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Il Filalcal
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Hirschtatar | Senf | Orange | Portulak
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Jagermeister Manifest | Johannisbeere | Crémant *

Sauerampfer | Onsen-Ei
dazu
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Teremana Blanco | Nori | Kiwi | Apfel | Soda x x
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bunte Mohren | Cold Brew x x

Gin Sul Laranjal | Campari | Wermut | Kaffee x x
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Haselnuss | Sahne | Maronen
dazu x x
% Jagermeister Manifest | Scotch | Sherry | Pastis T x
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¢ Ochsen Restaurant | Bar | Brasserie  +

A kontakt@ochsen-stuttgart.de
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SEIVA NEGRA

Schwarzwaldforelle | Koriander | Chilli
Limette | Portulak
dazu
Selva Negra Classico | Fenchel | Limette | Soda

Edelpilze | Gemuiseconsommé | Kréauter
dazu
Selva Negra Reposado | Hagebutte
Brennnessel | Limette | Crémant
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. Rinderfilet | Speck | bunte M&hren | Risotto | Rauch
dazu

¥ Sleva Negra Blanco | Preiselbeere | Salbei | Limette x 3 x

x Schwarzwalder-Kirsch-Trifle x x
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Selva Negra Reposado | Wermut | Maraschino 2!: x
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