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HoOtel rRestaurant spa

ERBPRINZ

a warm welLcome tO OUR
WINe taveRrN siByLLa!

meNU of tHe moNtH
NOVeImBeR 2025

BIRNBAUM'S CHAR
Tartar, apple-celery salad, dried lemon oil

dr &y b

BARBARY DUCK BREAST
Port wine jus, red cabbage, potato dumpling

dr oy b

TIRAMISU

Price per person: € 65,00

Presented by Vincent Baral and Sabrina Feix:

In November, our apprentices Vincent Baral and Sabrina Feix present
their very own menu. Their favourite dishes - reinterpreted: a menu
that reflects their dedication to hospitality and their love for detail.
The autumnal creations carry a subtle touch of Southern European
flair, combining familiar flavours with Mediterranean lightness.
Aside from collaborating with Erbprinz Head Chef Ralph Knebel,
this month Vincent and Sabrina are also gaining new insights into
other departments of our hotel. Vincent, restaurant specialist
apprentice, is supporting our team at the reception, while Sabrina,
in her final year of hotel apprenticeship, is assisting the service
team in the Wine Tavern Sibylla and our Café Erbprinz...



