
--- STARTERS ---

Reindeer, Pumpkin And Star Anise 16 €
Reindeer rillette, pumpkin purée, tomato marinated with star 
anise, deep-fried kale G L
Salmon Carpaccio 16 €
Dill mayonnaise, red onion, capers, rocket oil and deep-fried 
potato G L
Beetroot, Goat Cheese and Grape 16 €
Marinated beetroot, beetroot syrup, goat cheese croquette, goat 
cheese mousse, grape compote (G) L

--- MAIN COURSES ---

Whitefish and Mussels 35 €
Whitefish, pea and potato purée, Monte Blanc peas, smoked 
mussels, mussel foam G L
Reindeer and Root Vegetables 35 €
Lightly smoked reindeer shank, potato purée, honey-glazed root 
vegetables, dark rosemary sauce G L
Pumpkin and Fennel 32 €
Pumpkin risotto, marinated fennel and pumpkin seeds L

--- DESSERTS ---

Almond and Beetroot 15 €
Financier cake, beetroot-chocolate foam, marinated berries L
Crème Brûlée 15 €
Cinnamon-orange brûlée G L

L = lactose free G = gluten free ( ) = on request
Pplease contact our staff about other allergies

R E S T A U R A N T  H A W U
M E N U vol.1

3-courses 59 € | wines 45 €
5-courses 85 € | wines 60 €

8-course tasting menu 120 € | wines 120 €


