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INNOVATIVE CLASSIC

By Sascha Bungeroth

sk APERITIF %%
** BREAD & BUTTE R ***

BAVARIAN SHRIMP

Radish - Sesame - Ponzu

TAUBERTAL WAGYU BEEF
Ege volk - Chives - Garlic

BRETON STYLE MONKFISH
White beans - Lardo - Capers

#i* ERFRIS CHUN G #*

PIGEON FROM MONSIEUR CLAUDE MIERAL

Pointed cabbage - Hazelnuts - Sour cherries

SASCHA'S SWEET CONCLUSION
Beetroot- Goat curd - White chocolate

# PETIT FOURS ***
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