RESTAURANT

LERBACH

NILS HENKEL

DEGUSTATION MENU

AMUSE BOUCHE

CONFIED PHEASANT
WALDORF SALAD » DUCKLIVER = WALNUTS

RED MULLET
CHICK PEAS = VADOUVAN BREW = SESAME SEEDS

SCALLOP
LOJROM CAVIAR = CAULIFLOWER = OXALIS

SARDINES ESCABECHE *
ROASTED ONIONS = PACCHERI » CAPERS * LEMON

SUNCHOKE GRANOLA
ALBATRUFFLE » QUAIL EGG = SUNCHOKE MILK

SADDLE OF MUNSTERLAND DEER
LONG PEPPER © AUTUMN TURNIPS = CRANBERRIES

FINGERLIMES -
TOMATILLO = QUINOA = YOGHURT

STEWED QUINCE
CORN = CARAMEL CHOCOLATE » CHICKWEED

NIBBLES

155.- EUR FOR 8 COURSES
125.- EUR FOR 6 COURSES WITHOUT THESE DISHES *
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