
 
 

 
Our Castle menu 

 
 

Amuse gueule 

* 

Carpaccio of beef fillet marinated with trufles oil 

fresh summer truffles, roasted chanterelles  

and grana padano parmesan 

* 

Cream of lobster soup  

with old cognac, tarragon 

 and roasted gambas 

* 

Crispy fried breast of kikok chicken  

in a rosemary jus 

glaced kohlrabi and potato crêpes 

*  

Exotic cheesecake tart  

with mango and passion fruit, 

cocoa sprinkles and coconut 

*** 

 

EUR 86,00 

 
The castlemenu is only served as a complete menu 

 


