
Easter Brunch

STARTERS
Avocado Toast

with cilantro tahini sauce, caramelized 
hazelnuts & arugula

Hummus
with roasted eggplant & pistachio pesto

Cheese Platter 

Yogurt, Fruit & Cereal Bars

Medley of Spring Vegetables

Any allergies? Please let a Sidekick know

€55,00 per person

THE LIVING KITCHEN

Vegetarian VeganGluten free

LIVING KITCHEN TABLE

French Toast 
with berry confit, vanilla mascarpone & maple syrup

Höllerschmid’s Dry Aged Roast Beef

Turkish Eggs
Tomato paprika with fried eggs, yogurt tahini, 

za’atar, and pita bread

Spinach Salad
with roasted and fresh beets, feta, and 

caramelized hazelnuts

Eggs Benedict
with ham or smoked salmon

Oven Potatoes
with horseradish crème fraîche

Green Beans
with wild garlic vinaigrette, Parmesan chips, and 

crispy onions

Pizza Oven Flatbreads
with port wine pepper raclette cheese, potato, 

and leeks

DESSERT
Mango Mousse

Cheesecake

Charcuterie Platter 
Meat from Höllerschmied

Joseph Brot

Chocolate Cupcakes
Strawberry Shortcake


