WELCOME
TO

RESTAURANT

/18




AMUSEMENT

... for the first acquaintance

OYSTERS TIA MAARA N° 3
shallot vinaigrette | lemon | chester bread
(at least 3 pieces)

6.00 € PER PIECE

PATA NEGRA HAM (50 G)

lavender apricots | taggiasca olives

16.00 €

LES ENTREES

... the starters

MARINATED DUCK FOIE GRAS

cherry | brioche | chocolate

26.00 €

MARINATED FJORD TROUT

caviar | beet | passion fruit | seaweed salad

23.00€

AUTUMN SALAD

citrus vinaigrette | caramelized hazelnuts | radishes | cress

.00 €

CREAMY BUFFALO MILK BURRATA

pumpkin | lamb's lettuce | hazelnut

21.00 €

IF YOU HAVE QUESTIONS REGARDING ALLERGENES, PLEASE CONTACT OUR SERVICE TEAM.
ALL PRICES INCLUDE LEGAL VAT,



LES SOUPES

... the soups

BOUILLABAISSE 1718

fennel | comté crotiton | sauce rouille

19.00 € starter
28.00 € main course

PUMPKIN FOAM SOUP

styrian seed oil | roasted seeds | wild shrimp

15.00 €

LES ENTREES CHAUDES

... for in between

ROASTED DUCK LIVER

pointed cabbage | grapes | cashew nuts | raisins

26.00 €

HELGOLAND LOBSTER

mandarin chicory | pumpkin miso mousseline | crustacean nage

31.00€

You don‘t want to miss any of our events?

Subscribe here!

IF YOU HAVE QUESTIONS REGARDING ALLERGENES, PLEASE CONTACT OUR SERVICE TEAM.
ALL PRICES INCLUDE LEGAL VAT,



LES PLATS PRINCIPAUX

... the main courses

LA VERDURE

...neither fish nor meat

TRUFFLE RAVIOLI

truffle | young spinach | tomatoes | parmesan | velouté

25.00€

LES POISSONS
... fish dishes

ST. PETERSFISH

vongole | saffron risotto | noilly prat sauce

44.00 €

BRETON TURBOT

autumn truffle | leek | jerusalem artichoke

41.00 €

LES VIANDES

... meat dishes

VEAL FILLET & SWEETBREADS

carrot | potato pavé | port wine sauce

42.00€

MIERAL DUCK

medium duckbreast | leg praline | porcini mushrooms | chestnut gnocchi

39.00€

MENU SURPRISE

... surprise menu

3 COURSES 69.00 € | 4 COURSES 85.00€ | 5COURSES95.00 €
(can only be ordered by the table)

IF YOU HAVE QUESTIONS REGARDING ALLERGENES, PLEASE CONTACT OUR SERVICE TEAM.
ALL PRICES INCLUDE LEGAL VAT,



LES DESSERTS

... Sweets

TAHITIAN VANILLA CREME BRULEE

sorbet | crunchy | meringue

13.00 €

CARAMELIZED POOR KNIGHT

ice cream | berry gel | braised quince

15.00 €

LES FROMAGES

... cheese

SELECTED RAW MILK CHEESE
5 types | ticino fig mustard | fruit bread

18.00 €

BE PART OF OUR TEAM
SERVICE, KITCHEN EVENT OR RECEPTION
FEEL FREE TO CONTACT US:
bewerbung@ketschauer-hof.com

IF YOU HAVE QUESTIONS REGARDING ALLERGENES, PLEASE CONTACT OUR SERVICE TEAM.
ALL PRICES INCLUDE LEGAL VAT,



