Welcome to restaurant «Wave».
Our kitchen team under the direction of Christian Gopel and Marco Schwarzer

Restaurant Manager Thomas Buchschuster and his service crew
happily welcome you and look forward to make your stay enjoyable!

Gourmet menu

Swiss salmon
coffee-cognac marinade
dill, cucumber, fennel pollen

\_/\«
*Consommé double
pheasant ravioli
or
Gnocchi

wild broccoli pesto
pecan

\_/\V
Hibiscus margherita sorbet
\—/\;

Confit goose breast
orange jus
hazelnut potato dumplings
apple red cabbage
or
Fillet of turbot
champagne foam

chorizo gremolata, cabbage
Mascarpone

\—/\;
*Rice pudding mousse
figs, bergamot
or

Cheese selection
from our Affineur Kiindig in Rorschach

Menu complet CHF 124.-
*3-course-menu CHF 88.-

We serve all these meals from 18.30 to 20.00.



Starters

Pumpkin carpaccio

cheesecake, orange

watermelon radish
purslane

CHF 24 .-

\_/\h

Swiss salmon
coffee-cognac marinade
dill, cucumber
fennel pollen

CHF 29.-
\_/\"

Terrine of deer «organic»
wild herb salad
blueberry, celery, chestnut

CHF 29.-

Soups

Main course

Consommé double
pheasant ravioli

CHF 18.-

N

Porcini cream soup
parmesan madeleine

CHF 18.-

Gnocchi
wild broccoli pesto
pecan

CHF 36.-
as starter CHF 26.-

N

Confit goose breast
orange jus
hazelnut potato dumplings
apple red cabbage

CHF 55.-

N

Fillet of turbot
champagne foam
chorizo gremolata, cabbage
mascarpone

CHF 60.-

N

Please ask our staff for the daily
recommendation

Proof of origin:

Game and goose from Switzerland
Char from Switzerland

Turbot from Spain



ave

Dessert

Rice pudding mousse
figs, bergamot

CHF 19.-

N —

Apple from Thurgau
white chocolate
apple, caramel
gingerbread

CHF 19.-

N

Cheese selection
from our Affineur Kiindig in Rorschach

Small portion CHF 16.-
Grand portion CHF 22.-

\—/\;

Homemade ice cream

Vanilla ice cream, caramel ice cream, fig and bergamot sorbet, hibiscus and margherita sorbet

CHF 4.20



