
 

DINNER 
Monday to Saturday, 5.30 pm - 11 pm 

 

Soup 

 
Parsnip soup / curry / chicken / leek / apple optional vegan  12.00 €   

Starter 

 
Fried scallops / cauliflower / potato truffle vinaigrette / parsley oil    25.00 €  

 

Yellowfin mackerel crudo / radish / ginger stew / cress / sesame / wakame  22.00 €  

 

Red endive salad / pear / maple chilli vinaigrette / hazelnut vegan  16.00 € 

+ Bleu d‘ Auvergne cheese  20.00 € 

 

Beef tartar / Dijon mustard mayonnaise / roasted sourdough bread /  

baked capers / herb salad 
 

Starter portion  22.00 € 

Main course portion          32.00 €  

Main courses 

 
Codfish cooked in aromatic oil / ginger / pointed cabbage / miso /  
Dashi beurre blanc / spiced rice         36.00 € 
 
Fried Arctic char / black salsify / beurre blanc / truffled brussels sprouts   39.00 € 
 
300 g Entrecôte of Bavarian beef / Café de Paris butter / French fries / herb salad 45.00 € 
 
220g Prignitz corn-fed chicken breast / Café de Paris butter / French fries / herb salad 36.00 € 
 

US Beef short rib / star anise / orange / mashed potatoes with chives / 
pearl onion / carrot          36.00 € 
  

Baked celery / crispy chilli garlic dressing / lime / leek / Thai basil vegan                                      28.00 € 

 

Special 

 
Tagliatelle turned in a loaf of parmesan cheese / seasonal truffle        
Starter portion           22.00 € 
Main course portion            30.00 € 
 
 

Dessert 
 
Braised pineapple / purple shiso cress broth / lime foam /pineapple cardamom sorbet  15.00 € 
 
Guanaja chocolate mousse / mandarine sorbet / poached kumquat / 
Cantonese Crue de Cacao          12.00 € 
 
Three sorts of cheese / nut bread / quince mustard sauce      16.00 € 
 
 


