
NEW YEAR’S BRUNCHNEW YEAR’S BRUNCH
Salad bu� et

Oyster station – Caviar – Blinis – Condiments
Burrata – Tomato – Balsamico – Alpen cress

Smoked Duck breast – Pumpkin mousse
Roast beef – Herb mayonnaise

Tuna tartare – Wasabi
Kale salad – Pomegranate

Beech mushroom salad
Caesar salad

Tagliere


Cream of pumpkin soup – caramelized walnuts 


Stu� ed roasted turkey – Roast gravy – Cranberry sauce
Potato gratin

Cajun coated pork loin
Slow roasted duck leg – Orange glazed

Venison meat stew
Herb crusted salmon

Cheese spätzle with crispy onion
Warm pickled red cabbage

Mini potato dumpling – mushroom sauce


Chocolate fountain – Fruit Sticks
Stollen – X-Mas cookies – Panettone

Advent rum cake
White chocolate & Chestnut mousse

Yule log cake
Vegan brownie

Caramel pistachio profi teroles
€ 79 p.P. | Children up to 7 years free of charge | up to 12 years half price

BEVERAGE PACKAGEBEVERAGE PACKAGE
incl. red and white wine of the sommelier‘s choice, water, beer and soft drink

€ 34 p.P.

MENUMENU


