Holiday Dinner

To Start
Cold smoked duck breast
Kumquat compote
Red cabbage - apple salad
Crispy carrot straw

Contratto “For England”
Pinot Noir Brut, Alta Langa
or
Maultaschen
Beef consommé
Veal-spinach-parsley ravioli

Ziereisen
Pinot Blanc, Baden

Main Course
Salmon Coulibiac
Wild rice, mushrooms
Puff pastry
Vermouth beurre blanc

Miiller Catoir “Haardt”
Pinot Noir, Pfalz
or
Lamb loin
Potato crust
Wild boar leg “en daube”
Winter vegetables

Lucente
Sangiovese Merlot, Tuscany
or
Winter garden tower
Acorn squash, portabella, spinach
Savoy cabbage schnitzel
White bean purée
Red pepper coulis

Marchand Tawse
Gamay, Fleurie, Burgundy

Dessert
Tiramisu
Mona Lisa chocolate cup
Strawberry mint salad
or
Traditional German cookies
Chocolate ganache, chantilly cream

Stift Kloster Neuburg, Eiswein

Griiner Veltliner, Thermenregion

Dinner $85
Wine Pairing $45



