APERITIVO

Rosémarie Vermouth-Spritz 10.5
Pfalzwasser % 7.0
Robert de Niro Spritz 10.5
Espresso-Martini 14.0
Aperol Spritz 10.5
Canard Duchene Rosé 17.0
Billecart Salmon Reserve Brut 18.0

SALADS

wild rocket salad & chanterelles
raspberry dressing, grated parmesan
orange tarragon dressing 18.0

tomato and bread salad
"panzanella”
burrata, basil pesto
colorful tomatoes 22.0

fit for fun‘-salad
lettuce | pomegranate chanterelles from
the pan
tomato and chive vinaigrette  22.0

..... & ,catch of the day” 36.0

meyer’s caesar-salad
beef fillet paillard | olive croutons
cranberry sour cream 30.0

CLASSICS

veal boiled beef from the broth
our green sauce | horseradish
chanterelle potato grostl  27.0

grilled yellow fin tuna
wasabi potato mash | pak choi
teriyaki ponzu sauce 39.0

french corn-fed chicken
filled with green asparagus
french peas | potato mousseline 35.0

SIDES

wild brocceoli 6.0
mash potato 6.0
tarragon french fries 6.0
arvavla salad & parmesan 10.0

STARTER

carpaccio of angus fillet
tomato emulsion | caper apples
truffle cheese 21.0

sushi tuna tartare
avocado hummus | fennel
lime chili sour cream 21.0

iced cucumber chili soup
grilled shrimp in dukkah  12.0

double boiled beef essence
frothy chanterelle soup
our soup duo 14.0

WINE-BAR

Chateau les Crostes, Rosé
9.0| 44] 88
Guts-Riesling | Rheingau
Weingut Kinstler 9.0| 44

Cbéte de Provence

Lugana | Lombardei

Feliciana Felugan 9.0 44
Chardonnay | Alto Adige
Elena Walch 9.0| 44

Blanc de Noir | Rheinhessen
Weingut Gutzler 8.0] 39

Sauvignon Blanc | Pfalz
Weingut Diehl 8.0| 39

Casa e Chiesa | Toskana
Tenuta Lenzini Merlot 9.0| 43

Masi Toar | Venetien
Valpolicella Classico Superiore n.o| 54

GRILL

hohenloher veal cutlet
chanterelle risotto | wild broccoli
veal jus 42.5

argentinian beef tenderloin
pan vegetables | french fries
béarnaise sauce
small-cut 150 g 38.0
grand-cut 250 g 47.0

‘surf & turf’
small cut & black tiger prawns
bearnaise sauce | french fries 49.0

atlantic sole from the grill
lemon butter | leaf spinach 49.0

V vegan A vegetarian

VITAL

mJulia Roberts’ ‘

freshly squeezed carrot juice
orange juice | lemon 6.0

,Nicole Kidman*
freshly peeled apple
orange juice | fennel 6.0

,Paul Newman*
2 country apples | carrot
orange juice | fr. ginger 6.0

PASTA & RISOTTO

" tagliatelle & chanterelle cream
chanterelles | herb pesto

plucked burrata VS  24.0
HG 32.5

linguine all’arrabbiata W
chili | spring onions | parmesan
20.0
... black tiger prawns 38.0

radicchio-risotto
grilled calamaretti | cherry tomatoes
parmegiono reggiano
32.0

GREEN KITCHEN

oven eggplant with hurissav
and lukewarm tabbouleh salad
mint | pomegranate | greek yogurt 2s.5

DESSERT

,café surprise’
coffee specialty of your choice
& small surprise from the patisserie
7.0

black forest cherry in a glass
sour cherry ice cream | heart cherriesi2.o

mousse au chocolat
mango pomegranate apple salad
homemade raspberry sorbet 16.0

vanilla creme brilée
raspberry roaster | lemon sorbet 12.0

our cheese variation
walnut bread & seedless grapes
apple slices 16.0

All prices in euros including statutory VAT | Our staff will be happy to help you with information on allergens.



