DESSERTS

Plum sorbet, burnt meringue & buckwheat
Homemade buckwheat cream ice cream & plum sorbet v. Paul Spéth

Quince, rice pudding & bergamot yogurt mousse
Quince poached for 8 hours

Buckwheat Madeleines & Créme Fraiche
5 pieces (+15 Min. backing time)

Fine chocolate confect
Dark chocolate, white chocolate & pumpkin seed-ganache

Cheese selection, crackers & fermented strawberries
Three cheeses from the Kempten affineurs “Jamei Leibspeis”

POMACE & WHISKEY
Pinot Noir Pomace 2013, J.B. Becker, Eltville

Rye Whiskey, Freimeister Collective, Minsterland

SWEET WINE, LIQUEUR & AMARO
Riesling Selection “Eltviller Rheinberg”, J.B Becker, 2010

Pepetuel "Liqueur de Comptoir", C. Dufour, NV, Champagne
Amaro “Sogno di Oro”, Kolonko, Markgréaflerland

BAR
Homemade Vermouth & Tonic

Hibiscus Blossoms Gin & Tonc
Grapefruit Margarita

Classic Negroni

Negroni Sbagliato

FRUIT | EAU DE VIE

Organic Mirabelle, Weis Distillery, Black Forest
Obstler, Kolonko, Markgréflerland

Peach orchard, Kolonko, Markgréflerland
Gravenstein apple, Kolonko, Markgréaflerland
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