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TASTING MENU

CASTLE CAPRESE

PRAWN CARPACCIO

BLACK ORZO WITH SQUID

CONFIT STURGEON

VEAL CHEEKS

SOUR CREAM MOUSSE

Four-Course Seasonal Journey
Six-Course Seasonal Journey
Wine Pairing (4 glasses)

Wine Pairing (6 glasses)

with basil ice cream, pickled cherry
tomatoes and mozzarella mousse

with spinach brioche, citrus gel and
anchovy mayonnaise

with pickled lemon and miso foam

with cottage cheese and spinach pie,
anchovy and caper sauce

with potatoes and vegetables cooked
under the bell, with kajmak

with sowr cherry sorbet and spiced
chocolate sauce

72,00 EUR
92,00 EUR
30,00 EUR
40,00 EUR

o

RELAIS &
CHATEAUX

The list of allergens for each dish is available from our service team.
Please inform your waiter of any allergies or intolerances.



