
MENU
WELCOME TO

M O N D A Y  T O  F R I D A Y  -  O P E N  F R O M  5  P M

S A T U R D A Y  A N D  S U N D A Y  -  O P E N  F R O M  1 2  A M



Lambs Lettuce   |  12

steak tatare of veal  |  14
with green cabbage, mushrooms, pear and
fr ied caper

cured Betroot Salmon  |  14
with homemade cream cheese,
Chioggia beetroot & di l l

S T AR T ER S

cream soup of white savoy cabbage |  8
with herb foam & bacon crunch

boiled beef essence |  8
with beef raviol i ,  root vegetables & wi ld chive

soup of shellfish  |  10
with tarragon & salt-pepper baguette

S O U P S

with backed 5 minute egg, truff le
mayonnaise,  bacon & potato dressing 

two kinds of homemade butter |  3



CLASSIC
Tarte Flambee  I   10

Homemade Saumagen   I   14

veal escalope    I   22

cod in wine batter  I   18

winter tagliatelle  I   20

bacon & onions
with cheese +1 €

with sauerkraut & mashed potatoes

small  potatoes,  carotts & green salad

with cucumber,  potato & l ime sauce tatar

with radicchio,  walnut ,  parsnip &
feta cheese crumble

+scal lops                 +8



INTERNATIONAL

winter Bowl   I   14 small / 18 lARGE

black halibut  I   20

french duck breast  I   24

Homemade Curry  

 

roasted corn-fed chicken, feta cheese
crumble,  roasted chick peas, marinated
couscous with pumpkin,  walnut and baby
spinach

with pickled art ichoke, dr ied apricot ,
bacon & gnocchi

with jasmine r ice

with wi ld broccol i ,  creamy r isotto &
vegetarian bacon foam

with seasonal vegetables  I    16

with chicken  I    18

WITH prawns  I    20



GOURMET

BRAISED BEEF CHEEK   I   20

salmon meets scallop   I   22

Homemade Ravioli  I   22

Filet steak  180g I 32

with carott ,  parsley and potatoes

with carrot ,  orange 
& fr ied r isotto bal ls

with celery root ,  gr i l led pear ,  hazelnut 
& truff le foam

with black truff le ,  winter vegetables &
homemade raviol i



DESSERT

apple strudel I  12

peanut meets mandarin   I   12

Homemade Cakes  I   4

homemade ice Cream & Sorbet I 3

french cheese selection      I  14

homemade apple strudel ,  vani l la ice-
cream, applecream, almond cracker ,
vani l lacream & vani l la sauce

variat ion of textures from the peanut ,
mandarin & dark chocolate

chocolate tarte 
chestnut tarte
fruit  tarte

dark chocolate
bourbon vani l la
mandarin-clove
rasberry-chi l l i
pineapple-rum
blue poppy
cherry-tonka bean

per scoop

fig mustard,  pickled f ig ,  nuts &
baguette



 KIDS

from veal |  fr ies
Schnitzel 8

cheese I  salad I
fr ies

Burger 8

carrots I  potatoes
fried chicken 8

with butter and parmesan 
or tomato sauce

Pasta 6



MENU

B L A C K  H A L I B U T

I N  T H R E E
C O U R S E S

S T E A K  T A T A R E  O F  V E A L
with green cabbage,  mushrooms, pear and fried caper

40 p.  Person

with wild broccoli ,  creamy risotto & vegetarian bacon

foam

P E A N U T  M E E T S
M A N D A R I N

different textures of  peanut,  mandarin & dark

chocolate



MENU

C R E A M  S O U P  O F  W H I T E
S A V O Y  C A B B A G E  

with herb foam & bacon crunch

H O M E M A D E  R A V I O L I

with celery root,  grilled pear,  hazelnut 

& truffle foam

 

I N  F I V E
C O U R S E S

S T A I N E D  B E E T R O O T  S A L M O N
with homemade cream cheese,  Chioggia beet & dill

S M A L L  A P P L E  S T R U D E L

homemade apple strudel,  vanilla ice-cream,

applecream, crecker of almond, vanillacream &

vanillasauce

F R E N C H  D U C K  B R E A S T
with pickled artichoke,  dried apricot,  bacon & gnocchi

65 p.  Person


