RESTAURANT

Alsterkrug

Frahjahrsmenu

Early season menu

Geflammter Hirtenk&se | Kurbis in Himbeere | Kressevariation
Flamed shepherd’s cheese | pumpkin in raspberry | cress variation

FOR

Rahmsuppchen von roten Linsen | Kokos | Lammspiel3
Cream soup of red lentils | coconut | lamb skewer

LR

Erdbeersorbet mit Prosecco
Strawberry sorbet with prosecco

FOR

~ourf ‘n® Turf Style®
Gegrilltes Kalbsfilet | Gamba | Tomaten-Chili-Hollandaise | Flower-Sprouts

Rubchen | Erbsenmousse
Grilled veal fillet | king prawn | tomato and chilli hollandaise | flower sprouts | turnips | peas mousse

DR
Giotto-Creme | Karamell | Ingwer-Ananas | Pistazienkuchen

Giotto-cream | caramel | ginger and pineapple | pistachio cake

3 Géange/3 courses 48 €
4 Gange/4 courses 56 €
5 Géange/s courses 63 €



