AT SYIVESTRIE

2029

VEGGIE MENU

Amuse
Safran Pao de Queijc-
Kiirbis- Linsen Kwokelte

’-\’
Getriiffelte Waldpilz-Consommé

Buchweigen-Tuiffel-Ravioli, Wintergemiise
Wintextviiffel

Crottin de Chavignol
warmey Jiegenkdse, Aulerginenpiivee, [fiisée

eingelegte Nashi~Biwne, Walniisse

Gegrillter Krauterseitling
Pastinaken-Cieme, Manick-fKrokelle
Comté, Miscdressing

Blumenkohl & ,,Roquefort-Sauce*
Blumenkchlpiiree, Spitikohlsalal, geriucherte Mandel
Koviandev, Blauschimmelkdiise
knusprigeyv Wildreis

Schokoladen Bavarois
Joghunt-Jusi- Bavaris, weifse Schokolade
Kakao Shotlead, Valihona~Schokoladenmousse
Sanddown-Sewlet & Curd

139 B P




AT SYIVESTRIE

2029

VEGGIE MENU

Amuse
Safran Pao de Qieifje
pumpkin & lentil croquette
m

Truffled Wild Mushroom Consommé
buckwheat & huffle wavioli, wintev vegetaliles
wintev buffle

Crottin de Chavignol
wavn goal cheese, awbergine puree, frisée

pickled nashi peav, walnufs

Grilled King Oyster Mushroom
pasnips creme, manioc croquelte
comlté, miso-dressing

Cauliflower & ,,Roquefort-Sauce
cauliflowen puree, peinted callbage salad
smoked almond, corviandev, Hue cheese
crispiy wild vice

Chocolate Bavarois
yogurl - yusw bavarois, white chocolate
cocoa shoullread, valvhona chocolate mousse
sea buckthow sorbel & curd

139 pp:




