
 

Tuna Steak, Egg, Beans, Potatoes, Olives  

Marinated Salmon, Char Caviar, Croûtons

Homemade Marrow Dumplings, Truffled Royal  

 

Crustacean Sauce, Green Asparagus, Smoked Bell Pepper Risotto      

 

Kumquat Jus, Chicory, Sweet Potato Tarte  

 

Caraway Jus, White Cabbage, Apple Chutney, Homemade Schupfnudeln

Prawn Crust, Baby Vegetables, Potato-Truffle Foam  

Spinach Beurre Blanc, Apple-Walnut Chutney, Oyster Mushrooms 

 

Soy-Yogurt-Dip, Curly Kale, Wild Broccoli, Barberries, Argan Oil,  

Fragrant Rice  

  

Vanilla Ice Cream, Raspberries, Meringue 

 



 

  

2016 Riesling 0,20l

2017 Sauvignon Blanc „Gladstone”  0,75l  

 

 

2015 Auxerrois  0,75l  

 

 

 

 

2016 Fellbacher Trollinger „Alte Reben”  0,20l

 

 

2011 Pinot Noir „Hallau Chölle”  0,75l

 

 

2013 Syrah   0,75l     

 

 

 

Vintage adjustments are subjects to change. 

 

 

 

  



 

Green Apple, Pecans, Goat Cheese 

 

Egg Yolk, Capers, Mustard, Shallots, Olive Oil

Mixed Garden Greens, Cherry Tomatoes, Avocado, Green Asparagus

Mixed Garden Greens, Cucumber, Radishes, Crispy Shallots

Grilled Chicken Breast 180g. 

Lobster Raviolo, Brioche Croûtons

Sunflower Seeds, Mango  

         
 

 

 

Parmesan Emulsion, Truffle, Walnuts, Wild Herb Salad

 

Miso Fond, Pomelo, Fennel, Black Walnuts



 

Red Bell Pepper Fond, Ratatouille Vegetables, Dried Tomatoes, Pine Nuts

 

Scallops, Prawns, Quail Breast, Lobster Sauce, Marinated Vegetables,  

Saffron Risotto 

Pepper Jus, Herb Crust, Wild Broccoli, Sunchoke

Potato and Cucumber Salad, Cranberries, Lemon

Homemade Pasta „Spätzle“, Buttered Vegetables

Jus Spinach, Apple, Pearl Onions, 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. 



 

Blood Orange-Grand Manier-Sorbet, Citrus Fruit Mousse, Macadamia  

 

Caramel Creme, Pear Sorbet, Caramel Sauce  

Fresh fruits

 

 



 

 

Champagne Brut Perrier Jouët Grand Brut  0,10l     

Champagne Rosé Perrier Jouët  0,10l    

Sparling Wine Impuls, Weißburgunder Brut  0,10l      

Prosecco Vino Spumante Extra Dry  0,10l      

 

  

 2017 Riesling Rebhuhn  0,20l      

 

 2017 Weissburgunder  0,20l      

 2017 Chardonnay  0,20l      

 2017 Lugana  0,20l    

 

 2017 Rosé Cuvee  0,20l      

 2016 Lemberger  0,20l      

 2016 Zweigelt  0,20l    

 2015 Salice Salentino  0,20l    

 2016  Corral de Campanas 0,20l    

 2015 Cabernet Sauvignon Reserva  0,20l    
 



 

 

 

 


