dinner Thursday, 03.08.2023

APPETIZER

Marinated vegetables

Prawn cocktall

Italian cold cuts

Soup or Gazpacho (depending on the season)

Fresh salads of the day

MAIN DISHES

Chicken fillet with an espelette pepper sauce
Cod fish fillet with lemon

Ravioli with spinach and ricotta

Tagliatelle

Fresh vegetables of the day

DESSERTS
Mango-Smoothie
Tapioca Cream
Chocolate biscuit

Fresh fruit salad

Including mineral water, soft drinks coffee and tea. This package is valid during the dinner
until the dessert and coffee has been served.




Diner Friday, 04.08.2023

APPETIZER

Salmon tartar with sesame oil

Marinated shrimps with herbs

Riesling pastry

Regional cooked ham

Soup or Gazpacho (depending on the season)

Fresh salads of the day

MAIN DISHES

Duck fillet with honey

Sea bass fillet with almonds
Vegetable gratin

Potato cakes

Fresh vegetables of the day

DESSERTS

Arabica coffee ice cream
Pistachio pastry
Cheesecake

Fresh fruit salad

Including mineral water, soft drinks coffee and tea. This package is valid during the dinner
until the dessert and coffee has been served.




Dinner Saturday, 05.08.2023

APPETIZER

Vegetable tartar with curd cheese

Cooked salmon fillet with a Wasabi sauce
Mozzarella with red pesto

Small chicken fillets with a pepper sauce
Soup or Gazpacho (depending on the season)

Fresh salads of the day

MAIN DISHES

Beef Rump steak with a Whisky sauce
Whiting fillet with olive oil and sesame
Gnocchi with mushrooms

Creamy Polenta

Fresh vegetables of the day

DESSERTS

Creme Brulee with Vanilla
Pistachio Tiramisu
Raspberry-Smoothie

Fresh fruit salad

Including mineral water, soft drinks coffee and tea. This package is valid during the dinner
until the dessert and coffee has been served.




