SOME SPECIAL

Prunier Caviar

Blini | egg | shallots | chives | créme fraiche
15 grams | 38

30 grams | 69

Tatar & Caviar
90g Tatar | 15g Caviar | potato | mustard | quail egg | Garmisch herb sauce
51

Sylter Royal Auster

Cucumber-apple vinaigrette | chester bread | lemon
Pcs| 6

Half dozen | 35

OUR MENU OPTIONS

Either compose your individual 3- or 4-courses from our menu,
or choose our set Firework Menu.

Individually selected menu
3 course | 57
4 course | 74

Firework Menu
6 course | 94
with caviar | 121

All prices are in Euro including VAT @vegan vegetarian



FIREWORK MENU

Grain Harvest ¥)
Wheat & emmer | beet root | radish | blackberry

Tartar from alpine ox
Potato | mustard | quail egg | Garmisch herb sauce

Mushroom time
Wild mushrooms | ginger | buckwheat | Belper Knolle

Sea bass
Sot-I"y-laisse | kohlrabi | citrus | poultry cream

Saddle of venison from the Werdenfels mountain region
Pumpkin | carrot | sea buckthorn | hazelnut

Mihlbach Melange
White coffee ice cream | almond | amarula | milk foam | orange

For each firework menu we donate 5 EUR to the organization Click-A-Tree and support a tree planting
project in Africa

All prices are in Euro including VAT @vegan vegetarian



SMALL STARTER - COLD

Autumn Salad @
Young leaf lettuce | cereals | pumpkin | yellow beetroot
14

Grain Harvest ¥)
Wheat & emmer | red beet | radish | blackberry
17

The cottage cheese
Truffle | cauliflower | egg yolk | miso | pumpernickel
18

Smoked garden
Sea buckthorn | smoked trout | corn | yellow beet
1919

Tartar of alpine ox
Potato | mustard | quail egg | Garmisch herb sauce
19

All prices are in Euro including VAT @vegan vegetarian



SMALL STARTER - WARM

Pumpkin- lime broth ®
Coconut milk | pumpkin seed oil | herb pockets
14

Spaghetti "Chitarra

Tomato | buffalo mozzarella | parmesan air | basil
as starter | 17

as main course | 22

Mushroom time
Wild mushrooms | ginger | buckwheat | Belper Knolle
15

Roasted pike-perch & baked sausage
Leek barley | Sauerkraut Beurre Blanc
19

Lamb from the Werdenfelser Land
Rump pickled in yogurt | gently cooked
Bean | pear | bacon | parmesan

19

All prices are in Euro including VAT @vegan vegetarian



MAIN ENJOYMENT

Baked Pak Choi ¥)

Yellow lentils | yellow tomatoes | sweet potato
24

Werdenfels cabbage noodles
Finger noodles | black salsify | leek | sauerkraut Beurre Blanc
24

Herb gnocchi & truffle
Celery | green apple | walnut | white tomato Beurre Blanc

26

With salmon trout from the Isar valley, by Dominik Blees
34

Sea bass

Sot-I"y-laisse | kohlrabi | citrus | poultry cream

36

Saddle of venison from the Werdenfels mountain region
Pumpkin | carrot | sea buckthorn | hazelnut
42

Pork

Belly & Tascherl of Swabian-Haellian pig

Scallop | sweet potato | onion | radish | mustard seed jus
32

All prices are in Euro including VAT @vegan vegetarian



CLASSICS

Wiener Schnitzel of veal
Cranberries cold stirred | lemon
31

Loisachtaler "Bofflamott

Shoulder of Alpine beef marinated in red wine and braised
mushroom goulash | celery | apple | bacon | elderberry jus
32

Pre-order for 4 persons or more
Culinary enjoyment is a pleasure and we want to share this pleasure with you

Share our "Sharing Menu" with family and friends

First course | Small course | Main course | Sweet finale

All dishes come to the center of the table & you enjoy in convivial company
Per person | 69

SIDE DISH

One side dish is included per main course. Each additional side dish 5 EUR.

Potato mash | Lemon | Olive oil | Herbs

House fries

Rosemary potatoes

Young leaf salad | Cereal

Potato salad | Cucumber | Mustard | Sour cream

All prices are in Euro including VAT @vegan vegetarian



SWEET FINALE

Mihlbach Melange

White coffee ice cream | almond | orange | Amarula | milk foam
8

Christians favourite

Haymilk ice cream | caramelized pumpkin seeds | pumpkin oil
9

The little emperor

Souffled Kaiserschmarrn | hay ice cream | apple ragout | caramelized nuts
13

The flower pot

Plum | mascarpone | wild coffee | cocoa crumble

10

Bee sting

Brioche | chamomile | almond | Werdenfelser Honey | vanilla
13

Blueberry

Sour cream | caramel | wood sorrel

14

ICE CREAM & SORBETS

Our ice cream flavors

Vanilla hay milk | Coffee | Salted caramel | Sour cream | Cotton candy | Hazelnut
Our Sorbets V)

Chocolate | Plum | Mango | Sorrel

Per scoop | 2,7

topped with Haton & Filles champagne | 13
... or perhaps a piece of homemade cake from our daily offer.

All prices are in Euro including VAT @vegan vegetarian



