NOVEMBER

Modern Casual Dining.
Saisonal, authentisch, entspannt und persodnlich.

NEUMOND

RESTAURANT

Alle Preisangaben in EURO und inklusive der gesetzlichen Mehrwertsteuer
*kk Kkhkk kkKx

Bei Fragen zu den Zutaten oder Allergenen wenden Sie sich bitte an das Servicepersonal
*kk kkk Kk

All prices in EUR. German VAT included
*okk KAk kkk

For allergies or questions about ingredients please refer to our service staff
*okk KAk Kkk



GANS MENU

GANSEBRUST

Schwarzwurzel | Rosine

GANSEEKEULE
Rotkohl | Mohn | Naranjal

CREPE SUZETTE

Orange | Grand Marnier | Safran
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GOOSE MENTU

BREAST OF GOOSE

Black salsify | raisin

GOOSE LEG
Red cabbage | poppy seed | naranjal

CREPE SUZETTE

Grand Marnier | saffron

Orange

3 courses



MENTU

STOR
|

Artischocke Buchweizen | Olive

KALBSZUNGE
Dattel | Blumenkohl | Ziegenkase

GANSEBRUST

Schwarzwurzel | Rosine

KURBTIS
Hokkaido | Butternut | Muskat

GANSEEKEULE
Rotkohl | Mohn | Naranjal

KABELJATU

Aal | Wurzelgemlise | Rote Bete

REHRUCKEN

Topinambur | schwarzer Knoblauch | Granatapfel | Pistazie

SAINTE-MAURE

Traube | roter Senf

CREPE SUZETTE

Orange | Grand Marnier | Safran

Stor, Kalbszunge, Gansebrust, Kirbis, Gansekeule,
Kabeljau o d e r Reh, Sainte-Maure, Crépe

R T C- s L 66

Stor, Kalbszunge, Kirbis, Kabeljau o d e r Reh, Crépe

Stor, Kabeljau o d e r Reh, Crépe

Jeder weitere Gang a 10 EURO | PortionsgréBe variiert



A LA CARTE

VORSPETISE

S TOR 12

Artischocke | Buchweizen | Olive

KALBZSZTUNGE 15
Dattel | Blumenkohl | Ziegenkase

Z WIS SCHENGANG

GANSEBTRTUST 18

Schwarzwurzel | Rosine

HAUPTGANG

KURBIS 19
Hokkaido | Butternut | Muskat

GANSEZKETUTLTE 27

Topinambur | schwarzer Knoblauch | Granatapfel | Pistazie

KABELJAU 25

Aal | Wurzelgemlise | Rote Bete

REHRUCKEN 28

Topinambur | schwarzer Knoblauch | Granatapfel | Pistazie

DESSERT

SAINTE-MAURE 12

Traube | roter Senf

CREPE SUZETTTE 10

Orange | Grand Marnier | Safran



MENZ U

STURGEON

Artichoke | buckwheat | olive

TOUNGE OF VEAL

Date | cauliflower | goat cheese

BREAST OF GOOSE

Black salsify | raisin

PUMIKTIN
Hokkaido | butternut | nutmeg

GOOSE LEG
Red cabbage | poppy seed | naranjal

COoOD

Eel | winter vegetable | beet root

SADDLE OF VENTISON

Jerusalem artichoke | black garlic | pomegranate | pistachio

SAINTE-MAURE

Grape | red mustard

CREPE SUZETTE

Orange | Grand Marnier | saffron
B COULSES i ittt ittt eeteeeeeeeeseeeeeseeeens 88
Sturgeon, tounge of veal, goose breast, pumpkin, goose leg,
cod o r venison, sainte-maure, crépe
D COULSES vt ittt et et ettt et eeeeneenss 66

Sturgeon, tounge of veal, pumpkin, cod o r venison, crépe

3 COULSES 4ttt te oot eesoeseeseeseeeneeseness 44
Sturgeon, cod o r venison, crépe

Each additional course a 10 EURO | variable serving sizes



A LA CARTE

STARTER

STURGEON 12

Artichoke | buckwheat | olive

TOUNGE OF VEATL 15

Date | cauliflower | goat cheese

ENTREMET

BREAST OF GOOSE 18

Black salsify | raisin

MAIN

PUMUPI KTIN 19
Hokkaido | butternut | nutmeg

GOOSE LEG 27
Red cabbage | poppy seed | naranjal

C OD 25

Eel | winter vegetable | beet root

SADDLE OF VENTISON 28

Jerusalem artichoke | black garlic | pomegranate | pistachio

DESSERT

SAINTE - MAURE 12

Grape | red mustard

CREPE SUZETTTE 10

Orange | Grand Marnier | saffron



