
CAESAR SALAD 
Capers | Salad Hearts | Roasted Bread | Parmesan
   WITH CORN-FED CHICKEN BREAST 
   WITH SHRIMPS
   WITH ARTIC CHAR

FRIED CHICKEN SALAD
Mixed Leaf Salad | Horseradish | Onion 
Pumpkin Seeds Oil Dressing

Starters

BEEF TARTAR 
Sweetheart Cabbage | Egg Yolk Cream
Black Garlic | Roasted Bread

BURRATA DI BUFFALA
Tomatoes | Olive Crumble | Balsamico
Lemon Pepper

Main Courses 

PINSA BIANCA WITH CHORIZO
Fior de Latte | Cherry Tomatoes | Pear | Basil

BIO PORK SCHNITZEL “VIENNESE STYLE”
Potato Rösti | Cranberries

SOLLER SMASH BURGER
Beef Smash Patty | Cheddar Cheese | Bacon
Pickels | Caramelized Onion | Burger Sauce
Potato Bun | Fries

MISO BEEF SHORT RIB
Fried Kohlrabi | Mashed Potatoes 
Cranberry Jus

Sweets
IT’S SNICKERS BUT DIFFERENT
Belgian Chocolate | Dulce de Leche
Peanuts | Apricot | Banana

SAN SEBASTIAN CHEESECAKE
Blueberry Ragout

CHEESE SELECTION WITH FIG MUSTARD

If you have any questions about allergens and additives, please contact our service team. All prices in € and including VAT.

ARTIC CHAR FILLET
Pumpkin | Ras el-Hanut | Chantarelles | Hazelnut
Pear

HOMEMADE RAVIOLI 
WITH FRIED SHRIMPS
Ricotta-Tomato Filling | Bouillabaisse Sauce 
Pinenuts

WOLF FISH FILLET 
Chantarelles | Chorizo Oil | Baby Peas
Rosemary-Potato Espuma | Elderflower Foam

BIO DRY AGED RIB-EYE STEAK
Grilled Ananas | Pimientos de Padrón 
Chimichurri | Potatoes 

LEMON MOUSSE
White Chocolate | Grapefruit 
Coconut Ice Cream

COLD TEMPTATION
3-Type Ice Cream | Roasted Almonds
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BUSINESS LUNCH
– D i s h  o f  t h e  D a y –

With small Salad, Water and
Espresso
14,90

RESTAURANT & BAR
MONDAY - FRIDAY

11:30 A.M - 14:30 P.M & 17:30 P.M - 22:30 P.M
SATURDAYS, SUNDAYS & FESTIVES

CLOSED

KITCHEN UNTIL 22:00 P.M
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