CASALA

Oktopus
Artischocke — Tomate — Queller — Knoblauch

R I

Variation vom Spargel
Krauter — Mostrich - Wachtelei

% Xk %

Allgauer Reh
Ganseleber — Himbeere — Balsamico — Kakao

Spargelrahmsuppe
Hecht — Kaviar — Zitrone — Buchweizen

X Xk %

Seidentofu
Apfel — HolunderblUte — Haselnuss

X Xk %

Wildtaube ,,Orient*
Couscous — Pistazie — Zwergorange

- —

Kutterscholle
Gartenerbsen — Krabben - Zipolle

* Xk %

Leipziger Allerlei
Fruhlingsgemuse — Schrot — Nussbutter



CASALA

Milchkalb
Bries — Favabohne — Morchel

%k &k %k

Wasserbuffel
Mozzarella — Basilikum — Peperonata

Il

Affogato al caffe
+ 8,00 €

X % %

Rhabarber
Griechischer Joghurt — Schokolade — Quinoa

X Xk %

Mond lber dem Reisfeld
Matcha - Lychee — Rooibos

X Xk %

Sorbet
,Balsam fur die Seele”

X % %

Geschmolzener Taleggio
Birne — Schwarze Walnuss

Stellen Sie sich ihr Meni selbst zusammen:

3-Gang € 103,00 4-Gang € 133,00
5-Gang € 156,00 6-Gang €176,00

Diese Gerichte sind vegetarisch oder
kénnen als solche bestellt werden.



CASALA

Octopus
Artichoke — Tomato — Samphire — Garlic

R I

Asparagus Variation
Herbs — Mustard — Quail Egg

% Xk %

Allgau venison
Goose liver — raspberry — balsamic vinegar
cocoa

Cream of asparagus soup
Pike — caviar — lemon - buckwheat

X Xk %

Silken tofu
Apple — Elderflower — Hazelnut — Purslane

X Xk %

Wild Pigeon “Orient”
Couscous - Pistachio — Dwarf Orange

- —

Plaice
Garden peas — crabs — squid

* Xk %

Leipzig Medley
Spring vegetables — coarsely ground vegetables
nut butter



CASALA

Milk-fed veal
Sweetroot — Fava bean — Morel

R I

Water buffalo
Mozzarella — Basil — Peperonata

Il

Affogato al caffe
+ 8,00 €

X % %

Rhubarb
Greek yogurt — chocolate — quinoa

X Xk %

Moon over the rice field
Matcha - Lychee — Rooibos

X Xk %

Sorbet
"Balm for the soul"

X % %

Melted Taleggio
Pear — Black Walnut

Create vyour own menu:

3-Courses € 103,00 4-Courses € 133,00
5-Courses € 156,00 o-Courses € 176,00

These dishes are vegetarian
or can be ordered as such.



