
 

 

 
 

Our recOmmendatiOn  

Sea bream fOr 2 peOple, filleted at the table 

rOSemary pOtatOeS, lettuce, beurre blanc, butter 80,- 

 

 

 bread baSket with Olive Oil and Spread 3.50,- 

 

SpundekäSe with pretzelS 10.- 

 

Gillardeau OySterS nO. 2 

with red wine vinaiGrette and lemOn piece 6,- 

frOm 4 pieceS 

 

handkäSe 

SOur milk cheeSe 

red wine OniOnS, butter, caraway 10,- 

 

San daniele 15- 

100G cOld cut 

 

wild herb Salad 

bOOtShauS dreSSinG, rOaSted nutS and SeedS,  

bread chip 18,- 

+ redtail Shrimp 12,- 

+ chicken breaSt 12,- 

+ Small rumpSteak 15,- 

 

beef carpacciO  

ceaSarcream, aruGula, mini yellOw pepper 19,- 

 

burrata 18,- 

marinated tOmatOeS, rOcket Salad, bred chipS 

 

truffled cheStnut cream SOup 

chiveS, crOutOnS, caramelized cheStnut 14 - 

 

pickeld fjörd SalmOn 21,- 

beetrOOt carpacciO, daShi, SeSame 

 

baked pumpkin 19,- 

pumpkin cracker, StiltOn, plumS 

 

Starter variatiOn fOr twO peOple 50,- 

baked beetrOOt, carpacciO, pickeld SalmOn 



 

 

 
deer raGOut 

cranberry juS, Spaetzle, chive 28- 

 

taGliatelle 

chanterelleS, belper knOlle 26,- 

 

raviOlini plin with piemOnteS meat fillinG 21.-  

parmeSan Sauce, raddicchiO 

 

Grilled cabbaGe 

pickled OniOnS, SeSamecream 18,- 

 

GnOcchi 

aruGula peStO, cherry tOmatOeS 18- 

 

rOaSted label rOuGe SalmOn fillet 

SafrOn riSOttO, eStraGOn fOam, friSee 34.- 

 

GOOSe leGS 32,- 

red cabbaGe, pOtatO dumplinGS, OranGe juS 

 

Ox cheek 32.-  

nut butter maShed pOtatOS, vichy carrOtS  

 

bOiled beef 29,- 

Steamed veGetableS, hOrSeradiSh 

 

pOrk filet 

mOrel cream Sauce, kenyan beanS,  

rOSemary pOtatOeS 32,- 

 

250G rump Steak 

pOtatO Gratin, braiSed veGetableS, herb butter 36,- 

 

 

tartufO 14,- 

 

lukewarm cheeSecake 

candy apple cream 

 

chOcOlate lava cake 14,- 

plumS Sherbet, SpekulatiuS fOam 

 

italian cheeSe SelectiOn 14,- 


