
 

 

UNSER HEUTIGES 
ABENDMENÜ 

 
12. September 2026 

 

Klassisch  
 

 

Caesar Salat 
Gegrillte Riesengarnelen 

Champagner des Monats 0,1 19,5 ACFHGLO 
 

 
 

Krustentierschaumsuppe 
Zuckerschote | Estragon 

Rarität – Next Level Edition 0,1 11,5 ACFHGLO 
 

Sommelier Edition & Rarität 
 

 

Rosa gegarter Lammrücken 
Violette Süßkartoffel | Karfiol | 

Speckbohnenbündchen 
Wein des Abends Lt. Angebot   ACDHGLO   

Sommelier Edition & Rarität 
 

 
 

Cheesecake | Granatapfel | Orange  
Auslese – Next Level Edition 0,1 11,5 ACGH 

 

 
Menüpreis: 85 | Menüpreis für Hotelgäste: 65 

Weinanpassung des Sommeliers ist nicht inkludiert. 
 

 
 
 

UNSER HEUTIGES 
ABENDMENÜ  

 
12. September 2026 

 

Vegetarisch 
 

 

Quinoasalat 
Gurke | Paprika | Frischkäse 

Champagner des Monats 0,1 19,5 ACFHGLO 
 

 
 

Essenz von der Strauchtomate 
Kaspressknödel | Zuckerschote 

Rarität – Next Level Edition 0,1 11,5 ACFHGLO 
 

Sommelier Edition & Rarität 
 
 

Kürbisrisotto 
Zucchini | Lauch | Kürbiskern 

Wein des Abends Lt. Angebot   ACDHGLO   
 

Marmelade im Glas Frische & Breite. 
 

 
Cheesecake | Granatapfel | Orange 

Auslese – Next Level Edition 0,1 11,5 ACGH 
 

 
Menüpreis: 85 | Menüpreis für Hotelgäste: 65 

Weinanpassung des Sommeliers ist nicht inkludiert. 
 

 

 
 
 



 

 

OUR MENU 
FOR TONIGHT 

 
12th September 2026 

 

Classic  
 

 

Caesar salad 
Grilled king prawns 

Champagne oft the month 0,1 19,5 ACFHGLO 
 

 

 
Shellfish foam soup 

Sugar snap peas | tarragon 
Rarity – Next Level Edition 0,1 11,5 ACFHGLO 

 

Sommelier edition & rarity 
 

 

Pink-Roasted Rack of Lamb 
Purple sweet potato | cauliflower | bacon-wrapped 

green bean bundles 
Wine of the evening according to offer 

 
ACDHGLO 

 

 

 

 
Cheesecake | pomegranate | orange 

Auslese – Next Level Edition 0,1 11,5 ACGH 
 

 
Menu price: 85 | menu price for hotel guests: 65 

Wine pairing by the sommelier is not included. 
 

                      Our wines           
                      

Wines that are very rarely available by the glass 
5-star* enjoyment is also important to us in the glass. 
Thanks to the Coravin system, we offer spectacular 

rarities and qualities as open wines. 
 

 
 
 

OUR MENU  
FOR TONIGHT  

 

12th September 2026 
 

Vegetarian 
 

 

Quinoa salad 
Cucumber | bell pepper | cream cheese 

Champagne oft the month 0,1 19,5 ACFHGLO 
 

 

 
Vine-ripened tomato essence 
Cheese dumpling | sugar snap pea 

Rarity - Next Level Edition 0,1 11,5 ACFHGLO 
 

Sommelier edition & rarity 
 
 

Pumpkin risotto 
Zucchini | leek | pumpkin seed 

Wine of the evening according to offer 
 

ACHGLO 
 

 

 

 
Cheesecake | pomegranate | orange 

Auslese – Next Level Edition 0,1 11,5 ACGH 
 

 
Menu price: 85 | menu price for hotel guests: 65 

Wine pairing by the sommelier is not included. 
 

                      Our wines           
                      

Wines that are very rarely available by the glass 
5-star* enjoyment is also important to us in the glass. 
Thanks to the Coravin system, we offer spectacular 

rarities and qualities as open wines. 
 
 

 


