
 

DINNER 
Monday to Saturday, 5.30 pm - 11 pm 

 

Soup 

 
Pumpkin coconut soup / fried scallop / sugar snaps optional vegan  14.00 € 

 

Chicken soup / mushrooms / herbs / vegetables / Orzo noodles  10.00 € 

Starter 

 
Regional goat cheese / baked roots / frisée lettuce / truffled honey    21.00 €  

 

Flambéed yellowfin-tuna / cucumber quinoa salad / Thai basil / lemon dressing  22.00 € 
 
Falafel / bean hummus / wild herb salad / olives / tomato chutney vegan   18.00 € 
 
Beef tartare / avocado / potato crisps / Espelette pepper 
Starter portion           19.00 € 

Main course portion          29.00 €  

Main courses 

 
Char fillet / muscat squash / black trumpet mushrooms / spinach / lemon   39.00 € 

          

Pikeperch / creamed sauerkraut / beurre blanc / grapes / brioche / boudin  35.00 €  
 

Ox-cheek / bean cassoulet / carrot / onion / parsley   36.00 € 

 

Corn-fed chicken / Mejadra lentil rice / almond / fried onion /  
quince / yoghurt          34.00 € 
 
350g Bavarian meadow-raised beef entrecôte / French fries /  
Café de Paris butter / herbal salad        44.00 € 
 

Baked celery / macadamia cream / yuzu / black sesame vegan  26.00 € 

 

Special 

 
Tagliatelle turned in a loaf of parmesan cheese / seasonal truffle        
Starter portion           22.00 € 
Main course portion            30.00 € 
 
Sourdough bread / lardo / poached red wine egg / chanterelles     24.00 €  

Dessert 
 
Tarte Tatin of regional Altes Land apples / vanilla ice cream / Calvados foam    16.00 € 
 
Poached pear / tonka bean mousse / spiced cake       12.00 € 
 
 


