6-COURSE DINNER
SMALL RHINE FALLS TOWER

We will be happy to inform you about the menu and
the wine accompaniment on your desired date.

Champagner
Nicolas Feuillate, Champagne

Saignée
Bechtel Weine, Eglisau

Gewurztraminer
GVS Weinkellerei, Schaffhausen

Prosecco Selezione DOC Triviso Brut
Dal Bello, Veneto

ZWAA rot
Weingut Bad Osterfingen, Osterfingen

Riesling-Sylvaner Keltergold

Weingut Florin, Stein am Rhein

Home-made Apéro snacks

Poached char
on colourful root vegetables
with creamed savoy cabbage
and beurre blanc &

Game consommé
with a duck liver dumpling

Sorbet G0\

Chateaubriand
with béarnaise sauce, vegetables
and French fries
served in two courses

Apple strudel mille feuilles
with vanilla foam,
apple and raisin compote,
and cinnamon crumble
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