DESSER |

Dunkles Schokoladenmousse - Mandarine

Earl Grey - Fruchtgelee - 16

Dark Chocolate Mowvusse + Mandarin

EFarl Grey - Fruit Jelly

Bratapfelparfait - Apfelkompott

Nussbutter-Crumble - Vanille-Miso-Glacé - 16
Baked Apple Partait - Apple Cormpote

Brown Butter Crumble - Vanila-Miso lce Crearm

W VON UNSEREN KOCHEN VALE + RETO

Y

Glacé mit Crumble proKugel + 5.5

jce Crearm with Crurmble per scoop

SORBET RAHMGLACE
Yuzu Fior di Latte
Dunkle Schokolade Muskatblute
Mandarine Vanille-Miso
Passionsfrucht Tonkabohne
Quitte
NUR NOCH WENIG PLATZ? —~

Alle Preise in CHF inkl. MwSt - af prices in CHF incl tax




MINFDESSER T

> Franzésischer Doppelrahm-Weichkase

Fior di Latte Glacé Pekannusse - Eingelegte Senfsaat

Chestnut Cake - Dulce de Leche  Brilat Savarin - Quince-Apple Chutney

For dLalte lce Cream Pecan Nuts - Pickled Mustard Seeds
9.5 9.5
Quittenkompott - Quittensorbet Profiteroles - Muskatblutencreme
Safran-Zabaione Vanilesauce - Olivendl - Fleur de Sel
Quince Compote - Quince Sorbet Profiterofes - Mace Cream
Sallr Ongzsb alone Vanila Sauce - Olive Oil- Fleur de Sel
: 9.5

Espresso Affogato

Espresso Affogato
9.5
AFTER DINNER
Eierlikor mit Kirsch - 4cl - 1/79% vol. /75
Grappa Nonino "Antica Cuvée” Friau, Italien - 2cl - 43% vol. 105

Vieile Prune Goutte Gregor Salgesch - 2cl - 41% vol. 1l

Limoncello 4cl - 30% vol. /
Carajillo Espresso, Brandy 9
Espresso Martini 16
Coffee Negroni 16

Alle Preise in CHF inkl. MwSt - af prices in CHF incl tax



