VILLABQVERI

TAGESMENU MONTAG | 10. August

Sommersalat
Hobelgemise | gerostete Kerne

Gebratene Maiskichlein .
Ingwer-Tomatensalsa | griine Bohnen | Krauter

oder

Ossobucco
gebratene Polentaecken | Thymianjus | Cremolata | griines Gemiise

oder

Monatsfisch =~ gebratene Alpen-Lachsforelle -
Zitronenschaum ;| Gersten-Risotto | Sommergemise

Rosmarinsorbet
gerostete Aprikosen | Rosmarincrumble .

DAILY MENU MONDAY | 10. August

Summer salad .
sliced vegetables | roasted seeds

Roasted corn cakes.
ginger tomato salsa | green beans | herbs

or

Ossobucco
roasted polenta | thyme jus | cremolata | green vegetables

or

Fish of the month == pan-fried alpine salmon trout -
Lemon foam +| barley risotto ;| summer vegetables

Rosemary sorbet
roasted apricots | rosemary crumble

Herkunftshinweis/origin information — Kalb/veal: CH | Lachsforelle/salmon trout: CH
Brote & Backwaren/breads & pastries: CH

Allergene/allergens: 1=Eier/eggs | 2=Erdniisse/peanuts | 3=Fisch/fish | 4=Gluten/gluten | 5=Krebstiere/crustaceans |
6=Lupine/lupin | 7=Laktose/lactose 8=NUsse/nuts | 9=Schwefel/sulphites | 10=Sellerie/cellery | 11=Senf/mustard |
12=Sesam/sesame 13=Soja/soya | 14=Weichtiere/molluscs



