OPENING

ZUCCHINI SPAGHETTI
& TOMATO

GREEN SHISO TEMPURA
& MACADAMIA NUT

BEET ROOT MACCARON

ARTICHOKE CUPCACKE

7 COURSE DEGUSTATION 285 EUR
5 COURSE DEGUSTATION : 250 EUR
without chanterelles and petite juliette

5 COURSE/7 COURSE IN EUR
NON ALCOHOLIC 100/130
WINEPAIRING 135/175
PREMIUM WINEPAIRING 255/295

I
Restawrant

CreclSrree
Donnes Kuckeck

& TEAM
LARISSA METZ,
REMON BERGER,

VICTOR GONZAGA FREIRE,
TILL JERICHOW,
FELIX MEINL,
SIMON-JOEL SCHULZ,
FINN STOLZE,
MADLEN WEIDENKELLER,
JESSICA HUSUNG,
ANNA-LENA KLARE,
KASTRIOT MARKA]J,
DENNIS RUHL,
CHRISTOPH STRAHL,
NINA TERESCHUK

DK 2026
VEGETARIAN MENU

PINE NUT TOFU

grilled green asparagus & egg yolk cream
asparagus and truffle vinaigrette

SPRING TURNIP SALAD
& SMOKED BEURRE BLANC

turnip greens : gremolata
spruce shoot oil

RADICCHIO - CELERIAC RAVIOLO

champagne-Mimolette-sauce

CHANTERELLES IN PASTA SHEETS

artichoke & snow peas

CORN BRIOCHE BUN & SALTED BUTTER

BUTTERNUT PUMPKIN
& WHITE MUSHROOMS

pickled pumpkin cannelloni & miso hollandaise
pumpkin seed panna cotta

PETITE JULIETTE

Olive honey & raspberry
Rosemary and tarragon crissini

% ICED RASPBERRY

WHITE PEACH & JALAPENO

lemon cake ice cream: basil
cotton cheesecake & peach infusion



