Eat

Mixed salad RH Style

Radicchio
Black truffle. Walnuts. Jerusalem artichoke. Apple. Grape

Beef Three Ways
Tartare/taco. BBQ. Short rib/beef tongue. Salsa verde

Raw marinated Balfegd tuna
Pumpkin kimchi. Pumpkin seed oil. Tuna tartare

Cacio e pepe
Rigatoni. Williams Pear

Beetroot and apple risotto
Smoked char

Tortelloni
Chestnut. Raw Gambero Rosso. White truffle foam
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Miso cauliflower
Cabbage hollandaise. Hazelnuts

Roast zander with onions
Braised white cabbage. Mashed potatoes

Braised lamb shoulder
Pistachios. Artichokes. Mediterranean flavors

Veal Tafelspitz
Beech mushrooms. Kale. Pumpkin purée

Our Affogato

Quince
Ginger-pepper infusion. Rice pudding ice cream. Wafer brioche

Apple fritters
Vanilla ice cream. Cranberries

Cheese selection

Place setting per person
Sourdough bread. Fresh cream cheese

+ €4 for a main course portion size / + €2 for two plates

Allergens: Please contact us regarding ingredients and allergens. We are happy
to inform you. In case of histamine intolerance please let us know.
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