
♥Heart healthy menu option, prepared with low sodium & low fat       

Vegetarian options may contain eggs, nuts or dairy products  

 *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 

risk of food borne illness, especially if you have certain medical conditions.  

SS-D.10 

 

Montag, 17. Juli 2017 
 

 

DINNER / ABENDESSEN                                                     

STARTER’S / VORSPEISEN 

Clear Oxtail Soup /  

Klare Ochsenschwanz-Suppe 

Julienne Vegetable, Cheese Stick 

Tomato Bisque / Tomaten Bisque                                                                                                                          
Herb Croutons                                                                                                                                         
 

Italian Anti Pasti 

Marinated Grilled Peppers, Salami, Capicola 
 

Selected Garden Greens / 

Ausgewähltes Gartengrün ♥                                                                           
Choice of Dressings 

MAIN COURSE’S / HAUPTSPEISEN 

Roast Rack of New Zealand Lamb* /  

Gebratenes neuseeländisches Lamm                                                      

Natural Gravy, Potato Gratin  

Togarashi Spiced Tuna / Togarashi gewürzter Tunfisch                                                                                   

Steamed Rice, Ginger Glazed                                                                                                                                  

Mushroom Ravioli / Pilz Ravioli  

White Wine Sauce, Truffle Oil  

Asparagus Risotto / Spargel Risotto                                                                                                                      

Asparagus, Parmesan Cheese 

 

SWEET TEMPTATIONS / SÜßE VERFÜHRUNG 
 

Baked Alaska / Gebackener Alaska 
 

Flourless  Mocha Swiss Roll /  

Mocha Schweizer Rolle ohne Mehl 
 

Today’s Ice Cream & Sorbet / Heutiges Eis & Sorbet 
 

Seasonal Sliced Fruit / Fruchtscheiben 


