
Crèmeschnitte • Blätterteig Mille feuilles,  
Vanillecrème | 12.50
Mille feuilles puff pastry, vanilla cream

Beerentraum • marinierte Beeren, Philadelphia- 
Quarkcrème, knusprige Nuss-Streusel | 11.50
Marinated berries, Philadelphia crud cream, crispy nut crumble

Coupe «Nesselrode» • Vermicelles, Vanilleglace, 
Meringues | mini 11.50 | 14.50 
Chestnut puree, vanilla ice cream, meringues

Vermicelles 
Meringues, Rahm | mini 9.50 | 11.50 
Chestnut puree, meringues, cream

Quark-Muffin • Beerenkompott, Jogurtglace | 13.50
Crud muffin, berry compote, yogurt ice cream

Apfelstrudel • Vanillesauce | 13.50
Apple strudel, vanilla sauce

Moscato d’Asti DOCG • Bosio | 1 dl | 9.–

Ben Ryé Passito di Pantelleria DOC 
Donnafugata | 5 cl | 8.–
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