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FESTIVE SEASON
AT GRILL

CHRISTMAS MENU

TARTAR OF FAROE ISLAND SALMON
AKI HV]J Oscietra Caviar | Horseradish Cream

DOUBLE BEEF CONSOMME

ATLANTIC SEA BASS
Mashed Potatoes | Leaf Spinach | Champagne Foam

OR

US GOP BEEF TENDERLOIN
Green Beans | Wild Mushrooms | Potato Gratin | Port Wine Jus

OR

ROAST DUCK FROM THE OVEN

Red Cabbage | Potato Dumpling | Lingonberry Jus

CHOCOLATE MOUSSE
Hazelnut Crunch | Orange | Chocolate Sorbet

EUR 210.00 4-Course Menu

4-Course Menu EUR 24.5.00

24th, 25th and 26th of December
Lunch at 12:00 p.m.

Including a glass of Champagne

24th, 25th and 26th of December

First Seating 6:00 p.m. to 8:00 p.m.
Second Seating 8:00 p.m. to I1:00 p.m.

LUNCH RESERVATION DINNER RESERVATION

FESTIVE SEASON AT GRILL


https://www.opentable.de/booking/experiences-availability?rid=331347&restref=331347&experienceId=525952&utm_source=external&utm_medium=referral&utm_campaign=shared
https://www.opentable.de/booking/experiences-availability?rid=331347&restref=331347&experienceId=525951&utm_source=external&utm_medium=referral&utm_campaign=shared

