A IA CARTE

SEGIS AUSTERN | ZITRONE 27,00€ ™
BROT | HAUSGEMAGITE BUTTER 5,50€ *¢©
SAN DANIELE SGHINKEN MIT GRISSINI 19,00€ *
KASEAUSWAHL | BROT | ZWIEBELMARMEIADE 18,50€ A G

VORSPEISEN

BEEF TARTAR 23,00€
BRIGCHE ROSTBROT | SEINITTIAUGIMAYO | FOREILENKAVIAR
+30g DOSE KAVIAR EXTRA 69,00€ A C.DFG K

ROH MARINIERTER LABEL ROUGE LACIS 18,50€
GEMUSE VINAIGRETTE | AVGEAD KAIAMANS| A0+

W/ GEMISGTER BIATTSAIAT 13,50€
BALSAMIGDRESSING | GEPICKELTES GEMUSE -’ (VEGAN)

Z\WISCHENGANGE

KRUSTENTIER RAVIOL 18,50€
BISQUE | PARMESAN AB.CFG

GEGRILTER CHIGREE/RADICHIO 14,50€
HASELNUSS DRESSING | APRIKCSE | SGHHWARZE WALNUSS "2 t5

HAUPTGANGE

RINDERFILET GEBRATEN 38,50€
PAPRIKA PUREE | MISOIAUGH | MADEIRA JUS F 61t

CAT®E OF THE DAY ,TAGESPREIS”
SPINAT | KRAUTERKRAPFEN | GEWURZ BEURRE BIANC A €:D.G L

7 \WARMER GRAUPENSAIAT 23.00€
ARTISGHQKE | KRAUTERSAIAT | GEMUSEJUS AFLL (VEGAN)

DESSERT

YUZU TARTE 13,50€
SAUERRAHM-TONKABOHNEN-EIS » <&

GESEIMORTE ANANAS 13,50€
MANDEL | KOKSS | RUM

SORBET DES TAGES 4,00€



A IA CARTE

SIX OYSTERS | [EMON 27,00€ ™
BREAD | HOMEMADE BUTTER 5,50€ * ¢
SAN DANIELE HAM WITH GR!SSINI 19,00€ 4
SEIECTION OF GIEESES | BREAD | ONION MARMAIADE 18,50€* &+

STARTERS

BEEF TARTARE 23,00€
BRIGCHE TOAST | GIIVE MAYO | TROUT CAVIAR
+30g TIN OF CAVIAR EXTRA 69,00€ A C.DF.G 1K

RAW MARINATED SALMON (IABEL RGUGE) 18,50€
VEGETABIE VINAIGRETTE | AVGCARD CAIAMANS]| A D1

W MIXED [EAF SAIAD 13,50€
BALSAMIC DRESSING | PICKIED VEGETABIES " (VEGAN)

INTERMEDIATE COURSES

CRUSTACEAN RAVIOL! 18,50€
BISQUE | PARMESAN A B CF G

GRILED CGHIGRY/RADICHIO 14,50€
HAZELNUT DRESSING | APRI@T | BIACK WALNUT "2t

MAIN COURSES

ROAST FILLET OF BEEF 38,50€
PAPRIKA PUREE | MISO LEEK | MADEIRA JUS 6!t

CATE OF THE DAY ,DAILY PRICE"
SPINAGH | HERB FRUTTERS | BEURRE BIANC SEASONING * PGt

&7 WARM BARIEY SAIAD 23,00€
ARTIGHOKE | HERB SAIAD | VEGETABIE JUS AFLVIL(VEGAN)

DESSERT

YUZU TART 13,50€
SOUR CREAM AND TONK2 BEAN ICE CREAM * ¢ 6

BRAISED PINEAPPIE 13,50€
ALMOND | @GNUT | RUM

SORBET OF THE DAY 4,00€



PERFECT
PAIRINGS

CROQUETTA SAN DANIELE 8€ * <G
8 2022 IHRINGER WINKIERBERS
WEINGUT DR. HEGER, BADEN 12,50€

ZIEGENKASE-ZWEIEBEL-TORTGIEN 12€ A€ Gt
FEIGE | BLATTERTEIG

& 2018 MAGN-VERZE, DOMAINE LEFIAIVE
BURGUND (AUS DER MAGNUM) 17,00€

SOFTSHELL CR2B IM TEMPURA 16€ B <2t
ORANGEN | VANILLE | MAYO
& 2021 MUSCADET, MICKAEL SALMON
LOIRE 10,00€

SHORT RIB PRALINE 19€ *<F L1
PFIAUME | UME
& 2018 GEVREY-CHAMBERTIN, OI'VER GUYOT
BURGUND 20,00€

ROTER REIS 17€ 8 <P
GARNELEN | THAI ARCMEN
& 2014 RIESIING KABINETT, PRINZ SALM
NAHE 12,00€

DREI AUSTERN 14€ ™
KIZAMI WASABI | GRUNER APFEL

# KRUG CHAMPAGNE GRANDE CUVEE 172
REIMS 51,50€



PERFECT
PAIRINGS

CROQUETTA SAN DANIELE 8€ * <G
§ 2022 IHRINGER WINKELBERSG
DR. HEGER WINERY, BADEN 12,50€

GOAT GIEESE AND ONION TART 12€ A <6t
FIG | PUFF PASTRY

& 2018 MAGN-VERZE, DOMAINE LEFIAIVE
BURGUNDY (FROM THE MAGNUM) 17,00€

TEMPUR2 SOFTSHEIL CR2B 16€ »B ¢t
ORANGE | VANILLA | MAYO
& 2021 MUSCADET, MICKAEL SALMON
LOIRE 10,00€

SHORT R!B PRAUNE 19€ A < F L1
PIUM | UME
& 2018 GEVREY-CHAWBER!IN, OUI'VER GRYOT
BURGUNDY 20,00€

RED RICE 17€ B¢ D
PRAUNS | THAI HERBS

& 2014 RIESUNG KABINETT, PRINZ SALM
NAHE 12,00€

THREE OYSTERS 4€ N
KIZAMI \WASABI | GREEN APPIE

8 KRUG CHAMPAGNE GRANDE CUVEE 172
REIMS 51,50€



