
 

2018 Steinwiege Grauburgunder VDP.Gutswein 0,20l

2018 Riesling Schnait VDP.Ortswein  0,20l

2018 Grau. Weiss aus VDP.Ersten Lagen 0,20l

Chardonnay, Grauburgunder, Weissburgunder 

2018 Muskattrollinger VDP.Gutswein  0,20l

2017 Evoé Rot VDP.Gutswein 0,20l  

 Cabernet, Lemberger, Dornfelder, Regent 

2015 Steinwiege Pinot Noir VDP.Gutswein 0,20l

2017 Simonroth Cuvée D aus VDP.Ersten Lagen 0,20l

 Merlot, Lemberger, Cabernet 

2017 Simonroth Lemberger aus VDP.Ersten Lagen 0,20l

Certified Flight 3 glasses 0,10l

Advanced Flight 4 glasses / 0,10l    

 



 

Tomato Vanilla Vinaigrette, Scallop, Quince, Terrine 

Coconut Foam, Kernel Oil, Passion Fruit, Ginger 

Cinnamon Buds Jus, Romanesco, Parsley Root, Honey Bread 

Harissa Jus, Pointed Cabbage, Pumpkin- Passion Fruit Strudel, Cashews 

Truffle Cream Sauce, Baby Spinach, Mushrooms  

Hollandaise, Champagne Cream Cabbage, Poached Egg, Mashed Potatoes

Parmesan Sauce, Walnut, Black Truffle 

Caramel Ice Cream, Pecans, Torrone 



 

Apple Horseradish Vinaigrette, Lukewarm Beetroot Salad, Lemon 

 

Egg Yolk, Violet Mustard, Pearl Onion, Cucumber, Brioche 

Mixed Garden Greens, Tomatoes, Avocado, Green Asparagus 

Pomegranate, Walnuts 

Cherry Tomatoes, Cucumber, Radish, Crispy Shallots

Homemade Dressing, Romana Salad, Croûtons, Parmesan

With Grilled Chicken Breast 150g

Gyoza, Inserted Mushrooms  

Baked Curry-Peas, Mango   

 

 

Green Beans, Pointed Cabbage, Pineapple, Peperoni  

 



 

 

Saffron Champagne Sauce, Calamari, Prawns,  

Provencal Potato Ragout  

Scallops, Prawns, Quail Breast, Lobster Sauce, 

Marinated Vegetables, Saffron Risotto 

Pepper Jus, Herbs Crust, Green Asparagus,  

Baby Carrots, Pommes Dauphine

Potatoes and Cucumber Salad, Cranberries, Lemon 

Jus, Buttered Vegetables, Homemade Pasta

Jus, Spinach, Apple, Perl Onion, Mashed Potatoes

Enjoy winter with all your senses and escape everyday life with every bite: We invite 

you to try our Surprise Menu. 

Classic, modern and timeless – from Amuse Bouche to Dessert it highlights seasonal 

ingredients of highest quality, prepared creatively and surprising. Puristic 

presentation, subtle herbs and spices and simply put a delicious meal. 

Let’s meet for a blind date, starting at the first course and let us put a smile on your 

face. 



 

Plum Sorbet, Ragout, Vanilla Cream, White Chocolate 

 

Walnut- Maple Syrup Ice Cream, Inserted Figs

  

Fresh Fruits 

 



 

 

Champagne Grand Brut Perrier Jouët  0,10l    

 
Sekt Impuls, Weißburgunder Brut  0,10l      

 

Prosecco Vino Spumante Extra Dry  0,10l      

 Traubensecco  0,10l      

   0,20l  0,75l

 

 2018 Lugana Cà di Vitti   

 

 2017 Pouilly Fumé Les Baudieres  

   0,20l  0,75l 

 2016 Vignatorta Chianti  

 2016 Corral de Campanas  
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