
Silvester in den Prunkräumen 2026 /27 

New Years Eve at the state rooms 2026 /27 

 

Surf & Turf CDMO 

Toro-Thunfisch | Kalbstatar | Schmalz-Sabayon | Algen 

Surf & Turf CDMO 

Toro Tuna | Veal Tartare | Lard Sabayon | Seaweed 

* 

Pastinake FHO  

Espresso | Schwarze Nüsse | Liebstöckel 

Parsnip FHO  

Espresso | Black Walnuts | Lovage 

* 

Raviolo ABCDGLNO  

Krebsbisque | Dotter | Estragonöl 

Raviolo ABCDGLNO  

Crayfish Bisque | Egg Yolk | Tarragon Oil 

* 

Rinderfilet GLMO  

Waldpilze | Perlzwiebel | Spinatcrème | Erdäpfelterrine 

Beef Tenderloin GLMO 

Wild Mushrooms | Pearl Onion | Spinach Cream | Potato Terrine 

* 

Bitterschokolade ACO  

Kirsche | Roulade | Vanille 

Dark Chocolate ACO 

Cherry | Roulade | Vanilla 

* 

Käse AGH  

Brie de Meaux | Walnussbrot | Wintertrüffel | Honig 



Cheese AGH 

Brie de Meaux | Walnut Bread | Winter Truffle | Honey 

 

Vegetarisch 

 

Kürbis HLO  

Curry | Kokos | Cashew 

Pumpkin HLO  

Curry | Coconut | Cashew 

* 

Pastinake FHO  

Espresso | Schwarze Nüsse | Liebstöckel 

Parsnip FHO  

Espresso | Black Walnuts | Lovage 

* 

Karfiol L 

Ofenkarfiol | Amaranth | Ras el Hanout 

Cauliflower L 

Roasted Cauliflower | Amaranth | Ras el Hanout 

* 

Sellerie AOML 

Wintertrüffel | Waldpilze | Perlzwiebel | Spinatcrème 

Celeriac AOML 

Winter Truffle | Wild Mushrooms | Pearl Onion | Spinach Cream 

* 

Bitterschokolade ACO  

Kirsche | Roulade | Vanille 

Dark Chocolate ACO 

Cherry | Roulade | Vanilla 

 


