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Delightful moments to ring in the new year

nga/z,qmwz Jellet, lightly dmoked, with dowt creant mowdde,

cucumber, organic egg yolk cream, Beluga caviar & chive oil

Sadence of Cieral gucnea forl

with peas and stuffed morel mushrooms

Dild~caught tu'bot fillet

with Resina beans, pumpkin & white truffle

S wtaley dotbet

with yuzu, rowan berry & quince

Epeal mill—fed veal fillet

with black salsify, goose liver ravioli, porcini foam & tarragon

fjmww(a/a tartlet

with passion fruit, raspberries & pecan nuts

%ﬂmmar/@ chocolated

A festive greeting from our kitchen!

Zell am See, 31. Dezember 2024



