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Tartare di cervo | Polenta di Storo | Rosmarino

Crema di funghi porcini | Speck | Pane nero
Cagliata al latte di fieno | Prugne | Rape rosse | Finocchi

Pralina di semolino | Mirtilli rossi | Vaniglia

Hirsch-Tatar | Storo-Polental Rosmarin
Steinpilzcreme Suppe | Speck | Schwarzbrot
Heumilch-Cagliata | Pflaumen | Rote Riiben | Fenchel

GrieR-Praline | Preiselbeeren | Vanille

Venison tartare | Storo polenta | Rosemary
Porcini mushroom cream soup | Speck | Dark rye bread
Hay-milk cagliata | Plums | Beetroot | Fennel

Semolina praline | Cranberries | Vanilla
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