
 
 

 
 

 

Our Castle menu 

 
 

Amuse gueule 

* 

Monkfish and salmon carpaccio 

 marinated with lime and tarragon,  

jalapeno mayonnaise 

and wakame seaweed salad 

* 

Guinea fowl consommé with 

mixed vegetables  

and truffle dumplings 

* 

Argentine Angus beef fillet in tarragon jus  

with pan-fried foie gras,  

root vegetable purée and potato gratin 

*  

Three kinds of plum 

*** 

 

EUR 90.00 

 

The castlemenu is only served as a complete menu 

 


