
DEPARTING ARRIVING

YOU

INFO

OUR SERVICES 
FOOD I DRINKS I LAUNDRY I DISHES I SPECIALS

EXCLUSIVE ROOM RATES
EUR 165 – in advance 
EUR 175 – last minute

(incl. breakfast)

Reservations via your handling (subject to availability)

SEAT FLIGHT

CULINARY SEAT A1 Q1-2026
BOARDING TIME DATE

24/7 ON REQUEST VALID: JAN-MAR 2026

MORE

Under 24 Hours. Every Time.

Discover the seasonal menu on the back



SOUP
CHESTNUT CREAM SOUP I BEETROOT CHIP I
CRISPY SESAME TWIST

KISIR I ORIENTAL BULGUR SALAD I ROMANA
SALAD I ONION BHAJI – VEGAN

 
GRATINATED SCALLOPS I CAULIFLOWER

PUREE I HAZELNUT BUTTER I CRESS

VENISON TERRINE I PISTACHIO I
CRANBERRIES I APPLE-ONION CHUTNEY I

ENDIVE SALAD I BALSAMIC DRESSING I
SOURDOUGH BREAD

SALADS

DESSERTS
BAKED APPLE FLAVOURED TIRAMISU I

AMARETTINI CRUMBLE
 

PUMPKIN PIE I CREAM CHEESE FROSTING I
PUMPKIN SEED CRUNCH

MAINS
STUFFED QUAIL I APPLE I FOIE GRAS I PAPPARDELLE I
MOREL CREAM

BRAISED OX CHEEK I POTATO AND CELERIAC PUREE I
CRANBERRIES

WHITE CABBAGE ROULADE I RED LENTILS I POLENTA I
TOMATO SAUCE – VEGAN

SEASONAL MENU


