
Allergeninformation gemäß Codey-Empfehlung                                                                                                                                                                                                             (v) = Vegan
A= Glutenhaltiges Getreide, B = Krebstiere, C = Eier, D = Fische, E = Erdnuss, F = Soja, G = Milch / Laktose, H = Schalenfrüchte, L = Sellerie, M = Senf, N = Sesam, 
O = Sulphite, P = Lupin, R = Weichtiere

Champagne cream soup
Caviar crostini 

Soups

Special cut of dry-aged beef

Main course

31.12.2025 | DAS Kaps

New Year’s Eve menu

Veal fillet carpaccio
Rocket mayonnaise and Parmesan flakes 

Starters

Finger-food reception
Fines de Claires oysters and Rōzu sushi variation  

Avocado mousse 
Nachos | Cashew and wakame

octopus tartare
Blood orange and pumpkin straw

Crown of lamb

Lobster & scallops

chili sweet potato wedges | Green asparagus | Miso aubergines |
Truffle purée | Wok vegetables | Pasta | Saffron sauce | Prawns

Sauce variation

Pre-dessert
Lemon and pumpkin seed oil

Champagne mandarin tartlets 

Desserts

Hazelnut praline entremet

299,00€ per Person incl. champagne aperitif (excl. drinks)

Side dishes


