
 

 

Starters 

Cover          2,70 € 

 

Beef tartare from regional young bull tenderloin   

Avocado / miso mayonnaise / confit egg yolk / toast bread ACGMOD  21,90 € 

 

Pan fried black tiger prawns, unforgettable starter  

Grilled garlic bread / rocket pesto / lime ACG     14,00 € 

 

Tomato bruschetta, sun ripened tomatoes on crispy white bread  

Basil / shallot A        7,90 € 

 

Pickled vegetables, fine vegetables from our regional partners  

Meadow herbs / parsley root cream / marinated mustard seeds  14,00 €   

 

 

 

Soups 

 

Chicken clear soup, very pleasant light Asian soup  

Lemongrass / enoki / soy sprouts FL      8,90 € 

 

Parsnip foam soup, silky warming soup 

Sunflower seeds / thistle oil G       7,90 € 

 

Salads 

Caesar salad 

Iceberg lettuce / grana dressing / cherry tomato / croutons ACDG  12,00 € 

House salad 

Cranberry / yuzu / soy sprout / picked lettuce / mint FM   13,00 € 

 

Optional additions 

with grilled chicken breast 160 g G      6,00 € 

,,sous vide cooked, perfectly seared’’       

with grilled black tiger prawns BG      9,00 € 

,,tossed in fragrant garlic butter with fine herbs’’     

with fried falafel ACGN       6,00 € 

 
 

Main courses 

 

Grilled salmon, a fine play of lemon and coconut aromas   

Lemon linguine / coconut foam / grana / sakura cress ADFGL    26,90 € 

 

Viennese veal schnitzel, the classic from Vienna 

Parsley potatoes / lemon ACG        31,00 € 

 

Surf and turf, a harmony of land and sea 

Beef fillet / black tiger prawns / rice noodles / pak choi / lemongrass BGL  42,00 €  

 

Red beet risotto, creamy risotto with autumn colors  

Herb essence / honey beet / rocket / parmesan G     24,00€ 

 

Winter bowl, braised autumn vegetables reimagined  

Grilled pumpkin / borlotti bean / caramel carrot / chickpea / pumpkin seed oil rice G  18,00€ 

 

Desserts 

 

75 percent Valrhona chocolate, a dessert that makes history 

Lava cake / raspberry ice cream / vanilla espuma CG (15 min waiting time)  12,00 € 

 

Kaiserschmarrn, a delightful classic 

Apple compote / plum preserve ACG        14,00 € 

 

House made sorbet, three different fruits refined with aroma  

Wild berries / mint / tuile         11,90 € 

 

Sauces and extras 

 

Ketchup / mayonnaise / miso mayonnaise / wasabi mayonnaise    2,00 € 

 

Parmesan / lingonberries / pumpkin seed oil       2,00 € 

 

Bread basket           3,60 € 

 


