lime Yogurt | Tabbouleh 18.19
Stuffed Eggplant | Tomatoes | Chickpeas | Baba Ghanoush | Pomegranate Seeds  Mint 18.19
Milk Pudding | Orange Blossom Water | Raspberries mirrorl 19

THURSDAY │ 01.10.26
Goat Cheese Salad | Lamb's Lettuce | Dijon Mustard Vinaigrette |Toasted Walnuts 19, 20, 21
Coq au vin Bacon Mushrooms |Parsley potatoes Root vegetables 18, 19, 21         18,50
or vegetarian
Braised Portobello Mushrooms | Smoked Tofu | Button Mushrooms | Parsley Potatoes | Root Vegetables 18, 19, 21, 23
Chestnut Mousse | Cocoa Crunch | Cranberry 11,15,19

[bookmark: _Hlk211530238]FRIDAY │ 02.10.26                                                                        	     18,50                                                                         
Small Leek Quiche 11,15,18,19
Fish & Chips | Remoulade Sauce | Carrot Salad 11, 12, 15, 18, 19
or vegetarian
Fried Vegetables | Remoulade Sauce | Potato Wedges | Carrot Salad 11, 15, 18, Orange Posset | Candied Oranges | Orange Gel 19			       
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Incl.Homemade Lemonade 0,2l
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