
STARTERS

BEEF TATAR
BAKED ONIONS | SPICY CUCUMBER | QUAIL EGG| PEA SPROUTS

CAPER APPLES | AVOCADO | SWEET POTATO | ANCHOVY
17.50

BEEF CARPACCIO
ROCKET | PARMESAN | PINE NUTS | CHERRYTOMATO

TRUFFEL MAYONNAISE
16.50

BAKED GOAT´S CHEESE TART v
PORT WINE FIG | WILD HERB SALAD | BALSAMICO

15.50

WINTER GARDEN CARPACCIO v*
RUTABAGA| KOHLRABI | BEETROOT | CARAMELIZED PEARS

WALNUTS| ORANGE SESAME VINAIGRETTE
13.50

TUNA TATAKI
GLASS NOODLE| CORIANDER | SESAME | WASABI

SOY | BEETROOT SPROUTS
17.50

CAESAR SALAD
ROMAINE LETTUCE| CAESAR DRESSING | ANCHOVY | CUCUMBER

TOMATO| CROÛTONS | PARMESAN | EGG
12.50

WITH CHICKEN- OR SHRIMP SKEWER
17.50

SOUP
ONION SOUP
CHEESE | BREAD

9.75
TRUFFLED POTATO-CELERY SOUP v*

SORREL - PESTO | SWEET POTATO CROÛTONS | POMEGRANATE SEEDS
9.75

v = vegetarisch oder vegetarisch bestellen möglich
* = vegan oder vegan bestellen möglich



MEAT
ORIGINAL WIENER SCHNITZEL

VEAL | LEMON | CAPERS| ANCHOVY | FRIED POTATOES | SMALL SALAD
28.50

SOUTH AMERICAN BEEF FILET -220gr.-
WHISKY ONION MARMALADE | BROCCOLI | CARROTS
STONE MUSHROOMS | TRUFFLED POTATO GRATIN

BRAISED CHERRY TOMATO
39.50

PINK ROASTED DUCK BREAST
HOISIN JUS | MIE NOODLES | CORIANDER | CHILI PEPPER | PAPRIKA

ZUCCHINI | CARROT | MUNG BEAN | SESAME SEEDS
27.50

SOUTH AMERICAN RUMPSTEAK -200g-
WHISKY ONION MARMALADE | BROCCOLI | CARROTS
STONE MUSHROOMS | TRUFFLED POTATO GRATIN

BRAIDES CHERRY TOMATO
32.50

VENISON GOULASH
RED CABBAGE | MASHED CARROTS AND POTATOES | STONE MUSHROOMS

23.50

STUFFED PORK FILLET WRAPPED IN BACON
BROCCOLI | BALKAN CHEESE | RED ONION| ROSEMARY JUS

FRIED POTATOES | SMALL SALAD
26.50

RECOMMENDATION FOR 2 PERSONS
CHATEUBRIAND -500gr.-

SAUCE BÉARNAISE | WHISKY ONION MARMALADE | TRUFFLED GRATIN
BROCCOLI | CARROTS | STONE MUSHROOMS
BRAISED CHERRY TOMATO | HERB BAGUETTE

89.50

v = vegetarisch oder vegetarisch bestellen möglich
* = vegan oder vegan bestellen möglich



FISH
SALMON FILET

LEMON PEPPER SAUCE | MIE - NOODLES | CORIANDER | SUGAR PEA
PAPRIKA | ZUCCHINI | CARROT | MUNG BEAN | SESAME SEEDS

25.50

FRIED SCALLOPS
BEETROOT RISOTTO | SAFFRON FOAM | BROCCOLI | CARROT

BRAISED CHERRY TOMATO | SWEET POTATO CHIP
32.50

VEGETARIAN
BEETROOT RISOTTO v*

GRILLED HALLOUMI| CARROT | BROCCOLI | BRAISED CHERRY
22.50

POTATO - SAVOY CABBAGE ROULADE v
CREAM CHEESE - HERB SAUCE | BRAIDES TOMATO

21.50

v = vegetarisch oder vegetarisch bestellen möglich
* = vegan oder vegan bestellen möglich

DESSERTS
CRÈME BRÛLÉE FROM HIBISCUS v

FRESH SEASONAL FRUIT | ORANGE SORBET
9.75

POMEGRANTE PARFAIT v
CHOCOLATE SAUCE | SEA - BUCKTHORN MOUSSE

BACKED CHOCOLATE APPLE CUT
10.00

LAVA CAKE WITH LIQUID CORE v
VANILLA SAUCE | MANGOMINT RAGOUT | RASPBERRY SORBET

9.75

VAN DER VALK ICE CUP v
VANILLA ICE CREAM| CHOCOLATE SAUCE | BRITTLE | CREAM

9.75



3-COURSE MENU WITH SOUP 41.00
3-COURSE MENU WITH STARTER 45.00
4-COURSE MENU 51.50

SELECTIONMENU

v = vegetarisch oder vegetarisch bestellen möglich
* = vegan oder vegan bestellen möglich

STARTER
BEEF CARPACCIO

ROCKET | PARMESAN | PINE NUTS | CHERRYTOMATO | TRUFFEL MAYONNAISE

BAKED GOAT´S CHEESE TART v
PORT WINE FIG | WILD HERB SALAD | BALSAMICO

WINTER GARDEN CARPACCIO v*
RUTABAGA| KOHLRABI | BEETROOT | CARAMELIZED PEARS | WALNUTS| ORANGE SESAME

VINAIGRETTE

SOUP
ONION SOUP

CHEESE | BREAD

TRUFFLED POTATO-CELERY SOUP v*
SORREL - PESTO | SWEET POTATO CROÛTONS | POMEGRANATE SEEDS

MAIN COURSE
VENISON GOULASH

RED CABBAGE | MASHED CARROTS AND POTATOES | STONE MUSHROOMS

STUFFED PORK FILLET WRAPPED IN BACON
BROCCOLI | BALKAN CHEESE | RED ONION| ROSEMARY JUS

FRIED POTATOES | SMALL SALAD

PINK ROASTED DUCK BREAST
HOISIN JUS | MIE NOODLES | CORIANDER | CHILI PEPPER | PAPRIKA

ZUCCHINI | CARROT | MUNG BEAN | SESAME SEEDS

SALMON FILET
LEMON PEPPER SAUCE | MIE - NOODLES | CORIANDER | SUGAR PEA

PAPRIKA | ZUCCHINI | CARROT | MUNG BEAN | SESAME SEEDS

BEETROOT RISOTTO v*
GRILLED HALLOUMI| CARROT | BROCCOLI | BRAISED CHERRY

DESSERT
CRÈME BRÛLÉE FROM HIBISCUS v

FRESH SEASONAL FRUIT | ORANGE SORBET

POMEGRANTE PARFAIT v
CHOCOLATE SAUCE | SEA - BUCKTHORN MOUSSE | BACKED CHOCOLATE APPLE CUT

LAVA CAKE WITH LIQUID CORE v
VANILLA SAUCE | MANGOMINT RAGOUT | RASPBERRY SORBET


