
  GROUP MENU 
 
  

 

 
BEEF TARTARE ‘INDIAN STYLE’ 
celeriac – spicy sauce  
 
Or 
 
SALMON SASHIMI 
celery salsa – jalapeño – garlic chips 
 
Or 
 
BURRATA 
cevenne onion – Teriyaki-balsamico sauce 
 

 
 
 
WEEVER  
chicory – blood orange – baharat 
 
Or 
 
SLOW COOKED PORK CHEEKS ‘RENDANG’ 
roulade of pointed cabbage & red cabbage - peanut  
 
Or 

GNOCCHI  
salsify – caper cream – walnuts – tarragon – gravy with coffee  
 
 
 
 
PANNA COTTA ‘PINA COLADA’ 
pineapple 
 
Or 
 
TIRAMISU 
 
 
 
60 euros per person – menu – drinks are charged according to consumption. 
 
90 euros per person – menu all-in - including accompanying wines and drinks (1 glass of 
Prosecco, 1/2 bottle of wine pp or non-alcoholic variant, water and coffee included) 
 
The menu as well as any beverage formula is valid for the entire table – in case of 
additional consumption of drinks, the consumption will be charged at à la carte prices. 
 
Number of attendees as well as menu choice and intolerances at least 2 days in advance. 
 
This number is valid for the final settlement.  


