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Zucchini spaghetti
& tomato

Green shiso tempura
& Macadamia nut

Beet root macaron PINE NUT TOFE
grilled green asparagus | egg yolk cream

Artichoke cupcake asparagus-truffle-vinaigrette
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TURNIP-SALAT &

7 Gang menu 285€ SMOKED BEURRE BLANC
5 Gang menu 250¢ Turnip greens | gremolata
without chanterelles and Spruce shoot oil

petite juliette
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RADICCHIO-CELERIAC RAVIOLO

Mimolette-champagne-sauce
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CHANTERELLES IN PASTA SHEETS

Artichoke & snoe peas
CreclSrree

Donnes Ktk
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Corn brioche & saltet butter

BUTTERNUT PUMPKIN
& WHITE MUSHROOMS

pickled pumpkin cannelloni | miso hollandaise
& pumpkin seed panna cotta

£,

& Team €3
Larissa Metz,
Dennis Ruhl,

3

Rémon Berger, PETITE JULIETTE
Victor Gonzaga Freire, Olive honey | raspberry
Till Jerichow, Rosemary & tarragon crissini

Felix Meinl,
Simon-Joel Schulz,

Jessica Husung, o
Anna-Lena Klare,
Kastriot Markaj lced raspberry

WHITE PEACH & JALAPENO
Lemon cake ice cream | basil
Cotton cheesecake & peach infusion

Sweet Finale



