DESSERTS

Quince sorbet, dark chocolate, buckwheat & meringue
Homemade sorbet made from candied quince

Bergamot yogurt sorbet, blood orange & sour cream tart
Sour cream tart with blood orange compote

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

Buckwheat Madeleines & Créme Fraiche
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 | EAU DE VIE

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

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