
 

 

 

 



 

Pine Nuts Vinaigrette, Fennel Salad, Grapefruit, Oregano 

Goat Cheese Ice Cream, Mustard Cress 

Laurel Foam 

Thyme Gravy, Grilled Heart of Poultry, Couscous “Moghrabieh”,  

Mini Sweet Corn, King Oyster Mushrooms 

Almond Sponge, Mascarpone, Caramel Ganache 

 

3 Courses  (without Soup and Sorbet) | 3 Course Wine Pairing  

5 Courses | 5 Courses Wine Pairing  

Marinated Chanterelles, Fermented Garlic, Citrus Gel,  

Truffle Pearls, Broccoli Cress

Goat Cheese Ice Cream, Mustard Cress 

Laurel Foam 

Truffel Foam, Chanterelles, Spring Onion, Cherry Tomato

Almond Sponge, Mascarpone, Caramel Ganache 

3 Courses  (without Soup and Sorbet) | 3 Course Wine Pairing  

5 Courses | 5 Courses Wine Pairing  

The latest order for our 5 Course Menu is at 1.30 pm or 8.30 pm.  



 

Marinated Chanterelles, Fermented Garlic, Citrus Gel,  

Truffle Pearls, Broccoli Cress

Pine Nuts Vinaigrette, Fennel Salad, Grapefruit, Oregano 

                                                                 small  large

Balsamic and Cherry Dressing, Green Asparagus,  

Caramelised Walnuts, Chili Cress  

Sesame and Ginger Stock, Couscous, Apricot,  

Pickled Wild Mushrooms, Snow Peas, Pea Asparagus Sprouts  

Home-made Dressing with Anchovies and Capers, 

Romaine Lettuce, Croûtons, Parmesan  

Grilled “Kikok” – German Corn-fed Chicken Breast 

Grilled Wild-Caught Prawns

Pan-fried Chanterelles 

Goat Cheese Ice Cream, Mustard Cress 

Focaccia Croûtons, Basil Oil  

 



 

Truffel Foam, Chanterelles, Spring Onions, Cherry Tomato

Beurre Blanc, Chanterelles, Home-made Tagliatelle, Bacon Flavour

Cajun Sauce, Orecchiette, Tomato, Bell Pepper, Celery,  

30 Month aged Parmesan

Jus, Onions, Buttered Vegetables,  

Hand-made Swabian Pasta “Spätzle” 

Potatoes and Cucumber Salad, Cranberries, Lemon, Anchovy, Capers 

Thyme Gravy, Grilled Heart of Poultry, Couscous “Moghrabieh”,  

Mini Sweet Corn, King Oyster Mushrooms 

Port Wine Gravy, Sauce Béarnaise, Potato Puree, Glazed Vegetables 

 



 

Almond Sponge, Mascarpone, Caramel Ganache  

Marinated Berries, Apricot Sorbet, Baked Chocolate, Coconut Foam 

Yellow Peach, Lavender, Dark Chocolate Crumble 

 

Fresh Fruits, Fruit Gel 

 

 

   small  large
 

Fig Mustard, home-made Fruit Bread 

If you have any questions or requests concerning allergies or intolerabilities,  

please let us know. May have a look in our separate menu  

declaring all contained allergens or additives.  

Basically, all our home-made ice cream, sorbets and pastry products may bear  

traces of declarable nuts or cores, glutenous cereals and egg.  

The stated prices are in Euros, including service charge and VAT. 



 

  

Brut Classic, Pinot Noir, Chardonnay, Meunier 0,10l    

 
Riesling Sekt Brut 0,10l      

 Zerozzante No.2, Red Grapes, non-alcoholic 0,10l      

Please ask our service team for the current flavours!  0,30l       

   0,10l  0,375l

 
35° Sauvignon Blanc, Mirabelle Plums, Blossoms, dry

36° Grenache, Plum, Herbs, dry

   0,20l  0,75l

 2024 Riesling „Rebhuhn“ 

 2024 Riesling „Großheppacher Steingrüble“  

   Kabinett 

 2023 Sauvignon Blanc „Steinwiege“ 

 2024 Grauburgunder 

 2023 Belleruche Blanc 

   Grenache Blanc, Viognier

 



 

   0,20l  0,75l

 
 2023 Rosé 

 2023  Mirabeau X 
Syrah, Cinsault, Grenache

   0,20l  0,75l 

 2022 Cuvée Moritz 

   Dornfelder, Cabernet, Acolon, Merlot 

 
 2020 Lemberger „Kerf“ 

 2021 Corral de Campanas, Tinta de Toro

For further requests please ask our service employees for the wine list! 

Vintage adjustments are subjects to change.
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Please ask for our tea menu! 
 

 

 


