MASI ==

WIR SIND GENUSS

STATER

Fresh Gillardeau Oysters

Giant Dates wrapped in Bacon
Filled with walnuts | Herb quark

Lobster Cappuccino with Persian Saffron
+ Scallops & Black Tiger prawns

Goat Cheese in Filo Pastry
Filled with grapes | Caramelized walnuts | Fig jelly | Wild herb salad

Label Rouge Salmon Tartare
Cream cheese | Mango | Honey tomatoe Confit | Avocado | Garden cress

Saffron Falafel
Homemade hummus dou | Yogurt-mint dip | Caramelized eggplant & peppers | Feta

Burgundy Vineyard Snails
Garlic herb butter | French baguette

Burrata
Mango | Homemade basil pesto | Sesame-coated tomato fillet | Wild herb salad

Persian Starter
Eggplant caviar with Persian quark & walnuts | mint | Fried onions | Pomegranate

Homemade Ravioli filled with Octopus
Orange-scallop sauce | Pak Choi | Mango salsa

Grilled Baby Calamari
Waldorf salad | Thai basil pesto

Grilled Scallops
Caramelized apricots | Yuzu pearls | Lobster foam

Vegetarian Antipasti Platter
Buffalo mozzarella | Stuffed grape leaves | Grilled mushrooms | Zucchini | Artichokes | Peppers
Eggplant rolls filled with cream cheese | Hummus

Antipasti Platter
Vegetarian antipasti platter + Black Tiger prawns | Serrano ham | Bacon-wrapped dates filled with Walnut

All prices are in Euro and include V.AT.

For allergen and ingredient inquiries leading to intolerances, please contact our service staff.
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Pasta

Homemade Spaghetti | Basil pesto | Cherry tomatoes | Parmesan
Homemade Tagliatelle | Duett of Salsiccia & Merguez | Cherry tomatoes
Homemade Tagliatelle | Salmon cubes | Baby spinach | Spicy

Homemade Spaghetti | Black Tiger prawns | Octopus strips | Green olives
Homemade Spaghetti | Truffle | Parmesan | Sakura mix

Pinsa

Pinsa Salsiccia | Onions | Cherry tomatoes | Arugula | Olives

Pinsa Artichokes | Eggplants | Pomegranate | Hollandaise sauce
Pinsa Octopus strips | Black Tiger prawns | Capers | Spicy
Flammkuchen Goat cheese | Blueberries | Honey | Wild herb salad

Main Course

Wild Herb Salad with Chicken Breast Strips
Sweet-spicy wok vegetables | Fresh mango | Persian barberries

Grilled French Lamb Chops & Merguez with Wild Herb Salad
Saffron falafel balls | Hummus duo | Yogurt-mint dip | Roasted chickpeas

Homemade Ravioli filled with Porcini & Truffle
Parmesan

Homemade Ravioli filled with Lobster
Black Tiger prawns | Parmesan | Brown mushrooms | Lobster-saffron foam

Argentine Beef Tenderloin Steak Tartare
Truffled steakhouse fries | Homemade Dijon mayo | Wild herb salad

Guinea Fowl Vreast
Filled with cream cheese | Chocolate-portwine sauce | Truffled mashed potatoes | Savoy plum vegetable

Argentinian Entrecéte
Truffled steakhouse fries | Chocolate-portwine sauce | Herb butter | Wild herb salad

Duet of Loup de Mer & Black Tiger Prawns
Beet risotto | Market vegetables | Lobster-saffron foam

Imperial Mussels
White wine sauce | Truffled steakhouse fries

Homemade Truffle-Saffron Spaetzle
Sliced Argentine beef tenderloin | Mushrooms

Veal Wiener Schnitzel (Basque Country)
Steakhouse fries | Wild herb salad | Homemade saffron aioli

Grilled Salmon Steak
Artichoke base filled with fried rice | Mango-tomato salsa | Lobster foam sauce

Grilled Octopus
Black Tiger prawns | French prunes | Spinach | Feta | Mashed potatoes | Lobster foam sauce

Grilled Dry Aged Tomahawk 1000g
Truffled steakhouse fries | Wild herb salad

Dessert

Lukewarm Chocolate Tart | Homemade Vanilla Ice cream | Fruit garnish
Affogato | Double espresso | Vanilla ice cream | Homemade sesame paste
Pistachio Tiramisu

Apple Tart with homemade Tonka Bean Ice cream

All prices are in Euro and include V.AT.

For allergen and ingredient inquiries leading to intolerances, please contact our service staff.
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