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VORSPEISE

Vitello Tonnato
Rosa Kalbstafelspitz | Kapern | Thunfischcreme

Veganes Tatar | VEGAN
Kichererbse | rote Bete | Cornichon |
Kartoffelstroh

ZWISCHENGANG

SiRkartoffelsuppe
Zimt | Orange | Kokos

HAUPTGERICHTE

Doradenfilets

Edelpilzrisotto | hausgetrocknete Cherrytomaten |
leichte Zitronen-Beurre-Blanc

Flanksteak
Kurbis | Wurzelgemuse | Kartoffelgratin | Jus

Hofgartchen | vegan
Linsen | Kurbis | Méhren | Cranberry | Bunte Bete |
Wildkrauter | Zitrusjoghurt

DESSERT

lauwarmer Schokokuchen
Vanilleeis

schillings.duesseldorf
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STARTERS

Vitello Tonnato
Pink veal shank | capers | tuna cream | onions

Vegan Tatar | VEGAN
Chickpea | beetrootl Pickle | Potato straw

SECOND COURSE

Sweet potato soup
Cinnamon | Orange | Coconut

MAIN COURSES

Sea bream fillets
Noble mushroom risotto | home-dried cherry
tomatoes | light lemon beurre blanc

Flank steak
Pumpkin I Root vegetables | Potato gratin | Jus

Hofgartchen | vegan
lentils | pumpkin | carrots | cranberry | beet | wild herbs | citrus yogurt

DESSERT

lukewarm chocolate cake
vanilla ice cream

schillings.duesseldorf



	Folie 1: WINTER MENÜ 79€ pro Person
	Folie 2: WINTER MENU 79€ per person

