CHTISTMAS FAENU

Starters

» Beetroot Soup
with creamy sour cream, fresh horseradish, and chives

Stein’s Winter Salad

Braised Hokkaido pumpkin, red beet, red cabbage, pear,
baby spinach, roasted pumpkin

seeds, feta cheese, and pumpkin seed dressing

Main Dishes

Meat Option:

Sous Vide Corn-Fed Chicken Breast

gently cooked sous vide, served with braised Hokkaido
pumpkin, truffle purée, grilled

cherry tomatoes, and chocolate-chili jus

Fish Option:

Pan-Seared Salmon Trout

served with beetroot risotto, thyme foam, and crisoi!
parsley

Vegan Option:

Oven-Roasted Cauliflower

with pumpkin cream, whole-braised cauliflower, herb
pesto, tahini, chili, pomegranate, and

pine nuts

Dessert
New York Cheesecake ( Vegan )

Toblerone Mousse
with fresh berries and raspberry sauce
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