Bread & Dips

Sweet temptation

Fresh-baked bread with butter and our dip of the day

(d,g)

German rice milk with apple sauce and brown sugar
Peach yoghurt cake

(a,b,d,g,h,i)

Lemon and orange sherbet

(a,d,g,h,i,m)

With vanilla sauce

Appetisers
Apple raisin cocktail

(i)

Marinated with Calvadoes and fresh thyme

(g)

With chocolate and fruit sauce, whipped cream and cones

Fresh seasonal fruit

Smoked salmon and shrimp terrine

(c,e,g,k)

With cucumber carpaccio and mustard dill sauce

Blaukäse Salat

(g,i)

Red wine poached pears with Bavarian blue cheese crumbles
and seasonal green leaves

Allergy information:
a = eggs / b = peanuts / c = ﬁsh / d = cereals containing
gluten (wheat, rye, barley, oats, spelt, kamut/khorasan or their hybrid strains) / e =
crustaceans / f = lupines / g = milk and milk products (including lactose) / h = nuts
(almond, hazelnut, walnut, cashew, pecan nut, Brazil nut, pistachio, macadamia nut and
Queensland nut) / i = Sulphur dioxide and sulphites at concentrations of more than
10mg/ j =celery / k = mustard / l = sesame seed / m = soy, soybeans / n = molluscs

Soups
Ochsenschwanzsuppe

(a,d,g,i,j)

Clear oxtail soup with vegetables, brandy, herbs and cheese stick

Creamy carrot soup

(g,i)

With orange ginger cream

(a,d,g)

Sautéed in sage butter and tomato ragout

Pan fried ﬁllet of Halibut

(c,d,g,i)

Sautéed beef strips Stroganoff

(a,d,g,i)

In Riesling sauce with marinated grapes, zucchini and basmati rice

With gherkins, mushrooms and sour cream, broccoli and
butter pappardelle pasta

Herzdriggerte

Chardonnay Spätlese

Brogsitter – Germany - 13% Vol.
The wine is characterized by pronounced fruit aromas of green apple
and vineyard peach with hints of citrus fruits and mineral components.

Entrées
Spinach stuffed Ravioli

Tonight’s wines

Spätburgunder - Pinot Noir

Brogsitter – Germany - 12,2% Vol.
Full-bodied and velvety with a slightly sweet scent of red fruit. A
pleasure to drink with ﬁne fruit aromas not too heavy, simple and
uncomplicated!

Rosé d‘Anjou

Le Chant du Moulin – France - 11% Vol.
(a,d,g)

Potato dumplings with bell pepper ragout and chive sauce

Alternative choices

Due to its tender mild taste it is invigorating and fruity. Full taste of ripe
berries. Very easy to drink and delicious. Famous, smooth, delicate,
domaine rose wine with ﬁne fruitiness.

Served with the side dish of the day
Grilled chicken breast
Grilled sirloin
Grilled salmon

(g)
(g)

(c,g)

Alternative choice (appetiser or main)
Avalon Ceaser Salad

= Vegan or vegetarian

(a,c,d,g,k,l)

= Local speciality

Avalon FreshSM
Avalon fresh allows our guests to guiltlessly indulge in creative
dishes that combine surprising ﬂavours with a dash of innovation.
With the philosophy of procuring the freshest ingredients to create
inspired vegetarian and vegan dishes, Avalon fresh brings the passing
landscapes to your plate for a fulﬁlling and healthy dining experience.

