aperitifs

the chef recommends

Prosecco Il Cole DOC Brut, Treviso (Grape: Glera)

Prosecco Il Cole DOC Rosé, Treviso (Grape: Glera)

Champagne Brut, Delouvin France (Grape: Pinot Meunier)

by the glass / bottle
12.00/ 80.00

12.00/80.00

15.50/115.00

Snowy Winter (cognac, cassis, cinnamon, Apricot nectar, pink grapefruit) & 16.00
Pflugstein Spritz (Martini Rosso, elderflower syrup, tonic, rosemary) 14.00
Edinburgh Gin with rhubarb, ginger and tonic 14.00
Bohemian Cocktails Ask our staff about our new cocktails!
Non-Alcoholic Drinks

Mrs Pflugstein with Martini Vibrante, apricot nectar and tonic 12.50
Virgin Negroni with Martini Vibrante, Sanbitter, tonic and ice 12.50
Pink Panther (Azzerio Sunrise Aperitivo Rosso, pink grapefruit, passionfruit)  12.50

Autumn Menu
Smoked Duck Breast
with chestnut mousse and port wine poached pear
27.00
Pumpkin Cream Soup
with amaretto and apple brunoise
15.00 V
Venison Medallion with blackcurrant and onion sauce
served with creamed savoy cabbage and spaetzle
62.00
Warm Plum Tart
with cinnamon ice cream
16.50

Menu without soup 99.00
Menu with soup 109.00

Dishes can be ordered individually.



