
 
 

  

D R I N K S  

„ J UL I A  RO BERT S “  V IT AL -D R I N K  5  
fresh squeezed carrots | orange juice | dash lemon 

„ N I C OL E  K I D MA N “  V IT AL -D R I N K    5  
fresh squeezed apple | orange juice | fennel 

" PA UL  N EWM A N"-  V IT AL- D R I N K    5  
fresh squeezed apple | carrot juice | orange juice | ginger 

       RO BERT  W EI L  R I ES L I N G  S EK T              1 1     

C H AM PA GN ER „ B I LL EC A RT - SA LM O N  BRUT “    1 6  
   
C H AM PA GN ER „ B I LL EC A RT - SA LM O N  BRUT  RO S É“   1 7  

 
O BERD O RF ER H ELL ES      0 , 3 L    4  

W H EET  BEER |  AL K O H OL  F REE           0 , 5 L    6  
 
 

 
 

  
 

R E M B R A N D T - M E N U  
 

V I T A L - D R I N K  O F  Y O U R  C H O I C E  
"JULIA-ROBERTS" |  "NICOLE-KIDM AN" |  "PAUL-NEWMAN"  

  carrot-orange-lemon    apple-orange-fennel             apple-carrot-ginger-orange 

 
 

 
NUTMEG PUMPKIN SOUP     À LA CARTE 9,5 
Orange | Ginger | Pimpkin seeds | Pumpkin Oil 

 
„COQ AU VIN „      À LA CARTE 20 
Kikok-Chicken | pearl onion 
carrot | mashed potatoes 

 
  

M E N U  &  V I T A L - D R I N K  

29 ,50 

 

A S I A - M E N U  
 

VIETNAMESE `PHO`  
Glass noodles | ginger | chili | grilled beef filet 

 
ASIA VARIAT ION |  SALMON 
SP ICY TUNA |  SASHIMI  À LA CARTE 2 2  

 
M E N U  

27,50 
 
 

 
  

 



  
C O L D  S T A R T E R S  

 
HOLBEINS MIXED GREEN SALAD     1 2  
Shaved fennel | Cashew nuts | Cress | House dressing 

 
 
IR ISH BEEF TARTARE   1 9  
Black truffle | Focaccia | Truffle mayonnaise 

 
SP ICY TUNA & FRIED RICE            2 2  
Leek | sesame | peanut-chili-sauce 

B, D, E, F, J 
, D, E, F, J 
 
 

 

OUR  SUS HI - M AST ER  KAW ANO HIR OFUM I  
T U E S D A Y  –  S A T U R D A Y  

                             

V EG I- S U SH I  I N S ID E  O U T                                     15 
avocado | eggplant | mushrooms  
 
 
RA I N BO W  RO LL  1 9  
salmon | tuna | egg | avocado 
 
 
C RI S PY  S H RI M P  RO LL  1 9  
panko | chili-mayonnaise 
 
 
U N S ERE S A S H I M I-V A RI AT I ON 1 9  
salmon | tuna | catch of the day | chili-mayonnaise 
 
 
T UN A  &  L AC H S- N IG I R I  1 8  
sesame sauce | ponzu | radish 
 
 
A LL  A BO UT  S AL M ON  &  S P I C Y  T U NA  RO LLS  2 0 
 
“ K A W AN O- S A N ”  BES T  F R I EN D- S EL EC T I ON  S T A R T E R  3 2  
F O R  T W O  M A I N     48  

 
 

W A R M  S T A R T E R S  
 
 
 

VIETNAMESE PHO       1 4  
Glass noodles | ginger | chili | stripes of beef filet 
 
 

 

MEYER`S LENTIL SOUP     1 0  
Sausage from our own  Butcher`s Shop 
 

 
TRUFFLED CELERY SOUP     1 2  
Focacchia Chip | parsley oil 

 
 

  
 

 



 
  

 
 
 

CAT CH OF T HE  DAY   
 

FRESHLY CAUGHT FISH EVERY DAY  
DAILY PRICE  

 mashed potato  5        baby-spinach  5 
grilled vegetables 6       caesar-salad   5 
truffled french fries 8            asparagus-shiitake  7,50 

 
 

 
 
 

MISO WILD SALMON      2 8  
Sesame oil | Wild broccoli | Oyster mushrooms | Mashed potatoes 
Grapefruit-Shiso-Vinaigrette 
 
 
 

HOMEMADE RICOTTA RAVIOLI     2 2  
Mashed Pumpkin | Nut Butter Foam | Amarettini | Sage 
 
 
 
CAESAR SALAD & CORN CHICKEN    2 5 
Tomatoes | Parmigiano Reggiano 
 
 
 

 
 

__M EAT THE H EAT__ 
 
SLICED VEAL                2 5  
Sauted Mushrooms | cream | Spätzle 
 
 
 
 “STEAK FRITES”(250 G)      3 0  
Pommes frites | sauce bernaise | Port wine shallots 
 
 
 

MEYER´S VEAL SAUSAGE        1 4  
Homemade Currysauce | French Fries 

 
 

 
 
 

 

 



 
 
 

         
D E S S E R T S  

 
 

      MANGO & TONKA BEANS           1 4  
 passion fruit | mango sorbet | milky chocolate foam 

 
 

VANILLA CRÈME BRÛLÉE             1 2  
pineapple | sour cream ice cream 

 
 

CHOCOLATE MOUSSE             8  
marinated berries 

 
 
 

 
 
 

  
 
 
VARIOUS COFFEE & TEA SPECIALTIES 
 
 
ES PRES SO 3.0 
 
D O U BLE ES PRESS O 4.5 
 
CO FF EE CREMA 3.5 
 
CAPPU CCINO 4.0 
 
LATTE  MACCH IATO 4.5 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

W I F I  PA S S W O RD :  holbeins2019 
 
 
 
 
 
 
 


