Lobster Menu by Mezger

LOBSTER / DUCK LIVER *

truffle, Jerusalem artichoke, chicory, verjus, macadamia
Franz Haas, Manna € 14,50

LOBSTER / MARIGOLD

caviar, hollandaise
Paul Jaboulet, Crozes-Hermitage Blanc 'Les Jalets' € 11,00

LOBSTER / TURBOT ****

celeriac, green asparagus, hazelnut, beurre blanc
Domaine Faiveley, Montagny Blanc 'Les Cent Pieces' € 15,00

LOBSTER / VEAL SWEETBREAD **

girolle mushrooms, pumpkin, potato, pearl onion, tarragon
Prunotto, Occhetti Nebbiolo € 12,50

VANILLA ***

homemade vanilla ice cream, Baileys, dark chocolate, crunch
Moulin Touchais, Coteaux du Layon (2002) € 12,00

Lobster Menu by Mezger

3 courses (% | %k | kkk )—€ 115
4 courses (% | %3k | skkk | kkkk ) — € 130
5 courses ( full menu ) — € 165

All our menus include table water.
Our dishes may contain traces of allergens that are legally required to be declared.
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