
  
 

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

L ILLET  BERRY   glass  12 
Lillet | Fever-Tree Berry 
 
 
 

RO BERT D E  N IRO   glass  12 
Campari | aperol | prosecco | orange juice 
 
 
 

H O LBEIN´S -NEG RO NI    glass  15 
Tanqueray sevilla | red vermouth | campari  
 
 
 

BAS IL  S MAS H   glass  15 
Taqueray Gin | dry Curacao | lemon | basil 

 
 
 
 
 
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 
 

 
2021 RIESLING SEKT BRUT, KÜNSTLER  glass 11 
 
CHAMPAGNE „BILLECART-SALMON BRUT“  glass  18 
The champagne of the new millenium! 
 
CHAMPAGNE „BILLECART-SALMON ROSÉ“   glass  19 
Fine rosé champagne I rich & winy taste I few bitter elements 
 

WEISSWEIN glass 
 
RIESLING | GAUL | PFALZ  9 
 
MUSKATELLER | BASSERMANN-JORDAN | PFALZ   10 
 
LUGANA | LUNATIO DI MASI | VENETIEN   10 
 
SAUVIGNON BLANC | KNIPSER | PFALZ   10 
 

ROTWEIN 
 

SPÄTBURGUNDER TRADITION | KÜNSTLER | RHEINGAU  11 
 
CHIANTI CLASSICO | CASTELLO DI ALBOLA | TOSKANA  11 
 
SHIRAZ | HEARTLAND | AUSTRALIEN   10 

  

 
CRO D INO -BERRY  glass 10 
Crodino | Fever-tree berry | lemon 
 
NEG RO NI-ZERO glass 12 
Non alcoholic Momotaro Gin | Verjuice | Zeitgeist Zero 
 
TH E D U KE S ECCO ZERO glass 9 
St. Anthony | Rüdesheim | Black Tea infused 
 
 



  
 

S T A R T E R S  
 
 

 

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

BEEF F ILLET TARTAR 2 2  
Truffle mayonnaise | quail egg | focaccia | parmesan chip 
 

 
 
H, K, N 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

NUTMEG PUMPKIN SOUP    1 4  
Roasted pumpkin seeds | styrian pumpkin seed oil 
 
 
 

VEGETARIAN GYOZA      1 8  
Asian mushroom salad | wasabi-mayonnaise 
 
 
SOURDOUGH LOAF 4  
& SALTED FRENCH BUTTER 

 
 

 
 
 

  

 

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 

 
 

SCOTTISH SALMON TARTAR 
Green apple | lamb´s lettuce 

 
À LA CARTE 15 € 

 
BEEF &  VEAL MEATBALLS  

Creamed turnip cabbage | mashed Potatoes 
 

À LA CARTE 24 € 

 
 

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 6  
Shiitake | Grapefruit-shiso-broth | Dim Sum | mashed potatoes 
 
 
 
CAESAR SALAD & BLACK T IGER PRAWNS 2 9  
Tomato | cucumber | parmesan | sardine | crissini 
 
 
 
HOMEMADE TAGLIARINI  3 6  
Black truffle | fontina cheese | brown butter 
 
 
 
 

 
__M EAT THE H EAT__ 

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

 
 
BLACK ANGUS BEEF F ILLET LADYS CUT  3 9 . 5  
Wild broccoli | mashed potatoes GENTLEMANS CUT 49 . 5  
Port wine jus 
 



 
 
 

  
 

D E S S E R T S  
 
 
 
LEMON SORBET 1 5  
Topped with champagne  
 
 
 
VANILLA CRÈME BRÛLÉE 1 4  
Roasted pistachios | pistachio ice cream 
 
 
 
CHEESE VARIATION  1 8  
Reblochon | Comté | Picandou | Manchego | Fig mustard 
 
 
 
AFFOGATO AL CAFFÈ       7  
Espresso | Vanilla ice cream  

 
  

 
 
 
 
 

VARIOUS COFFEE SPECIALTIES 

 
ES PRES SO  4  

 
D O U BLE ES PRESS O  5  

 
CO FF EE CREMA  4  

 
CAPPU CCINO  4 . 5  

 
LATTE  MACCH IATO  5  
 
AMERICANO   5  

 
F LAT  WH ITE  5  

 
O AT MILK + 0 . 7  

 
 
 
 

 
 

 
 

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

  
 
 


