"RESTAURAN' % HOTEI

HOERHOF HOERHOF—Worlds of Delight

Conscious. Sustainable.

Amuse Bouche*

o

Cauliflower

Langostino | Caviar of the Fields
Pork belly

Szechuan glaze | Pointed cabbage

o

Monkfish
Asparagus | Citrus butter | Hibiscus

Cucumber sorbet | Gin and tonic*

o

Donald Russell lamb |
Potato praline | Wild garlic | Onion

o

Raspberry
Valrhona | Raspberry | Sorrel

Petit Four*
* Included in menus of 3 courses or more

Menu Pairing

3 courses 92 EUR
4 courses 112 EUR
5 courses 130 EUR
Ala carte

Wine. Germany

Winery Tesch | Germany
Winery Endrizzi | Italy

Winery Weixelbaum | Austria

Domaine La Faurmone | Frankreich

Winery Telmo Rodriguez | Spain

Wine Pairing

3courses 0.35L 40 EUR
4 courses 0.45L 50 EUR
5courses 0.55L 60 EUR

Appetizer 24 EUR Main course 56 EUR Dessert 17 EUR



