DUOBAND

GASTROBAR

BREAKFAST

Oatmeal Rice porridge
porridge with | with dried
prunes apricots
-350 - -420 -

Buckwheat porridge
with poached
egg and pesto

-390 -

Potato fritters with ham
and mushrooms

Potato fritters with trout zuccini and feta

Truffle Croc-monsieur

Bruschetta with trout
green onion and parmesan

Chicken liver pate with prunes and cashews

Grilled-croissant with mortadella
and mozzarella

Quinoa salad with tomatoes and zucchini

Green salad with sesame sauce

Chessecakes with mango sauce

Cottage cheese with raspberry jam and ice cream 490

Scramble
with bacon
and parmesan
-490 -

Scramble
with shrimp
and gouache sauce
-650 -

Omelet with chorizo
and mortabella
-590 -

Fried eggs
with hot tomato
-490 -

Poached egg with
chicken thigh steak

Croissant with butter
Croissant with raspberries and pistachio ice cream

Brownie tart made of milk chocolate

Chocolate ganache with black currant

Passion fruit with gorgonzola
Lemon sorbet with pear and basil

Prunes with salt caramel and pecans




DUOBAND

GASTROBAR

COFFEE
Batch-brew
Espresso / Americano
Cappuccino

Black tea/ Green tea/ Chamomile
Earl Gray Green with jasmine

-350 - -350 -

SPARKLING
Homemade fruit drinks 500 ml

Sea buckthorn/Cranberry
Bio Bio Bubbles

Cielo/ Sicilia, Italy

Juice (Orange/Grapefruit) 200 ml - 490-

Rocket Tonic °

Classic / Experimental, 200 ml Cremant

D’ Alsace, Bestheim/ France
Juice by Zuegg, 200 ml -790 -

DRINKS

HOT DRINKS

Cranberry, ginger, thyme
Raspberries with thyme and eucalyptus

Sea buckthorn with passion fruit and ginger




