Dinner

Chef‘s choice

B-course tasting menu with digestif and a coffee for 85.0 Euro.
Drinks accompanying for 4 courses, wine or non-alcoholic for 28.0 Euro.
We serve the Chef‘s Choice menu vegan, vegetarian, with fish or meat, depending on your wishes.

In order to fully enjoy the variety of tastes of our kitchen, we recommend
putting several dishes in the middle of the table and sharing them with each other!
» Snacks /e« Starters /e« More Than Starters

Home made Focaccia (V) @ 6.0 eee
I .
Freshly baked every day! Home made Gnocchi €@ 26.0
Marinated Olives 6.0 Pumpkin / fried sage / belper knolle cheese
With mediterranean herbs Pointed Cabbage from the Oven (V) spicy "N919.0/25.0
- &flora Pickles -V© 70 Tahina sauce / shatta / chimi churri
_— Labneh & Dukkah @+ 6.0 Hokkaido (V) *N9) 24.0 :'
] . Sea buckthorn / saffron / pistacchio dukkah / f
Potatoes baked in Hay (V) 9.0 raw pickled pumpkin -
&flora Salad (V) (M"_D) ) 9.0 Mushroom ,shish Kabab style® (- vegan) 49 24.0
Mustard OR balsamic dressing Mini flatbread / sumach-onion / kale salad / labneh
Offerl Petit Crousto Br‘e'-ftd (for 2 people) AGLMO g0 Red Beet Emmer - ,Risotto% 4.6 25.0
+ butter / spread / &flora Pickles +70 Emmer grain / stracciatella / oranges / hazelnuts
Portion Butter from Wurzerhof © or Truffled Fregola Sarda “cu 300
Noan Olive Oil 30 Autumn truffle
Char ©9 35.0
.o White beans / dried tomato-caper-salsa /
smoked salmon trout bottarga
(AF,G,LM,0) .
)B(.O% ?effstealt( I;I'aEtarc‘je 100g/150¢ 23.0/29.0 Aubergine (V) 40 23.0
c:r?amaer;i;gs gﬁionym:;o / mustard caviar / Tomato sauce / mustard caviar / preserved lemon /
” ickl i fresh h
radicchio / Offerl brioche pickled red onions / fresh herbs
'bv. Dry Aged X.O. Sirloin 150/300g 60 33.0/52.0
o/ Req Beet Tartare 4"© . 21.0 Jus OR chimi churri & shatta
' Radish mayo / pickled red beet / Focaccia SIDE DISH OF YOUR CHOICE: potatoes baked in hay )
Salmon Trout © 230 OR &flora salad oR grilled broccoli pr
F Chive / radishes / chive oil |
v / 4 . .
o Marinated coloured Cauliflower ©+HN0) 220 Desserts L%
. raw & cooked / Yuzu-tahina -,,Ceasar Dressing“ / e
& cauliflower green chips / buckwheat pop Poached Pear (V) 12.0
¥ Chocolate ice cream / preserved lemon caramel / .
! Nuart Blue Mold © 22.0 tonka bean
Raw sheep milk / Topinambur / onion ice cream / .
fig leaf oil Tarte Tatin “ccaH 12.0
. . . Vanilla ice cream
Grilled Radicchio (orvegan) ©H©) 21.0
Pink labneh / pickled raisins / candied walnuts Variation of cheese “&HN 14.0/20.0
&ﬁqr‘a Tacos.2 pcs. (A'F'O? 18.0 FRIENDS OF &flora:
Braised organic l.amb /.mISO CaPOttS_/ black beans / Dirndln am Feld, Krautwerk, Offerl, Thum, X.O. Beef, Jumi,
fermented tomatillo / pickled red onions Alpine hay by Matthias Digruber, Griinzeug vom Feld, Demeter
Broccoli (V) AERHN.O) 18.0 Wurzerhof, Biohof Riedl, Oberwasser, Bliin, Biohof Figl, Raff Ranch,
: Herb emulsion / chili crunch oil / peanuts Pilzbrider, Sissmund Kaffee, Demmers Teehaus, Trumer Bier.
= Soup of the Day 10.0
'. Please ask our service team A..Gluten / B...Crustaceans / C...Eggs / D...Fish / E...Peanuts
F..Soybeans / G..Milk / H..Nuts / L...Celery / M..Mustard
N...Sesame / O...Sulphite / P...Lupin / R...Molluscs

(V) vegan All prices in euros, incl. taxes.




