AUTUMN MENUE

SOUPS

Pumpl@iw SOUp with pumpl%’m seeds otl

Gqame consommé with game meat and truffles

STARTERS

Roasted poultry liver with grape sauce served with brioche

Roasted wild boar fillet with herbes serveo on autumn
salaol with figs

wild rabbit terrine mith morels served on field salad and
cranberry relish

Homwmemaode duck terrine served with caramelized apples,
toast and butter

PASTA

Howmemade spinach dumplings with game meat pearls
and venlson sauce

rRavioll fillead with mushrooms served on cabbage and
broww butter

14.50

17.00

17.50

18.50

26.50

28.00

25.50

21.50



FlsH

Pllee-pereh fillets baked with herbes served on pumbkin
risotto and brusseles sprouts leaves

Roasted sole fillets and Lobster serveo on mashed brussels
Sprouts with lobster sauce and steamed potatoes

Roasted gurnard fillets with morels served on cabbage
and howme made potatoe dumplings

MEAT

Roast Saddle of venison serveo with red cabbage, brussel

sprouts, chestnut and homemade dumplings
only for 2 pers. Uupward S p.p.

Roasted vemison chops on cassis sauce served with
pumpkin dumplings and brussel sprouts

Game wmeat stripes with a gin cream sauce served with
home made dumplings and baby apple

45.50

56.00

49.50

©=2.00

4£.00

28.50



