Althoff

HOTEL AM
SCHLOSSGARTEN

Stuttgart

ASPARAGUS MENU | APRIL - 24. JUNE 2019

Warm asparagus salad
Egg | chives | wild herbs

Asparagus cream soup
Crayfish tails | wild garlic oil | creme fraiche

Filet of veal
Asparagus | Vitelotte potato | sauce Hollandaise

Strawberry
Yoghurt | elderberry | crumble

EUR 78 per person



Althoff

HOTEL AM
SCHLOSSGARTEN

Stuttgart

SPRING MENU

Argentinian Red Shrimp
Pea | wasabi | sorrel

Soup of green herbs “Frankfurt - style”
Quail egg | lemon | creme double

Slow poached Norwegian salmon
Green asparagus | miso | Bamberger Hornchen potato

Rhubarb
Raspberry | white chocolate | pepper

LUR 77 per person
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HOTEL AM
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SUMMER MENU

Pancetta ham
Melon | rocket leaves | Focaccia bread

Chilled cucumber soup
Mint | salted lemon | créme fraiche

Guinea Fowl
Courgette flower | couscous | eggplant

Chocolate tarte
Apricot | wood sorrel | Skyr

LUR 69 per person



