
 

DINNER 
Monday to Saturday, 5.30 pm - 11 pm 

 

Soup 

 
Cauliflower coconut soup / lemon grass / roasted scallop optional vegan  14.00 €   

Starter 

 
Beetroot / caraway seed caramel / creamed goat‘s cheese / wild herb salad optional vegan 16.00 €  

 

Tuna tataki / Japanese radish / cucumber salad / crispy sweet potato / ponzu dip optional vegan 

Starter portion           24.00 € 

Main course portion          34.00 € 

 

Beef tartare / Dijon mustard mayonnaise / baked capers /  

roasted sourdough bread / wild herb salad 

Starter portion           22.00 € 

Main course portion          32.00 €  

Main courses 

 
Codfish filet in mint stock / green pea cream / apple bean vegetables   36.00 € 

          

Potato gnocchi / miso butter onions / sugar snaps / root vegetables / wild garlic  29.00 €  
 
300g Entrecôte of Bavarian beef / Café de Paris butter / French fries / herb salad 45.00 € 
 

Prignitz corn-fed chicken / black morel / braised cherry tomatoes / 

asparagus / parsley potatoes                                                                                             39.00 € 

 

Special 

 
Tagliatelle turned in a loaf of parmesan cheese / seasonal truffle        
Starter portion           22.00 € 
Main course portion            30.00 € 
 
Prawns / tamarind / coriander / roasted bread       
Small portion (5 pcs)          18.00 €  
Large portion (7 pcs)          24.00 € 
 
 
 

Dessert 
 
Red shiso broth / rhubarb compote / lime foam / strawberry sorbet    12.50 € 
 
Matcha tiramisu / raspberries / white chocolate       11.00 € 
 
Three sorts of cheese / nut bread / quince mustard sauce      16.00 € 
 
 


