
  
 

W E L C O M E  T O  H O L B E I N ’ S  
  
 
 
 

RED BERRY BAS IL  TO NIC   glass  14 
Redberry | basil sherbet | tonic 
 
MALF Y  S PRITZ   glass  14 
Pink grapefruit | sparkling wine 
 
NEG RO NI    glass  14 
Tanqueray Sevilla | Campari | Ferdinand´s red Vermouth 
 
PO RTWINE S PRITZ   glass  14 
White portwine | lemon | sparkling wine 

 
 

 
 
 
ROBERT WEIL RIESLING SEKT   glass  11 
Sparkling wine 
 

CHAMPAGNE „BILLECART-SALMON BRUT“  glass  16 
The champagne of the new millenium! 
 

CHAMPAGNE „BILLECART-SALMON ROSÉ“  glass  17 
Fine rosé champagne I rich & winy taste I few bitter elements 
 
 
 
2019 RIESLING SEKT BRUT, KÜNSTLER  glass  11 
Sparkling wine 

 

CHAMPAGNE „BILLECART-SALMON BRUT“  glass  17 
The champagne of the new millenium! 

 

CHAMPAGNE „BILLECART-SALMON ROSÉ“  glass  19 
Fine rosé champagne I rich & winy taste 

 

C O R A V I N  W I N E  L I S T  
 

2020 VAN VOLXEM GOTTESFUß RIESLING glass 18 
ALTE REBEN VDP GROSSE LAGE 
 
2019 HANS JÖRG REBHOLZ CHARDONNAY  glass 17 
SPÄTLESE PFALZ 
 
2010 IMPERIAL SCHLOß HALBTURN  glass 17 
BURGENLAND 
 
2019 TIGNANELLO TENUTA ANTINORI   glass 35 
TOSKANA 

 
CRO D INO PASS IO N  glass  9 
Crodino | basil sherbet | cranberry 
 
NEG RO NI  -  ZERO glass 10 
Non alcoholic Gin | Verjuice | Non alcoholic Vincent 
 
H O MEMAD E LEMO NADE glass 6 
Raspberry | Lemon | Mint or Lemon | Ginger 
 
 



  
 

S T A R T E R S  
 
 

 

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

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

 
 
H, K, N 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

CHESTNUT CREAM SOUP  1 5  
Roasted almonds | parsley oil 
 
 
 
VEGETABLE GYOZA  2 1  
Edamame | chili-mayonnaise | yuzu-dashi | cress 
 
 
 
BREAD & BUTTER 5  
 

 
 

 
D 

 
 

 
 

 

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 

Pumpkin |bacon | french-dressing |focaccia 
 

À LA CARTE 12 € 
 

GRILLED SEA BRAM F ILLET  
Orange-fennel | mashes potatoes 

 
À LA CARTE 27 € 

 
 

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

39 € 
 
 



 

  
 

M A I N  C O U R S E S  
 
 

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  &  TRUFFLE  3 4  
Black truffle | parmigiano reggiano 
 
 
 

 
 

 
__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 
 
 

 



 
 
 

         
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  

 
 
 
 
 

  
 
 
 
 
 
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 
 
 

  
 


