angluirt Easer B

19.04.2025

APPETIZER

Salad-starter buffet

STARTER|SOUP

Barley soup with bacon and root vegetables
or

Creamy soup of carrot and ginger

INTERMEDIATE COURSE

Ravioly austrian style
with onion lard and alpine cheese
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ENTREE | YOUR CHOICE

Char fillet | duck | lamb chop | Leg of fawn |
veal chop | Black Angus agreed | T-bone steak |
braised veal shank|suckling pig | crusted roast |
escalope vienna style | house sausage

ALPINE SIDES
CLASSIC INTERPRETATION

Grilled vegetables | beans | rosemary la rat|
green and white asparagus | wild broccoli |
king oyster mushrooms | ratatouille |

stuffed portobello mushrooms |

blue cabbage | cabbage | potato patties |
potato dumplings | traditional swabian pasta |
Pea rice | Ricotta and wild garlic gnocchi

ELEGANT COMBINATIONS

Natural sauce | Mushroom sauce | Hollandaise

DESSERT SELECTIONS
FROM THE BUFFET
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