DESSERTS

Marinated medlars, woodruff semolina & reine claudes sorbet

Pickled medlars with home-gathered woodruff

Blackberry sorbet, walnut, sorrel & meringue
Home-made sorbet from blackberrys from the organic farm Tollgrin

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

Buckwheat Madeleines & Créme Fréaiche
5 pieces (+15 Min. baking time)

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

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

COCKTAILS
FERMENTA »Gooseberry - Fennel Seeds - Verjus - Sencha«

BOTANIKA »Gin - Kiwi - Apple - Jasmine Tea«
MARGARITA »Tequila - Strawberry - Lime - Fig Leaf«

LONGDRINKS
Homemade Vermouth & Tonic

Rowanberry & Tonic
Classic Negroni
Negroni Sbagliato

FRUIT | EAVU DE VIE
Organic Mirabelle, Weis Distillery, Black Forest

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

12

12

16

01,1

10

13
13

12
12
12

2cl 15,0
2cl19,0
1cl 18,0
1cl 14,5



