nunne AME

BOUTIQUE HOTEL RESTAURANT

SEMINAR COFFEE BREAK SELECTION

MENU #1

Golden mini-croissant
Butter cookies
Lightly salted trout with crispy sourdough and horseradish cream
Crispy flatbread with pesto & creamy chickpea hummus (vegan)
Coffee, tea, flavoured water

12€

MENU #2

Mini Caesar salad with crusty bread & parmesan
Beef tartar with crispy sourdough and pecorino-aioli
Oven-warm Madeleine
Fruit selection
Coffee, tea, flavoured water

15€

MENU #3

Golden mini-croissant
Creamy goat cheese and sourdough bread with onion jam
Lightly salted trout with crispy sourdough and horseradish cream
Tartlets with oyster mushroom and eggplant duxelles (vegan)
Selection of cheeses with olives, jam, crisp
Almond treat with coconut cream “Raffaello”
Vitamin shot
Coffee, tea, flavoured water

20€
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BEVERAGES

Coffee, tea, flavoured water
Juice
Freshly squeezed juice - orange or grapefruit

APPETIZERS

Golden mini-croissant

Mini-croissant with ham & cheese 2pc

Creamy goat cheese and sourdough bread with onion jam

Mini Caesar salad with crusty bread & parmesan

Crispy flatbread with pesto & creamy chickpeas hummus (vegan)
Lightly salted trout with crispy sourdough and horseradish cream
Beef tartar with crispy sourdough and pecorino-aioli

Tartlets with oyster mushroom and eggplant duxelles (vegan)
Selection of cheeses with olives, jam, crisp

Charcuterie board cured meat with olives, jam, crisp

SWEETS

Curd balls with sour berry jam

Chocolate brownie with blood orange gel and berries
Almond treat with coconut cream “Raffaello”
Oven-warm Madeleine

Cinnamon roll

Vanilla kipferl pastry

Butter cookies

Fruit selection

Vitamin shot

4 €
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