HYGGE -Mentee

Roasted canadian scallops
local pork in aspic, vongole and garden cress
2022 Cuvée Blanc ,0ld grapes” - Eppelmann - Germany

Radiccio-risotto
braised chicory and autumn truffle
,Lysergd“sparkling nonalcoholic - Sparkling Tea Company - Denmark

Roasted fillet of Baltic sea pike-perch
black pudding and Beluga lentils
2020 Auxerrois Auslese dry ,old grapes” - Ollinger-Gelz - Germany

In bread crust stuffed fillet of veal
spinach and onion barley
2018 Pinot Noir ,,R" Grosses Gewdchs Sonnenstuhl - Trockene Schmitts - Germany

Carrot cake
quince, cream cheese and cardamom ice cream
. Treintjiewyn” Hanepoot Jerepigo - Villiersdorp Winery - South Africa

4 -counpse

80€
wine menu 55€

L -cowjse

96€
wine menu 65€
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Farm &W

Several salads
from HYGGE the farm

yoghurt dressing, citrus fruit and granola
11€

Parmesan soup

Pickled pear and aged balsamico
11€

Pumpkin strudel

cream with herbs, seed and seed oil
16€

Bichette de chévre cendrée
(goat milk soft cheese and ash)

tamarillo, beetroot and honey
18€

Cheese dumplings
lovage, mushroom goulash and cheese
starter 18€ main 27€
Radiccio-risotto

braised chicory and autumn truffle
starter 16€ main 25€

‘s c/%,m,ce/ menin

Z-cowjse
45€

4 -confse
59€

Chef’s choice!
Unfortunately, we cannot take changes of any kind into account
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From T%& walen

Oysters
,DAVID HERVE Fine de Claire No. 2“

lemon, shallots vinaigrette and chester bread
each 4,50€

Roasted canadian scallops

local pork in aspic, vongole and garden cress
24€

Fish soup

sauce rouille and cro(tons
starter 24€ main 36€

Roasted fillet of Baltic sea pike-perch

black pudding, Beluga lentils and potato puree with herbs
starter 28€ main 42€

Roasted fillet of white halibut
autumn truffle, truffle jus, white truffle foam

variation of cauliflower
starter 28€ main 42€

Caviat von AK

caviar ,Stulle”

10g Siberian, 10g Ossetra, 10g trout
46 €

trout caviar

cream, cucumber chutney, potato chips
50g 28€

sturgeon caviar ,Siberian“ (intense)
aquaculture Germany
cream, mashed potatoes, onsen egg

205 46€
100g  165€

sturgeon caviar ,Ossetra“ (mild)
aquaculture Germany
cream, mashed potatoes, onsen egg

20g 60€
100g  220€
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eal

Basedahls best local ham
»from open stable“

butter and sourdough bread
22€

Beef tartare ,classic”

confit egg yolk, capers, shallots and pickled cucumbers
starter 22€ main 33€

Baked calf's sweetbread
calf's head jus, potato-cheese-foam

lemon and algae caviar
22€

Escallop , Vienna style“

roasted potatoes, creamy cucumber salad and cranberries
starter 26€ main 39€

In bread crust stuffed fillet of veal

spinach and onion barley
42€

Breast and leg of Guinea fowl

sauce Albufera and different kind of Jerusalem artichoke
36€

Ossobuco from local veal
(from 2 people)
lemon risotto and parmesan tagliatelle
36€

HYGGE Sty le

Valid from 4 persons
Let us choose the dishes
and feel the ,HYGGE - spirit” by sharing a meal.

Starter Main Dessert
28€ 42€ 18€
per person per person per person
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Dessest

Pavlova

plums
12€

Tonka bean créme brilée

pear and chocolate ice cream
11€

Sorbet of local apples

egg nog and caramalized strudel
9€

Carrot cake

quince, cream cheese and cardamom ice cream
14€

Petit Four
pralines and macarons

(4 mixed pieces each)
24€

Homemade ice cream or sorbet
daily changing variations
3,40€

Cow’s milk cheese ,UrEiche*
from ,Jamei Laibspeis” (Bavaria)

chutney, butter and bread
21€

e — ool ek

Beef fillet wellington
(from 2 people)
sauce béarnaise, truffle jus, beans, leaf spinach, carrots and mushrooms
44€
per person

Bei Allergien und Unvertraglichkeiten bitte bei einem Mitarbeiter melden.
Wir beraten Sie gerne oder hdandigen lhnen eine Kennzeichnung aus.
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