
Winter menu
DRINKS

Welcome drink: Mulled wine or sparkling wine 12cl 6€
Vouvray Les Perruches Demi Sec (FR) 12cl 8€ / 75cl 30€

Paul Buisse Chinon 2023 (FR) 12cl 8€ / 75cl 30€

MENU 1

Smoked duck fillet with marinated salads, orange fillet and
mustard-wildberry sauce

24-hour cooked pork belly with vegetable quinoa,
sauerkraut and gravy

Cheesecake with cherry sauce

MENU 2

Roasted-smoky beef salad with vegetables and mango-
lingonberry vinaigrette

Duck thigh braised in house gin, roasted vegetables,
sauteed cabbage with Christmas herbs, port wine sauce

Chocolate cake

VEGAN MENU

Roasted zucchini with nut and Christmas herb stuffing,
arugula

Plant-Based winter sausages with sauerkraut, glazed
parsnips and carrots

Vegan raspberry cake

45€ / guest

3 - C O U R S E

The menu is available from 01.12.-31.01.26. We offer menus for groups of 10 people or more. Order must be made at least
5 business days in advance. Changes and cancellations are possible no later than 2 business days before the order date.

Price includes coffee, tea, water.


