
 

 

 
Starter 

 

 Bread BaSket with olive oil and Spread 3.50,- 

 

preunier Caviar, 15g Can 

BliniS, Crème fraîChe 28.- 

 

SpundekäSe with pretzelS 10.- 

 

itlaian CheeSe variation 15.- 

 

BootShauS CharCuterie 

San daniele, fennel Salami, duroC ham 22.- 

 

gillardeau oySterS no. 2 

with red wine vinaigrette and lemon pieCe 5.5,- 

from 4 pieCeS 

 

handkäSe 

Sour milk CheeSe 

red wine onionS, Butter, Caraway 10,- 

 

CeSar Salad 

parmeSan dreSSing, CroutonS, Cherry tomatoeS,  

BaCon StripS  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 muShroom Soup 

ChiveS, CroutonS, 14 - 

 

SCallopS 

Carrot purée, muStard SeedS 19.- 

 

piCkeld laBel rouge Salmon 19- 

wakame Salad, paSSionfruit  

 

Starter variation for two people 50,- 

Burrata, CarpaCCio, piCkeld Salmon 

our reCommendation  

 



 

 

 
main CrouSeS: 

 

Sea Bream for 2 people, filleted at the taBle 

roSemary potatoeS, lettuCe, wild BroCColi, 90,- 

 

Salmon filet 

lentilS, paStiSfoam 36- 

 

gnoCChi 

arugula peSto, Cherry tomatoeS 18- 

 

Boiled Beef 29,- 

Steamed vegetaBleS, horSeradiSh 

 

250g rump Steak 

pepper SauCe, frieS, Small Salad 36,- 

 

veal CurrywurSt 

fruity Curry SauCe, frenCh frieS 16.- 

 

Corn-fed ChiCken Supreme 

oriental eggplant ragout, wild BroCColi, juS 30.- 

 

raviolini plin 

piedmonteSe Beef filling, tomato SauCe, fennel 21.- 

 

duroC porkfillet 

green BeanS, roSemary potatoeS, thyme juS 32.- 

 

homemade paSta 

with Summer truffleS 26.- 

 

kohlraBi 

polenta, Snow peaS, edamame BeanS 19.- 

 

deSSert: 

 

panna Cotta 

StrawBerry iCe Cream, StrawBerrieS 14.- 

 

warm CheeSeCake 

pineapple SorBet, mango ragout 14.- 

 

ChoColate Cake  

Berry ragout, vanilla iCe Cream 14.- 

 

raSpBerry SorBet 

drizzled with BlanC de BlanCS Sparkling wine 12.- 


