Menu in February:
Baked fennel soup (the French onion soup is the
mother of the fennel soup)
with toasted bread and cheese,
the light and digestible version 4.50
leek-coconut soup with nutmeg, lemon
and fresh date 4.50
Celery soup with mustard seeds, chicory
and roasted chestnuts 4.50
Beef Carpaccio with
Lemon olive oil and Parmesan 5.70
Mixed leaf salads: Lollo Rosso, Lollo Bionda,
Radicchio and rocket with pumpkin seeds 4.30

Five dim sums in the bamboo damper:
Shrimp Shai Mai (with fish and bamboo),
Cabbage Roll (with shrimps, carrots in cabbage
leaf), Seaweed Roll (with shrimps, morels and
sprouts) Gyoza (with fish and chives),
Kim Chee Dumpling (with pickled Chinese
cabbage), sweet soy ginger sauce, mango-curry
dip and honey sauce 6.60
Ten dim-sum in the damper: Contents see
above, see above: Thai Veggi, May Shape Flower
(fish and vegetables), Shao Mai shrimp
(crevette stuffing), Hakao shrimp (shrimps
and vegetables), Deli Vegetable (shiitake
mushrooms, glass noodles, vegetables) 9.40
Colourful chard vegetables,
gratinated with Parmesan cheese and
Roasted polenta slices 7.80

Orange juice glazed sweet potato slices with palm
sugar, thyme and angostura to go with it
Roasted blood orange slices 12.80
Moroccan rabbit leg from the oven
with chickpeas and aubergines, with it
Couscous with olives and salt lemon 14.60
Savoy cabbage roularde from the muffler,
stuffed with cod, polenta and
Parma ham with soy ginger sauce
and Basmati rice 13.20
Corn Chicken Breast, Mexican with
Mole poblano spice (chocolate-chilli sauce)
and peppers, tomatoes, chard, almonds,
Raisins and quinoa, the grain of the Incas 14.80

From a Chinese cookbook:
Jiaozi (small dumplings) filled with
Lamb with pumpkin, leek, ginger, or
Pork with leek and Chinese cabbage,
or
Fish with lemon, chili and coriander,
or
Tofu with vegetables, sesame, Togarashi,
or
Vegetables with water chestnut,
Bamboo shoots, carrots, algae,
All are cooked in spicy vegetarian broth
served with fresh coriander.
small portion as appetizer 4.40
large portion 8.25

Meat from the braised veal knuckle
with parsley root, tomatoes, fennel,
Shallots and small roasted potatoes
with Gremolata
(spice paste with parsley, lemon, chili) 17.65

Steamed Skrei (Winter codfish from Norway)
with green cabbage parmesan crust, small
potatoes, black salsify cream, pepper sauce and
slices of chorizo sausage 16.80

Mango-coconut cream
with caramel sauce and cashewnuts 4.10
Nougat parfait with pyramid cake collar
and apricot sauce 4.10
Brooklyn Cheese-Cake with Raspberry Sauce 4.10
Chocolate cake (pure chocolate without flour)
with Cassis sauce 4.50
Olive oil tortas from Seville, handmade
thin crispy pastry 1.10
Truffle praline from Alba, piece 0.90

Roasted Lamb Hip Steak
with thyme-rosemary crust,
Lavender honey sauce, green beans,
Zucchini, eggplants
and small vine tomatoes 17.85

Spicy mountain cheese (Genossenschaft Bregenzer
Wald) with pear chutney 5.60
Parmesan pieces (Reggiano Parmigiano 24
Mon.) with balsamic vinegar (8 years) 4.10

five types of ice cream to combine:
1. chocolate brownie chocolate ice cream
with chocolate cake pieces
2. Cookie Dough Vanilla Ice Cream with
Cookie dough and crispy pieces
3. Cherry Garcia cherry ice cream
with dark chocolate pieces
4. Fairly Nuts Vanilla Ice Cream
with maple syrup and pecan nuts
5. Cinnamon bun caramel ice cream
with pieces of cinnamon snails
Portion 2 balls 4.00

