Rooftop Menu

Starter
/ Onion Tart & Riesling /

/ Roscoff onion / riesling jelly / sour cream /
/ chewil oil / marjoram / onion jom /

SOUP

/ Pumpkin & Vanilla /
/ hokkaido pumpkin soup / pumpkin praline /
/ vanilla-apple-chutney / créme fraiche /

Entree

/ Spinach & Mountain Cheese /
/ spinach dumpling / smoked mountain cheese /
/ sage / lemon / garlic / spinach salod /

Sorbet

/ Elderberry-Apple-Vanilla-Sorbet /

Main Course

/ Potato & German Cheese /
/ fried potato puree / cheese espuma /
/ herbs / purple gnocchi / roasted vegetable jus /

Dessert
/ Pear & Chestnut /

/ pear sorbet / chestnut cream /
/ hazelnut praliné / sour cream / blackcurant /

Cheese Selection

/ 3 sorts from Urstrom Kase /
/ grapes / nuts / fruit bread /

as 4-course menu
incl. homemade bread

94 €

each additional course + 12 €

Please ask our service staff for food regulation information.

Kafer Classics

Starter
/ Kingfish & Apple /

/ marinated kingfish / apple-cucumber salad /
/ sour cream / dill / onion / pickled cucumber /

SOUP

/ Forest Mushroom & Turnip /
/ mushroom consommé / wood sorrel /
/ Sichuan pepper / tartlet / pickled tumip /

Entree

/ Venison & Berry /
/ venison goulash / berry yogurt / herbo oil /
/ nut crunch / pointed cabbage / bery jus /

Sorbet

/ Maple-Pear-Sorbet /

Main Course

/ Veal & Parsley Root /
/ pink veal fillet / parsley root puree /
/ cream-lime-jus / beetroot / capers /

Dessert
/ Plum & Curd /

/ plum dumpling / vanilla cream /
/ caramel / plum wine ice-cream /

Cheese Selection

/ 3 sorts from Urstrom Ké&se /
/ grapes / nuts / fruit bread /

as 4-course menu
incl. homemade bread

94 €

each additional course + 12 €

Please ask our service staff for food regulation information.



