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

Scallop duet
gazpacho andaluz
mango

\_/\«
*Parsnip cappuccino
apricot, vanilla oil
or
Potato ravioli

filled with asparagus ragout
nut butter espuma

\_/\'
Apple sorbet
\—/\;
*Bison entrecote
marsala jus

celery puree
purple cauliflower, shiitake

or
Monkfish saltimbocca

wild garlic risotto
radicchio

\_/\‘
*Strawberry tiramisu

rhubarb
yoghurt ice cream

or
Cheese selection
from our Affineur Kiindig in Rorschach

Menu complet CHF 128.-
*3-course-menu CHF 90.-

We serve all these meals from 18.30 to 20.00.



Starters Main course

White asparagus panna cotta Potato ravioli
tomato-strawberry chutney filled with asparagus ragout

fregola sarda
San Daniele ham

CHF 26.-
\_/\-

Scallop duet
gazpacho andaluz
mango

CHF 30.-
\_/\~

Caramelized duck liver
passion fruit
primal carrot

taggiasca olive

CHF 32.-

Soups

Lemongrass-coconut soup

watermelon

CHF 19.-

N

Parsnip cappuccino
apricot, vanilla oil

CHF 19.-

nut butter espuma
CHF 36.-
as starter CHF 26.-

N

Bison entrecéte
marsala jus
celery puree
purple cauliflower, shiitake

CHF 65.-

N

Monkfish saltimbocca
wild garlic risotto
radicchio

CHF 60.-

N _—

Please ask our staff for the daily
recommendation

Proof of origin:

Veal and Alpine pikeperch from Switzerland
Bison from the USA, duck liver from France
Scallops from Japan, monkfish from Iceland



ave

Dessert

Strawberry tiramisu
rhubarb
yoghurt ice cream

CHF 19.-

N —

Hazelnut tartlets
kumquats

CHF 19.-

\—/\;

Cheese selection
from our Affineur Kiindig in Rorschach

Small portion CHF 17.-
Grand portion CHF 23.-

N

Homemade ice cream

Apple sorbet, strawberry sorbet, fir ice cream, yoghurt ice cream

CHF 4.20



