MOBIUS

WEDNESDAY 23 SEPTEMBER TO SATURDAY 26 SEPTEMBER

LUNCH

BISTROT MENU

- STARTER -
HOKKAIDO PUMPKIN SOUP

crunchy seeds - pumpkin seed oil

HERB SALAD & FRISEE

raspberry vinaigrette - cucumber - basil

- MAIN COURSE -
WUNSCHKONZERT DER BRUDER D. AUS M

grilled Kassler - creamy sauerkraut - potato dumplings

DIE WOHL GEILSTEN RAVIOLI

fig-ricotta filling - rocket - parmesan

BOHNENEINTOPF QUASI DELUXE
green beans - Wienerle - soup greens - savory

- DESSERT -
WARM APPLE PIE

black sesame ice cream - powdered sugar

THE SMALL MOBIUS MENU

TO BEGIN
PRINCESS AND THE PEA

pea espuma - sautéed wild prawn - yuzu vinaigrette

IN BETWEEN
AUTUMN TIME

sliced beef sirloin - porcini cream - fine noodles

TO FINISH
PALATSCHINKEN

Viennese crepes - Apricot jam



MOBIUS

A LA CARTE FROM THE EVENING - ALSO AVAILABLE FOR LUNCH

A LA CARTE

OYSTER TIME

Fresh oysters as market available
Each 7.-

TARTARE DE FILET DE BGEUF
Hand-cut Irish beef tenderloin - Sauce tartare - Egg yolk - Capers - Pickle - Crusty bread

26.-

RETOUR DE PLAGE SIGNATURE Ne 2
Bouillabaisse signature Ne1 - Pastis - Orange - Saffron - Saltwater fish - Rouille
34 .-

FAN FAVOURITE
sautéed veal sweetbreads - potato purée - chanterelles

34.-

WILDE SACH

grilled wild monkfish - tomato zucchini vegetables - fine noodles - basil

44 .-

MOBIUS SIGNATURE Ne2

24h braised ox cheek - Root vegetables - Potato purée a la Joél Robuchon

36.-

THE MOBIUS MINI MAGNUM ICE CREAM
with espresso by Andraschko

9.-
WIENER WAHNSINN
Viennese crepes - Apricot jam - Powdered sugar

16.-

ICE COLD YET CREAMY
Yuzu and/or raspberry sorbet

14 .-



