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Our staff is pleased to inform you about allergens and additives.

March 31 + April 1, 2024
Easter Brunch

Starters
Asparagus salad 

Beetroot salad with goat‘s cream cheese 

Romaine lettuce with chicken breast and Caesar dressing 

Liver pâté with lamb‘s lettuce and walnuts

Rich salad buffet with various dressings

Dessert
Fresh strawberries with vanilla sauce 

Panna cotta with mango sauce 

Homemade apple and almond cake 

Fresh fruit

Selection of cereals with fresh milk 

Fruit and natural yogurt 

Selection of cold meats and cheese 

Bread, rolls, croissants and Danish pastries 

Nuremberger, bacon and scrambled eggs 

Fruit and diet jams, honey and Nutella 

Juices from the buffet, selection of coffee and tea

Main dishes

Roast beef with melted onions and jus 

Braised leg of hare on black salsify with croquettes 

Cod on asparagus ragout with tagliatelle 

Grilled chicken breast on pea puree

vegetarian

Wild garlic ravioli with white wine sauce

Soup
Asparagus cream soup
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