
 BBQ Maishuhn |  geschmortes  Weißkraut  |  Creme de Volai l le

Sauerteigbrot  |  aufgeschlagene Braune Butter  |  Seed Cracker  |  Fr ischkäse

 Kartoffel  |  Austernpi lze  |  Sr i racha Mayo |  Radieschen 

–  8 9  –

A M U S E  

B E E F  T A T A K I

Jakobsmuschel  |  Soffr i to  |  Aiol i  |  Ret t ich |  Nussbut tercrumble 

Weiße Schokolade |  Mandel  |  Cassis  

  Topinambur |  Wilder  Brokkol i  |  Brombeere |  Wildjus  

G E B R A T E N E  J A K O B S M U S C H E L

P I L Z - R A V I O L I

R O S A  G E B R A T E N E R  R E H R Ü C K E N  

T O N K A B O H N E N M O U S S E

5 - G a n g - M e n ü

 Für Hinweise  zu Al lergenen in  unseren Speisen und Getränken wenden Sie  s ich bi t te  an unser  Team.

Empfehlung des Küchenchefs
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Vorspeisen

R O T E  B E E T E  T A T A R   –  1 4  –

B R O T Z E I T    –  1 6  –

C A E S A R  S A L A T     –  9  –

Karamell is ier ter  Ziegenkäse |  Walnüsse |  But termilch Emulsion |  geröstetes  Schwarzbrot  

Rohschinken |  Calabrese |  Ol iven |  Kapernbeeren |  aufgeschlagen Braune Butter  |  Sauerteigbrot  

Romana Salat  |  Kirschtomaten |  Croutons |  Parmigiano Reggiano |  Caesar  Dressing 

BEEF TATAKI  –   17  –

Knusprige Kartoffel  |  Austernpi lze  |  Sr i racha-Mayo |  Radieschen

Warme Vorspeisen 

E S S E N Z  V O N  D E R  G A N S   –  1 2  –

Confier te  Gänsekeulen Raviol i  |  Wurzelgemüse 

J A K O B S M U S C H E L   –  1 7  –

Soffr i to  |  Aiol i  |  Ret t ich |  Nussbut tercrumble 

T A G L I O L I N I  |  T R Ü F F E L   –  2 0  –

Schwarzer  Trüffel  |  Trüffel  Jus  |  Parmigiano Reggiano

T A G L I O L I N I  |  G A R N E L E N   –  1 6  –

Gegri l l te  Garnelen |  Confier te  Tomate |  Zi t rone |  Krustent ierschaum 

W A R M  G E R Ä U C H E R T E R  L A C H S   –  1 7  –

Röst i  |  Sauerrahm |  Dil l  |  Lachskaviar



G E G R I L L T E  M A I S H U H N B R U S T  –  2 8  –

Pilz-Raviol i  |  geschmortes  Weißkraut  |  Hühnerhautcrumble |  Creme de Volai l le  

 R O S A  G E B R A T E N E R  R E H R Ü C K E N   –  3 2  –

Topinambur |  Wilder  Brokkol i  |  e ingelegte  Brombeeren |  Wildjus

K N U S P R I G  G E B R A T E N E S  L A C H S F I L E T    –  2 9  –

Kürbisr isot to  |  Birne |  s te i r isches Kürbiskernöl  |  Riesl ingschaum 

 R O S A  G E B R A T E N E S  G O P - R U M P S T E A K  –  3 9  –

Rinderbäckchen |  Rosmarin-Kartoffel  |  Wintergemüse |  Portweinjus

 G R A T I N I E R T E R  H E I L B U T T   –  3 4  –

Bouil labaisse  |  Garnele  |  Roui l le  |  Sauerte igbrot  

Hauptgerichte 

 Für Hinweise  zu Al lergenen in  unseren Speisen und Getränken wenden Sie  s ich bi t te  an unser  Team.



 Für Hinweise  zu Al lergenen in  unseren Speisen und Getränken wenden Sie  s ich bi t te  an unser  Team.

Beilagen

 K N O B L A U C H B R O T   –  7  –

Sauerteigbrot  |  Knoblauch-Kräuter  But ter  

 T R Ü F F E L  F R I T T E N  –  8  –

Knusprige Fri t ten |  schwarzer  Trüffel  |  Trüffel-Mayo

 B U N T E R  Z U P F S A L A T  –  7  –

Kirschtomaten |  Radieschen |  Gurken |  Honig-Senf  Dressing 

S C H O K O  U N D  P I S T A Z I E   –  1 1  –

T O N K A B O H N E N M O U S S E   –  1 2  –

Warmer Schokoladenkuchen mit  f lüssigem Kern |  Nuss  Crumble |  Pis tazieneis

Weiße Schokolade |  Mandel  |  Cassis  Sorbet

Desserts



 BBQ corn-fed chicken |  braised white  cabbage |  chicken cream sauce

sourdough bread |  whipped brown but ter  |  seed crackers  |  cream cheese

 potato |  oyster  mushrooms |  s r i racha mayo |  radishes

–  8 9  –

A M U S E  

B E E F  T A T A K I

scal lop |  soffr i to  |  a iol i  |  radish |  brown but ter  crumble

white  chocolate  |  a lmond |  b lackcurrant

  Jerusalem Art ichoke |  wi ld  broccol i  |  b lackberry |  wi ld  jus

P A N - S E A R E D  S C A L L O P

M U S H R O O M  R A V I O L I

P I N K - R O A S T E D  V E N I S O N  L O I N

T O N K A  B E A N  M O U S S E

5 - C o u r s e - M e n u

For information about  al lergens in  our food and beverages,  please contact  our team.

Chef’s Recommendation



For information about  al lergens in  our food and beverages,  please contact  our team.

Warm starters

G O O S E  C O N S O M M E    –  1 2  –

confi t  goose leg raviol i  |  root  vegetables  

S C A L L O P S   –  1 7  –

soffr i to  |  a iol i  |  radish |  brown but ter  crumbles

T A G L I O L I N I  |  T R U F F L E   –  2 0  –

t ruff le  |  t ruff le  jus  |  parmigiano reggiano

T A G L I O L I N I  |  P R A W N S  –  1 6  –

gri l led prawns |  confi t  tomatoes |  lemon |  shel l f ish foam 

W A R M  S M O K E D  S A L M O N  –  1 7  –

hashbrown  |  sour  cream |  di l l  |  sa lmon caviar  

Starters

B E E T R O O T  T A R T A R E   –  1 4  –

B R O T Z E I T    –  1 6  –

C A E S A R  S A L A D     –  9  –

caramelized goat  cheese |  walnuts  |  but termilk emulsion |  toasted black bread 

cured ham |  calabrese salami |  o l ives  |  caper  berr ies  |  whipped brown but ter  |  sourdough bread

romaine le t tuce |  cherry tomatoes |  croutons |  parmigiano reggiano |  caesar  dressing

BEEF TATAKI  –   17  –

cr ispy potato |  oyster  mushrooms |  s r i racha mayo |  radishes



G R I L L E D  C O R N - F E D  C H I C K E N  B R E A S T  –  2 8  –

mushroom raviol i  |  braised cabbage |  creme de volai l le

G R I L L E D  V E N I S O N  L O I N  –  3 2  –

Jerusalem Art ichoke |  wi ld  broccol i  |  p ickled blackberr ies  |  wi ld  jus  

C R I S P Y  P A N - F R I E D  S A L M O N  –  2 9  –

pumpkin r isot to  |  pear  |  pumpkin seed oi l  |  whi te  wine foam 

G R I L L E D  S T R I P L O I N  –  3 9  –

braised beef  cheeks |  rosmary potatoes  |  winter  vegetables  |  por t  wine jus  

 G R A T I N A T E D  H A L I B U T  –  3 4  –

boui l labaisse  |  prawn |  roui l le  |  sourdough bread 

Main Dishes

For information about  al lergens in  our food and beverages,  please contact  our team.



C H O C O L A T E  &  P I S T A C H I O  –  1 1  –

T O N K A B E A N  M O U S S E  –  1 2  –

warm chocolate  cake with a  molten centre  |  nut  crumble |  p is tachio ice  cream 

white  chocolate  |  a lmond |  b lackcurrant  sorbet  

Desserts

For information about  al lergens in  our food and beverages,  please contact  our team.

Sides

G A R L I C  B R E A D  –  7  –

sourdough bread |  gar l ic-herb but ter   

 T R U F F L E  F R I E S  –  8  –

cr ispy fr ies  |  t ruff le  |  t ruff le-mayo 

M I X E D  S A L A D  –  7  –

cherry tomatoes |  radish |  cucumber |  honey-mustard dressing


