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MUNICH HIGHLIGHTS
ART INSPIRED AFTERNOON TEA

HOMEMADE PASTRIES

MEDITATION - ALEXEJ VON JAWLENSKY
Dark chocolate Praline | Blueberry coulis | Earl grey
ganache
MIL
MOVING PORTRAIT - LARS ZECH
Flio | Nashi pear compote | Vanilla cream
G,MIL,EGG
AS IF IT WERE REAL - SUSANNE KAISSER

Lemon mousse | Lemon confit
G,MIL

MOOSACHAT GOLD RING
Chocolate mousse | Dark chocolate sable
G,MIL,EGG,N
RED MOUNTAINS - MINJUNG KIM

Apple Beet root salad | Beet root granita
CEL

SAVOURY DELIGHTS

KALAMATA TAPENADE TOAST
Semi-dried yellow cherry tomato | Baby basil |

Lemon zest
G

CAVIAR TARTLET
Créme fraiche | Egg yolk | Chives | Caviar | Lemon cress
G,F,MIL,EGG
SEARED BEEF TENDERLOIN BRIOCHE

Truffle yuzu cream sauce | Escarole | Crispy onions |
Fresh truffle

G,EGG,s0Y

AFTERNOON TEA EUR 85
with a glass of Champagne 0.11 | EUR 95
Allergens:

Peanuts (P), Gluten (G), Sesame seeds (SES), Mustard (MUS), Lupin (LUP), Sulphites (SUL), Nuts (N),
Molluscs (MOL), Crustaceans (CRU), Fish (F), Soy (SOY), Celery (CEL), Milk (MIL), Eggs (EGG)

BOOK HERE
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MUNICH HIGHLIGHTS

VON KUNST INSPIRIERTER AFTERNOON TEA

SUSSE SPEZIALITATEN

MEDITATION - ALEXEJ VON JAWLENSKY
Zartbitter Schokoladenpraline | Heidelbeer Coulis | Earl
Grey Ganache
M

MOVING PORTRAIT - LARS ZECH
Filo Teig | Nashi Birnen Kompott | Vanillecreme
G.M,EI
AS IF IT WERE REAL - SUSANNE KAISSER
Zitronenmousse | Zitronenkonfit
G,M
MOOSACHAT GOLD RING
Schokoladenmousse | Zartbitter Schokoladen Sablé
G,M,EI,N
RED MOUNTAINS - MINJUNG KIM

Apfel Rote Bete Salat | Rote Bete Granité
SEL

HERZHAFTE KOSTLICHKEITEN

KALAMATA TAPENADE TOAST
Halbgetrocknete gelbe Kirschtomaten |
Baby-Basilikum | Zitronenzeste
G

KAVIAR TARTELETTES
Créme fraiche | Eigelb | Schnittlauch | Kaviar |
Zitronenkresse
G,EI,F,M
GEBRATENE RINDERFILET-BRIOCHE
Triffel-Yuzu Creme | Escarole | Knusprige Zwiebeln |

Frischer Triffel
G,EI,SO

AFTERNOON TEA EUR 85
mit einem Glas Champagner 0.1l | EUR 95
Allergene:

Erdniisse (E), Gluten (G), Sesam (S), Senf (SE), Lupine (LU), Sulfite (SU), Nisse (N), Weichtiere (W), Krebstiere
(K), Fische (F), Soja (SO), Sellerie (SEL), Milch (M), Eier (El)

HIER BUCHEN




	ART INSPIRED
	AFTERNOON TEA
	MUNICH HIGHLIGHTS
	ART INSPIRED AFTERNOON TEA
	HOMEMADE PASTRIES
	Dark chocolate Praline | Blueberry coulis | Earl grey ganache
	Flio | Nashi pear compote | Vanilla cream
	Lemon mousse | Lemon confit
	Chocolate mousse | Dark chocolate sable

	SAVOURY DELIGHTS
	Semi-dried yellow cherry tomato | Baby basil |
	Lemon zest
	CAVIAR TARTLET
	Crème fraiche | Egg yolk | Chives | Caviar | Lemon cress

	Seared Beef Tenderloin Brioche
	with a glass of Champagne 0.1l | EUR 95




	VON KUNST INSPIRIERTER
	AFTERNOON TEA
	MUNICH HIGHLIGHTS
	VON KUNST INSPIRIERTER AFTERNOON TEA
	SÜSSE SPEZIALITÄTEN
	Zartbitter Schokoladenpraline | Heidelbeer Coulis | Earl Grey Ganache
	MOVING PORTRAIT - LARS ZECH

	Filo Teig | Nashi Birnen Kompott | Vanillecreme
	AS IF IT WERE REAL - SUSANNE KAISSER

	Zitronenmousse | Zitronenkonfit
	MOOSACHAT GOLD RING

	Schokoladenmousse | Zartbitter Schokoladen Sablé
	Red Mountains - Minjung Kim
	Apfel Rote Bete Salat | Rote Bete Granité


	HERZHAFTE KÖSTLICHKEITEN
	Halbgetrocknete gelbe Kirschtomaten |
	Baby-Basilikum | Zitronenzeste
	KAVIAR TARTELETTES
	Crème fraîche | Eigelb | Schnittlauch | Kaviar | Zitronenkresse

	Gebratene Rinderfilet-Brioche
	Trüffel-Yuzu Creme | Escarole | Knusprige Zwiebeln | Frischer Trüffel
	Afternoon Tea EUR 85
	mit einem Glas Champagner 0.1l | EUR 95




