
GOURMET HALF-BOARD
Sample menu

Salads from the buffet with various dressings

~

Potato terrine with salmon tartar in chives coat

or

Beetroot tartar with pickled sheep‘s cheese

~

Spinach foam soup with croûtons

or

Consommé of organic beef with liver dumplings

~

Braised beef with potato dumplings and beans

or

Fish fillet with olive gnocchi and fried zucchini

or

Veal schnitzel with sage and vegetable risotto

or

Tofu schnitzel fried in sesame on herbal vegetables

~

Tart with raspberry jelly and pineapple ragout

or

Red fruit jelly with homemade vanilla ice cream

~

Allgäu and Bregenzerwald cheese from the board



GOURMET HALF-BOARD
Sample menu

Salads from the buffet with various dressings

~

Goat cheese terrine with paprika salad and pumpkin seed pesto

or

Smoked duck breast with field salad and pine nuts

~

Salsify foam soup with croûtons

or

Poultry consommé with semolina and vegetable strips

~

Beef sirloin medallion with mustard sauce on potato vegetables with mushroom crunch

or

Roasted char fillet on parsley root puree and Mediterranean vegetables

or

Roasted corn-fed chicken breast with green asparagus

or

Curd gnocchi with beans, tomatoes and plums

~

Mango tart with Malibu chocolate sauce and orange sorbet

or

Buttermilk saverine with berries

~

Allgäu and Bregenzerwald cheese from the board



GOURMET HALF-BOARD
Sample menu

Salads from the buffet with various dressings

~

„Tafelspitzsulz“ with radish vinaigrette

or

Lasagne of homemade salmon and cauliflower tartar

~

Forest mushroom foam soup with bacon croûtons

or

Consommé of beef with mushroom flädel

~

Viennese Schnitzel of milk calf with salted potatoes and cranberries

or

Sea bream fillet with stewed zucchini and olive risotto

or

Pork fillet poached in tomato stock on caper vegetables

or

Chopped tofu in coconut curry sauce and basmati rice

~

Semolina flammery with berry ragout

or

Citrus salad with yoghurt ice cream

 ~

Allgäu and Bregenzerwald cheese from the board


