
 

 

 

 

 

 

 
 

A LA CARTE MENU  
 

 

 

0,33l/100g  Porcini mushroom cappuccino,  

porcini croquette   1,3,7,9                     18€ 

 

300g  Homemade pasta with quark,  

fresh herbs and foie gras   1,3,7              18€ 

 

300g  Creamy lentil fricassee, poached egg, potatoes   3,7    18€ 

 

300g  Traditional bean stew, gratinated macaroni   1,3,7    18€ 

 

300g  Potato dumplings with sauerkraut, 

crispy Vienna onions and bacon crisps  1,3               18€ 

 

120g  Perch terrine, vegetable kamut, 

lime, egg yolk emulsion   3,4,7                     18€ 

 
 

 

 

 

 

 

 

 

 

 

 

150g  Chicken roulade, potato espuma, beetroot   3,7     20€ 

 

150g  Marinated chicken schnitzel, 

butter potatoes, celeriac salad   1,3,7,9            20€ 

 

120g/120g   Steamed yeast dumpling stuffed with duck rillettes, 

red cabbage and apple purée   1,3,7,8                20€ 

 

150g   Sous-vide pork tenderloin, portobello mushroom, 
lentils, vegetable brunoise, egg yolk   3,7          20€ 

 

150g   Smoked pork neck, pea purée, 

fermented vegetable salad   7,9        20€ 

 

150g   Boneless pork rack, variations of celeriac   7,9      20€ 

 

120g/200g  Venison, sheep cheese gnocchi, demi-glace 1,3,7,9   20€ 

 

 

150g   Fallow deer confit, traditional bread dumpling, 

root vegetable gravy   1,3,7,9         22€ 

 

150g Beef neck confit, savoy cabbage, 

variations of celeriac   7            22€ 

 

250g    Sweet potato-dough gnocchi with poppy seeds, 

clarified butter and plums   1,3,7            16€ 

 


