


STARTERS

Wild herbs salad *°
Fennel vinaigrette | grapes | nuts

€18

l A,D,O

Marinated king mackere
Grany Smith | courgette | tapioca

€26

Mille Feuille of Foie Gras **°

Mulberry | almonds | ceps
€ 34

A |

|\

SOUPS

Velouté of Jerusalem artichoke
Watercress | crayfish

€19

Gazpacho Andaluz ™"
Avocado | Piment d‘espelette
Jamén Ibérico de Bellota

€19
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C,G,R

MEAT

A,EG,L,0

Imperial pigeon
Raz el Hanout | celery | Shiitake
€39

Fillet of milk veal """
Summer truffle | potato | Tropea onion

€42

+ Tranche of Foie Gras
€55

FISH

Sole "¢
Leek | Tahiti vanilla | tomato
€ 44

Gold trout "¢
Parsley | fennel | chervil bulb
€35

VEGETARIAN DISHES

A,C,EG,0

Organic egg
Potato tart | summer truffle | Lagouile cheese

€25

Heart of romaine lettuce "¢
Broccoli | durum wheat | saffron

€27

DESSERT

A,C,E,G

Apricot
Raspberry | tonka bean | hazelnuts from Piedmont
€19

Coconut ¢

Pineapple | cucumber

€18

KASE

Brin d‘amour *°
honey | pumpernickel

€20

BRENNERS KLASSIKER

Smoked char from Baden-Baden "
White radish | parsnip | dill
€23

Wiener Schnitzel %"
Potato cucumber salad | home-made cranberries

€ 38
Swabian ravioli #*%*°

Verjus stock | ,,Roscoff onion | spring onion | Buttered breadcrumbs
€28

Prime boiled veal #¢*°
Bouillon vegetables | horseradish | potato purée

€ 35
Brenners apple pancake *“*¢

Sour cream ice-cream (Preparation time: 15—20 minutes)

€16
Ice-cream soufflé Stephanie for two ¢
Raspberry sauce (Preparation time: 15-20 minutes)
Per person € 15



For accurate allergens information in our dishes please ask our service team.

Our meals may contain the following additives:

A - gluten containing cereal B - crustaceans C - egg D - fish
E - nuts F - soy G - milk, lactose L - celery M - mustard

N - sesame O - sulphides P - lupine R - molluscs




