Dessert and Cheese Plateau de Fruits de Mer

LEMON SORBET WITH VODKA g€ HALF LOBSTER, OYSTERS GILLARDEAU AND SYLTER ROYAL, CRABS, CREVETTES ROSE
SCALLOPS ON ICE, CHESTER BREAD, BRANDY CREAM AND SHALLOT-VINAIGRETTE
45€
HOMEMADE SORBETS EACH SCOOP 3€
MOUSSE OF DARK CHOCOLATE 8€ Escargots
BURGUNDY SNAILS BAKED WITH GARLIC AND HERBS AND SMALL SALAD
CREME BRULEE WITH CHOCOLATE SORBET 9€ 14€
TARTE TATIN ON CALVADOS CREAM 10€
Oysters on Ice

PARISIAN MILLEFEUILLE A LA VANILLE 10€ SYLTER ROYAL PIECE 3€

GILLARDEAU PIECE 4€
SWEET APRICOTS ON BRETON SHORTPASTRY WITH MILK ICE CREAM
AND DUO OF RUBY-CHERRIES 14€

Caviar
INTERNATIONAL SELECTION OF CHEESE FROM MAITRE AFFINEUR WALTMANN
WITH GRAPES, VARIOUS CHUTNEYS AND COMPOTE “BREIDENBACHER CAVIAR DEGUSTATION"
SMALL 14€ 30G OF FINEST CAVIAR ON ICE

TRADITIONAL, ST. JAMES & MALOSSOL BY “PRUNIER”
LARGE 17€

WITH CREME CRU, BLINIS
AND A GLASS OF TAITTINGER CHAMPAGNE

99 €




Starters

VARIATION OF “GLUCKSSTADT“ MATIE HERRING

PICANDOU-GOAT CHEESE WRAPPED IN EGGPLANT AND ZUCCHINI
TRUFFLE HONEY, PINE NUTS AND HERBS SALAD

TARTAR OF MARINATED SALMON
CUCUMBER GAZPACHO, GINGER AND RADISH

NEBRASKA BEEF CARPACCIO “CIPRIANI”
LEMON-PEPPER MAYONNAISE AND ARUGULA

PANFRIED DUSSELDORF BLACK PUDDING
HIMMEL & AAD“ AND SUGAR BEET SYRUP

JOSELITO IBERICO DE BELOTTA HAM

WITH CAULIFLOWER MOUSSE, ARUGULA-PESTO AND SALTED ALMONDS

Soups

LOBSTER CREAM SOUP WITH RAVIOLI

CLEAR CHANTERELLE SOUP WITH HERB SPATZLE AND PEAS
Vegetarian

ARBORIO RISOTTO WITH CASHMERE CURRY
COCONUT AND HERB SALAD

IDENTIFICATION OF THE

SIGNATURE DISHES OF BREIDENBACHER HOF

c-‘ ﬁ%g VEGETARIAN DISHES

16€

18€

18€

18€

18€

20€

16€

15€

16€

Fish and Crustaceans

GRILLED GILTHEAD SEABREAM WITH CHANTERELLES
SAUTEED SALAD AND RADISH

MATIE HERRING, GREEN BEANS WITH BACON
AND BOILED POTATOES

CODFISH ON VEGETABLES
WITH EMULSION OF FENNEL AND OLIVE OIL

GRILLED SCALLOPS ON SAFRAN RISOTTO AND BELL PEPPER FOAM

Game, Poultry and Meat

“BREIDENBACHER MEATBALL" WITH CHANTERELLES
PEAS AND MASHED POTATOES

“WIENER SCHNITZEL” VEAL ESCALOPE
WITH POTATO-CUCUMBER SALAD AND CRESS

SLICES OF CALF’S LIVER FLAMBEED IN GENEVER
MASHED POTATOES AND CRISPY SHALOTTS

BRAISED LAMB SHOULDER AND SWEET BREAD
WITH BALSAMIC VINEGAR AND VANILLA
ON MASHED CELLERY, CANDIED APRICOT

200G NEBRASKA BEEF FILET
WITH SEASONAL VEGETABLES

POTATOES, PEPPER SAUCE AND SAUCE BERNAISE

45€

24€

19€

29€

29€

19€

25€

26€

29€



