The catering department at the Staatsoper Unter den Linden would like to welcome its guests to the Ring des Nibelungen.
Our head chef — Marco Karsten - have created a very special menu for this special occasion.

Enjoy the entire Ring cycle with regional and seasonal treats and unexpected flavours from international cuisines along with
selected drinks. The price includes all food and drinks! It is possible to pre-order from now

Das Rheingold
...ypon arrival
Havel zander (pike perch) mousse
callop carpaccio/ roast fennel mayonnaise/ capers/ lemon oil

Die Walkire
...ypon arrival
Langoustine with soya glaze
Teltow turnips/ herb stock/ grapefruit caviar

.. in the first interval
Pigeon carpaccio
Enoki/ shiitake/ peach/ Uckermark wildflower créme fraiche

.. in the second inferval
Valrhona chocolate moelleux
Chocolate tarilet/ pomegranate chutney/ raspberries/ blackberries/ lime honey cress

Siegfried
...upon arrival
Trout & smoked eel from Brandenburg
Cauliflower/ caviar/ shellfish foam

.. in the first inferval
Tartar of Brandenburg pasture-grazed beef
Fried nonparaille capers/ oscietra caviar/ oxiail jelly/ chive cream

.. in the second interval
Trio of mousses in a bowl of white chocolate
Damsons/ pear/ bilberries/ Manufacture shortbread foam

Goétterdémmerung
...ypon arrival
Sashimi and salad of Brefon lobster
Yellow gazpacho of autumn vegetables from the Schorfheide Heathland/ chilli oil/ pine nuts

.. in the first inferval
Roast veal, served pink
Watercress salad and blossom/ poached freerange egg/ fresh truffle

.. in the second interval
Déme vanilla rhubarb
Coconut sponge/ redcurrant inclusion/ sweet woodruff cream

Drinks for this selection

Sparkling Riesling

Crémant de Loire Excellence/ Bouvet Ladubay, Loire/ wonderful fragrance of white blossom and ripe apricots.
Weingut Wolf Pinot Blanc — Pfalz/ from the Villa Wolf vineyard, Pfalz/ harmonious with fruity aromas.

Weingut Manz Red Wine — Rheinhessen/ a cuvée from Dornfeld and pinot noir grapes/ aromas of blackberries
Radeburger Pilsner/ alcoholfree beer

Mineral water/ apple juice/ orange juice

€ 279.50/ person for the entire cycle incl. guaranteed seafing and all food and drinks.
€ 349.50/ person with Champagne/person for the entire cycle incl. guaranteed seating and all food and drinks.

www.opern-catering-berlin.de



