
San Marzano Tomate |  Sauce Mornay |  Romana Salat  

Sauerte igbrot  |  aufgeschlagene Braune Butter  |  Seed Cracker  |  Fr ischkäse

Grüne Gazpacho |  Gemüse Tatar  |  Granny Smith  

–  9 7  –

A M U S E  

K A L T  G E R Ä U C H E R T E R  S A I B L I N G  

Nduja |  Rote  Paprika |  Cashew |  Sauerampfer  

Vani l le  |  Apfel  |  Orange |  Sauerrahmeis  

  Röst i  |  Grüner  Spargel  |  Morchel  |  Demi Glace 

G E G R I L L T E R  O K T O P U S  

R A V I O L I  A  L A  R A G O U T  

G E S C H M O R T E S  R I N D E R B Ä C K C H E N

K A R O T T E N K U C H E N  

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

P E T I T  F O U R S  



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

Vorspeisen

C H A R C U T E R I E  –  1 6  –

M A R I N I E R T E R  W E I S S E R  S P A R G E L    –  1 8  –

K A L T  G E R Ä U C H E R T E R  S A I B L I N G  –  1 7  –  

Rohschinken |  Calabrese |  Ant ipast i  |  Aufgeschlagene Braune Butter  |  Sauerte igbrot  

Burrata  |  Tomate |  Granatapfel  |  Himbeer-Vinagret te

Grüne Gazpacho |  Gemüse Tatar  |  Granny Smith

BEEF TATAKI  –   18  –

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

Warme Vorspeisen 

S P A R G E L C R E M E S U P P E     –  1 0  –

Spargel  |  Croutons |  Schni t t lauch 

T R Ü F F E L  T A G L I O L I N I    –  2 6  –

Schwarzer  Trüffel  |  Trüffel  Jus  |  Parmigiano Reggiano

V I E L F A L T  V O N  D E R  G A R N E L E    –  2 2  –

Tagliol ini  |  Salzzi t rone |  Aiol i  

G E G R I L L T E R  O K T U P U S  –  1 8  –

Nduja |  Roter  Paprika |  Cashew |  Sauerampfer  



G E G R I L L T E S  W A G Y U  F L A P S T E A K  –  4 8  –

Rinderbäckchen |  Rosmarin-Kartoffel  |  Frühl ingsgemüse |  Morchel-Rahmsauce 

 G E D Ü N S T E T E R  W E I S S E R  S P A R G E L  –  2 2  –

Hauptgerichte 

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

S A I B L I N G  M Ü L L E R I N  –  3 3  –

Zweier le i  Spargel  |  Peters i l ien Kartoffel  |  Blat tspinat  |  Hol landaise  

 G L A S I E R T E R  P O R T O B E L L O  P I L Z   –  2 5  –

 C O N F I E R T E R  Z A N D E R  –  3 1  –

Junge Erbsen |  Wildreis  |  Chorizo |  San Marzano Tomaten 

Beluga Linsen |  gef lämmter  Lauch |  Nuss  Crumble |  Kimchi-Mayo

Peters i l ienkartoffel  |  Hol landaise  oder  Polonaise

mit  Wiener  Schni tzel   –  14 –

mit  Honig-Krusten-Schinken  –  7  –



 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   –  6  –

Sauerteigbrot  |  Knoblauch-Kräuter  But ter  

 T R Ü F F E L  F R I T T E N  –  9  –

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  –

K A R O T T E N K U C H E N  –  1 2  –

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

Vani l le  |  Apfel  |  Orange |  Sauerrahmeis  

Desserts

 C A E S A R  S A L A T  –  9  –

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

 S A U E R T E I G B R O T  S P E Z I A L   –  8  –

Sauerteigbrot  |  Nduja  |  Knoblauch-Kräuter  But ter  |  Schni t t lauch 



San marzano tomato |  sauce morney |  romaine le t tuce

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

Green gazpacho |  vegetable  ta tar  |  Granny Smith 

–  9 7  –

A M U S E  

C O L D  S M O K E D  C H A R  

Nduja |  red bel l  pepper  |  cashew |  sorrel

Vani l la  |  apple  |  orange |  sourcream ice cream 

Hash browns |  green aspargus |  morrels  |  demiglace

G R I L L E D  O C T O P U S  

R A V I O L I  A  L A  R A G O U T  

B R A I S E D  B E E F  C H E E K S  

C A R R O T C A K 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

P E T I T  F O U R S



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

Warm starters

Asparagus |  Croutons |  Chives  

T R U F F L E  T A G L I O L I N I   –  2 6  –

Truff le  |  t ruff le  jus  |  parmigiano reggiano

V A R I E T Y  O F  S H R I M P    –  2 2  –

Tagliol ini  |  sa l ted lemon |  a iol i  

G R I L L E D  O C T O P U S  –  1 8  –

Nduja |  red bel l  pepper  |  cashew |  sorrel

Starters

C H A R C U T E R I E   –  1 6  –

M A R I N A T E D  W H I T E  A S P A R G U S   –  1 8  –

C O L D  S M O K E D  C H A R      –  1 7  –

Prosciut to  |  calabrese |  ant ipast i  |  whipped brown but ter  |  sourdough bread 

Burrata  |  Tomato |  Pomegranate  |  Rasberry Vinaigret te  

Green gazpacho |  vegetable  ta tar  |  Granny Smith 

BEEF TATAKI  –   18  –

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

A S P A R A G U S  S O U P  –  1 8  –



G R I L L E D  W A G Y U  F L A P  S T E A K  –  4 8  –

Beef  Cheeks |  Rosemary Potatoes  |  Spring Vegetables  |  Morel  Cream Sauce

S T E A M E D  W H I T E  A S P A R A G U S  –  2 2  –

Main Dishes

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

C H A R  À  L A  M Ü L L E R I N  –  3 3  –

Two kinds of  asparagus |  Pars ley potatoes  |  Leaf  spinach |  Hol landaise  sauce

 G L A Z E D  P O R T O B E L L O  M U S H R O O M  –  2 5  –

Fresh peas  |  wi ld  r ice  |  chorizo |  San Marzano tomatoes  

Beluga lent i ls  |  seared leeks |  nut  crumble |  Kimchi  mayo

 C O N F I T  P I K E  P E R C H  –  3 1  –

Parsley Potatoes  |  Hol landaise  or  Polonaise
with Wiener  Schni tzel   –  14 –
with Honey-Crusted Ham  – 7 –



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  –

Crispy 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

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

C A R R O T C A K E  –  1 2  –

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

Vanil la  |  apple  |  orange |  sourcream ice cream 

Desserts

 C A E S E R  S A L A T  –  9  –

Romana salat  |  croutons |  Parmigiano Reggiano |  cherry tomatoes |  Caesar  dressing 

S O U R D O U G H  B R E A D  S P E C I A L   –  8  –

Sourdough bread |  Nduja  |  gar l ic  and herb but ter  |  chives  


	Vorspeisen
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	SPARGELCREMESUPPE    – 10 –
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	SAIBLING MÜLLERIN – 33 –
	Zweierlei Spargel | Petersilien Kartoffel | Blattspinat | Hollandaise
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	ASPARAGUS SOUP – 18 –
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	SOURDOUGH BREAD SPECIAL  – 8 –
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