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GALAMENU SILVESTER 2026
NEW YEAR'S EVE GALA MENU 2026

BEEF TATAR
Creme fraiche, Antonius Siberian Caviar, Buttertoast

BEEF TARTARE
Creme fraiche, Antonius Siberian Caviar, buttered toast
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BOHMERWALD ZANDER
gebratenes Filet, Kerbel-Erdapfel-Plree, Safran-Fenchel-Ragout

PIKE PERCH
pan-fried fillet, chervil potato puree, saffron fennel ragout
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HIRSCHRUCKEN
Pastinake, Blatterteig, Brombeer-Chutney

VENISON LOIN
parsnip, puff pastry, blackberry chutney
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ANANAS & SCHOKOLADE
Schokoladenmousse, Schokoladeneis, Ananas, Vanille

PINEAPPLE & CHOCOLATE
chocolate mousse, chocolate ice cream, pineapple, vanilla

€ 320 Menii (5 Génge) plus € 5,90 Gedeck | € 320 menu (5 courses) plus € 5.90 cover charge

+ optionale Weinbegleitung + optional wine accompaniment

Wir bitten um Verstdndnis, dass wir Géste, die zu anaphylaktischen Reaktionen neigen, nicht bewirten kénnen!

We ask for your understanding that we cannot cater for guests who are prone to anaphylactic reactions!



