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MILLE-FEUILLE
Apple Compote | Creme Pétissiere
G,MIL,EGG
FROZEN ROASTED ALMOND CREME BRULEE
Breton Sablé | Gingerbread Spices
G,N,MIL,PI
CHURROS

Cinnamon | Chocolate Cream
G,MIL,EGG

SWEET BEER
Milk Espuma | Lemon Curd |
White Chocolate Feuilletine
MIL,EGG
SCONES

Clotted Cream | Homemade Marmalade
G,MIL,EGG

CREPE ROULADE
Ikarimi Salmon | Bavarian Ricotta |
Honey Mustard | Imperial Caviar
P,G,SES,MUS,SUL,MOL,CRU,F,SOY,CEL,MIL,EGG
OXTAIL PRALINE
Dark Beer Gel | Dill Blossoms
P,G,SES,MUS,SUL,MOL,CRU,F,SOY,CEL,MIL,EGG
THYME-APRICOT TART

Isar-Bazi Cheese | Shallot Jam
P,G,SES,MUS,SUL,MOL,CRU,F,SOY,CEL,MIL,EGG

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)




MILLE-FEUILLE
Apfelkompott | Créme Pétissiere
G,M,EI

GEFRORENE CREME BRULEE AUS
GEROSTETEN MANDELN
Bretonisches Sablé | Lebkuchengewiirze
G,N,M,EI
CHURROS
Zimt | Schokoladencreme
G,M,EI

SUSSES BIER
Milch-Espuma | Lemon Curd |
WeiBe Schokoladen-Feuilletine
M, EI
SCONES
Clotted Cream | Hausgemachte Marmelade
G,M,EI

CREPE ROULADE
Ikarimi-Lachs | Bayerische Ricotta |
Honig-Senf | Imperial-Kaviar
E,G,S,SE,SU,W,K,F,SO,SEL,M,EI
OCHSENSCHWANZ-PRALINE
Dunkelbier-Gel | Dillbliten
E,G,S,SE,SU,W,K,F,SO,SEL,M,EI
THYMIAN-APRIKOSEN-TARTE
Isar-Bazi-Kase | Schalottenmarmelade
E,G,S,SE,SU,W,K,F,SO,SEL,M,EI

AFTERNOON TEA EUR 85
mit einem Glas Champagner 0.11 | EUR 95
Allergene:

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