
 

DINNER 
Monday to Saturday, 5.30 pm - 11 pm 

 

Soup 

 
Gazpacho / nectarine / dill / croutons / vegetables vegan 12.00 € 

 

White tomato soup / shrimps / basil / chili crisp optional vegan 14.00 € 

Starter 

 
Burrata / varied tomatoes / pine nuts / basil / croutons optional vegan    19.00 €  

 

Salmon / corn dressing / sweet potato / coriander      24.00 € 
 
Beef tartare / avocado / potato crisps / piment d‘ espelette  
Starter portion           19.00 € 

Main course portion          29.00 €  

Main courses 

 
Grilled tuna steak / sauce vierge / Parisian fried potatoes / herb salad   36.00 € 

          

Fried fillet of sea bass / artichoke puree / bouillabaisse essence / fennel   39.00 €  
 

Prignitz corn-fed chicken / parsley / mashed potatoes / smoked pepper   36.00 € 

 

250g dry aged beef tenderloin / French fries / chanterelles / spinach   46.00 € 
 

Arancino / seasoned spinach / glazed roots / creamy hummus vegan  26.00 € 

 

Special 

 
Tagliatelle turned in a loaf of parmesan cheese / seasonal truffle        
Starter portion           22.00 € 
Main course portion            30.00 € 
 
Oysters / kiwi / coriander        
per piece             5.00 €  

Dessert 
 
Peach and tapioca soup / sorbet / lime foam vegan       11.00 € 
 
Chocolate mousse / passionfruit ice cream / caramelized chocolate crumble   12.50 € 
 
Three sorts of cheese / nut bread / quince mustard sauce      16.00 € 
 
 


