
 
 

 

   

D R I N K S  

 
 
 
 
 
 
 
 
 
 
 
H O M EMA D E L EM O NA D E  6  
Raspberry-Lemon-Mint or Lemon-Ginger 
 
2 0 19  R I ES L I NG  S EK T  BRUT ,  K Ü N STL ER  1 1  

C H AM PA GN ER „ B I LL EC A RT - SA LM O N  BRUT “    1 7  
   
C H AM PA GN ER „ B I LL EC A RT - SA LM O N  BRUT  RO S É“   1 9  

 
O BERD O RF ER H ELL ES      0 , 3 3  4 , 5  

W H EET  BEER |  N O N  AL C OH OL I C           0 , 5  6 , 5  
 
O H L IG  S EK T  Z ERO  |  N O N  AL CO H OL I C 0,1 7 
 

  
 

F A S T  &  B U S Y  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 

 
 

OBERRÄDER LETUCCE À LA CARTE 12 
Pumpkin | bacon | french-dressing | Focaccia 
 
GRILLED SEA BREAM FILLET  À LA CARTE 27 
Orange-fennel | mashed potatoes 

 
  

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

39 

 

A S I A - M E N U  
 

HOLBEIN´S `PHO´  
Glass noodles | ginger | chili | stripes of beef filet 

 
ASIA VARIAT ION |  SALMON 
SP ICY TUNA |  SASHIMI  À LA CARTE 2 4

 
 

M E N U  

39 
 

„ J UL I A  RO BERT S “  V IT AL -D R I N K 6  
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 6  
Fresh squeezed apple | orange juice | fennel 

„ PA UL  N EWM A N “-  V I TAL -D R I N K 6  
Fresh squeezed apple | carrot juice | orange juice | ginger 



  
S T A R T E R S  

 
HOLBEIN´S MIXED SALAD & BEETROOT   1 6  
Fennel | spicy cashew nuts | cress | vinaigrette | Focaccia 
 

TATAKI  OF IKARIMI  SALMON & TRUFFLE 2 4  
Ponzu | grapefruit jam | coriander | truffle 
 

OXEN TATARE 2 6  
Quail egg | Focaccia | Truffle-mayonnaise 
 

 
 

 

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    1 8  
Avocado | eggplant | mushrooms  
 
 
C H I C K EN  T ER I Y A K I  RO LL    2 3  
Corn chicken | chives | seaweed salad 
 
 
C RI S PY  S H RI M P  RO LL   2 4  
Panko | chili-mayonnaise 
 
 
U N S ERE S A S H I M I-V A RI AT I ON  2 5 
Salmon | tuna | catch of the day  
 
 
T UN A  &  L AC H S- N IG I R I  2 1  
Sesame sauce | ponzu - radish 
 
 
A LL  A BO UT  S AL M ON  &  S P I C Y  T U NA  RO LLS  2 2  
 
“ 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 9  
 F O R  T W O   M A I N  5 8  

 
 
 
CHESTNUT CREAM SOUP   1 5  
Roasted almonds | parsley oil 
 
 
HOLBEIN´S `PHO´   1 6  
Glass noodles | ginger | chili | stripes of beef filet 
 
 
VEGETABLE GYOZA   2 1  
Edamame | chili-mayonnaise | yuzu-dashi | cress 
 
 
BREAD & BUTTER  5  
 

D, H, I, J, L, M 
 
 

  
 



 
  
 

M A I N C O U R S E  
 
 

 
CAT CH OF T HE  DAY   

 
FRESHLY CAUGHT FISH EVERY DAY  

DAILY PRICE  
 Mashed potatoes 5        Baby-spinach  5 

Grilled vegetables 6       Tomato-salad  5 
French fries  6            Asparagus-shiitake  8 
 

 
 
 

HOLBEIN´S MISO WILD SALMON 3 9  
Shiitake mushrooms | Grapefruit-Shiso-Vinaigrette | Dim Sum   
Mashed potatoes 
 
 
HOMEMADE TAGLIARINI  3 4  
Winter truffle | brown butter 
 
 
STUFFED PORTO BELLO MUSHROOM 2 9  
Topinambur | parsnip | curly kale 
 

 
 

 
__M EAT THE H EAT__ 

 
 
 
BRAISED U .S .  SHORT RIBS    3 8  
Plum wine | Hokkaido pumpkin | shimeji mushrooms 
Mashed potatoes 

 
 
STEAK FRITES  3 9  
Pommes frites | Sauce Bernaise 
 
 
VEAL ENTRECÔTE  43  
Rosemary potatoes | tomatoe-chutney 

 
 
 
 



 
 
 

         
D E S S E R T S  

 
NOUGAT DUMPLINGS 1 6  
Plum ragout | butter crumble | vanilla ice cream  

 
 

VANILLA CRÈME BRÛLÉE 1 4  
Berries | salty caramel ice cream  
 

 
LEMON SORBET       1 5  
Filled up with champagne  
 
 

 
 
 
 
 
 

  
 
 
 
 
 

VARIOUS COFFEE & TEA SPECIALTIES 
 
 
ES PRES SO 3.5 
 
D O U BLE ES PRESS O 5.0 
 
CO FF EE CREMA 3.8 
 
CAPPU CCINO 4.5 
 
LATTE  MACCH IATO 4.9 
 
O AT MILK +0.7 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

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


