
SET MEAL SUGGESTIONS 

 

 

 

 

3-COURSE-MENU 

 

 

 
MENU 1 49,00 euros per peron. 

· Creamy tomato soup with basil pesto 

· Argentinian beef rump steak with sautéed pearl onions in a  

green hot pepper sauce served with roasted mixed vegetables 

· Red fruit jelly from Hamburg with Bourbon vanilla ice cream 

 
 

MENU 2 57,00 euros per person 

· Coconut curry soup with saltwater shrimps 

· Organic Scottish salmon fillet with stir-fried Asian vegetables, wasabi sesame seeds, 

assorted fresh spices and Basmati rice 

· Mango served in three different ways: 

Parfait, mousse and compote 

 

MENU 3 60,00 euros per person 

· Argentinian beef carpaccio with arugula pesto and Parmesan 

· Barbary duck breast with cranberry jus and Hamburg-style beans in shallot butter 

· Nougat cream tartlets with cinnamon plums and vanilla ice cream 

 

 

 

 

 
 

 


