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Menu Vier Jahreszeiten 
 

SCHROBENHAUSEN ASPARGUS 

PASSIONSFRUIT | WATERCRESS | FAISSELLE 

 
BAKED POTATO 

 TOMATO | FETA CHEES | CHIVES 
 

HERBAL RAVIOLI 

ARTICHOKE | PARMESAN | OLIVE 

 
CHEESE FROM „TÖLZER KASLADEN“   

 
MANGO  

JOGHURT | SHISO 
 

 
      5-COURSE MENU 
                 99 
 

ACCOMPANYING BEVERAGES 
(1 GLAS PER CORSE) 

54 

Menu Aubergine 
 

HAMACHI 
AVOCADO | REDISH | YUZU 

 
RED PRAWN 

LEMONGRASS POLENTA | APPLE | CELERY 

 
CHICKEN LIVER 

ASPARGUS | MOREL | PEAS 

 
SHORT RIB“24H“ 

WHITE CABBAGE | SWEETPOTATO | CORIANDER 

 

BERNRIEDER HAY MILK CHEESE 

LETTUCE | RASPBERRY | WALNUT 

 

MARTINI 

 
SALT-CARAMEL 

RHUBARB | SEMOLINA 

 

 
7-COURSE MENU 

119 
 

ACCOMPANYING BEVERAGES 
(1 GLAS PER CORSE) 

69 
 


