
Dinner Nights

Information on allergens is available upon request
All prices include statutory value added tax

Valid for the month of December

Course Menu

3-Course Menu              €49 / €69

Includes one appetizer, entrée, and dessert

4-Course Menu              €59 / €82

Includes one appetizer, soup/salad, entrée, and dessert

5-Course Menu          €85 / €119

Includes one appetizer, soup/salad, fish course, entrée, and dessert

Complement your courses with a curated wine selection

À la carte

Dessert

Champagner - Sabayon          €13

Appetizer

Lobster Foam Soup           €9

Ravioli with pea cream and brown 
butter or tru�e ravioli         € 13

Entrees 

Salmon Trout from Bluntautal with
black lentils and herb foam         €23

Dry-Aged Beef with braised vegetables      €29

By the Glass

Moët Impérial                   €18
Grand Vintage                                €21

By the bottle

Moët Impérial Brut Rosé  €120
Moët Grand Vintage                    €150

4 Course Menu !
Includes three complimentary 
Moet & Chandon Champagne glasses       €116


