
Vorweg

B ROTAU SWA H L VO N BAC KG ES C HWI STER  5
Aufgeschlagene Salzbutter

B U N TE TO M ATEN U N D SA L ATH ERZEN  13
Rettich, Holunder

L AC H S FO RELLE G EFL Ä M M T 16

Kohlrabi, Buttermilch, Di l l

TATA R VO M M Ü N ST ERA N ER WEI D ERI N D 17

Eingelegtes Gemüse, Krustenbrot

Dazwischen

PASTI N A KE 2 2
Fermentierter Champignon, Sel ler ie, Kreuzkümmel

WEI S S E TO M ATEN S U PPE 1 5

Trüffel, Ol ive, Basi l ikum

Mittendrin

G ES C H M O RT E O C H S EN BAC K E  39

Möhre, Sel ler ie, Grüner Pfeffer

Z A N D ER TA N D O O RI ST Y LE 35
Blumenkohl, Kokos

K A RTO FFEL- RI S OT TO 28
Onsen Ei, Spargel, Miso  

Danach

S C H O KO L A D EN M O U S S E 12

Holunder, Himbeer-Cassis-Sorbet

Z ITRO N EN -T H Y M I A N RH A BA RB ER 11

Joghurtsorbet, Fr ischkäseschaum

Menüs

3 G A N G M EN Ü 60

Inklusive Brot

4 G A N G M EN Ü 75

Inklusive Brot

Für weitere Informationen zu Allergenen 
fragen Sie gerne unser Personal.
Preise inkl. Mwst.

REC KOS
RESTAU RANT



Starters

B RE A D S ELECT I O N FRO M BAC KG ES C HWI STER  5
Whipped salted butter

M IXED TO M ATO ES & LE T T U C E  13
Radish, elderflower

FL A M ED S E A T RO U T 16

Kohlrabi, buttermilk, di l l

PAST U RE- FED B EEF TATA R 17

Pickled vegetables, crusty bread

Intermediate

PA RS N I P 2 2
Fermented mushroom, celery, cumin

WH ITE TO M ATO S O U P 1 5

Truffle, ol ive, basi l

Mains

B RA I S ED OX C H EEK 39

Carrot, celery, green pepper

Z A N D ER TA N D O O RI ST Y LE 35
Caul if lower, coconut

P OTATO - RI S OT TO 28
Onsen egg, asparagus, miso 

Desserts

C H O C O L ATE M O U S S E 12

Elderflower, raspberry-cassis-sorbet

LEM O N -T H Y M E RH U BA RB 11

Yoghurt sorbet, cream cheese foam

Menus

3 CO U RS E M EN U 60

Including bread

4 CO U RS E M EN U 75

Including bread

REC KOS
RESTAU RANT

For further information about allergenics 
please ask our staff. 
Prices include VAT.


