
H E I M AT MENU
WINTER

B A L I K  S A L M O N
C U C U M B E R ,  D I L L ,  M U S TA R D � 1 , 3 , 4

M U S S E L S  F R O M  F Ö H R
C A U L I F LOW E R ,  C AV I A R  I M P E R I A L  F R O M 

P R U N I E R ,  H A S E L N U T                          1 , 8 , 1 1

P E R I G O R D  T R U F F L E S
S PA E T Z L E ,  VAC H E R I N  M O N T  D ' O R � 1 , 2 , 8

Z A N D E R  F R O M  I J S S E L M E E R 

T U R N I P,  M A N DA R I N ,  C H I V E S � 1 , 3 , 8

B A K E D  F I S H  F F F
R E D F I S H ,  H O R S E R A D I S H , 

B E E T R O OT � 1 , 2 , 3 , 8

R H E N I S H  S AU E R B R AT E N 
F R O M  B E E F
R E D  C A B B AG E ,  P OTATO  D U M P L I N G

O U R  B A K E D  A P P L E
A P P L E ,  C I N N A M O N  B LO S S O M 		  1 , 2 , 8

7 - C O U R S E  M E N U  (ONLY AVAILBALE UNTIL 19:30)� 165
6 - C O U R S E  M E N U  (ONLY AVAILBALE UNTIL 19:30)� 149
(WITHOUT MUSSELS)

5 - C O U R S E  M E N U � 1 3 3
(WITHOUT MUSSELS & TRUFFELS)

7 - C O U R S E  M E N U  (ONLY AVAILBALE UNTIL 19:30)� 165
6 - C O U R S E  M E N U  (ONLY AVAILBALE UNTIL 19:30)� 149
(WITHOUT CARROT TARTARE)

5 - C O U R S E  M E N U � 1 3 3
(WITHOUT CARROT TARTARE & TRUFFLES)

P R I C E  I N  ¤
PRO PERSON

P R I C E  I N  ¤
PRO PERSON

H E I M AT M E N U
WINTER vegetarianvegetarian 

" H A N D K Ä S  M I T  M U S I K "  C H E E S E
S H A L LOT S ,  R E D  R A D I S H ,  A P P L E , 

P U M P E R N I C K E L � 8 ,1 2 

C A R R OT  TA R TA R E
G R E Y  B R E A D,  M U S TA R D,  PA S S I O N  F R U I T, 

C A R R OT  V I N A I G R E T T E 		  4 ,1 2 

P E R I G O R D  T R U F F L E S
S PA E T Z L E ,  VAC H E R I N  M O N T  D ' O R � 1 , 2 , 8

WAT E R M E LO N  S L I G H T LY  D R I E D
B E E T R O OT,  S O R R E L ,  H O R S E R A D I S H      8 ,1 2 

M U S H R O O M  L I V E R  F F F
M U S H R O O M S ,  P I N E A P P L E , 

TA R R AG O N 		

G O U L A S H  N E W  I N T E R P R E T E D
BUCKWHEAT, PAPRIKA, LEMON, GOULASH 

JUICE		

O U R  B A K E D  A P P L E
A P P L E ,  C I N N A M O N  B LO S S O M 		  1 , 2 , 8 

S H O R T-T E R M  C H A N G E S  I N  M E N U  A R E  P O S S I B L E  .

A L L  P R I C E S  A R E  I N  E U R O  A N D  A R E  S U B J E C T  T O  VA L U E  A D D E D  TA X .  I F  YO U  H AV E  A N Y  Q U E S T I O N S  A B O U T  A L L E R G E N S ,  P L E A S E  C O N TAC T  O U R  S E R V I C E  T E A M .

ALLERGENICS | 1: NUTS | 2: EGGS | 3: FISH | 4: MUSTARD | 5: SOY | 6: PEANUTS | 7: CRUSTACEANS |  8: DAIRY PRODUCTS | 9: CELERY | 10: SESAME | 11: MOLLUSCS | 12: GLUTEN          : VEGETARIAN     : VEGAN


