
 

 

 
 



 

Buttermilk, Green Apple, Dill flowers, Caviar 

Oxtail Tortellini, Cellery, Chives 

Honey Granité 

Porcini mushroom jus, Borettane Onion, Potato Roulade 

Marinated wild blueberries, two kinds of Popcorn, Cookies ice cream  
 

3 Courses  (without Soup and Sorbet) | 3 Course Wine Pairing  
5 Courses | 4 Courses Wine Pairing  

Gout cheese, Pear, Hazelnut, Mustard cress

Compote ofApple and Pepper, Parsley oil 

Honey granité 

White pepper foam, Fennel, Leek cream, Blood orange, Alyssum

Marinated wild blueberries, two kinds of Popcorn, Cookies ice cream  

3 Courses  (without Soup and Sorbet) | 3 Course Wine Pairing  
5 Courses | 4 Courses Wine Pairing  

The latest order for our 5 Course Menu is at 1.30 pm or 8.30 pm.  



 

Buttermilk, Green Apple, Dill flowers, Caviar      

Goat cheese, Pear, Hazelnut, Mustard Cress

                                                                 small  large

Apple and Honey Dressing, Grapes, Multicolour Carrots,  
Radishes, Nuts, Seeds, Sprouts  

Homemade Dressing with Anchovies and Capers, 
Romaine Lettuce, Croûtons, Parmesan  

Grilled “Kikok” – German Corn-fed Chicken Breast 
Grilled Fillet of Cod
King Oyster Mushrooms 

Oxtail Tortellini, Cellery, Chives  

Compote of Apple and Pepper, Parsley oil  



 

White pepper foam, Fennel, leek cream,  
Blood orange, Alyssum

Morrrels, Romanesco, Lovage, Indian cress   
 

Dill oil, Savoy cabbage cream,  
Pommes Parisienne, Maitake mushroom

Pommery mustard sauce,  
two kinds of Jerusalem Artichoke, Lardo di Colonnata

Red cabbage jus, Brussels Sprouts,  
Parsley root, Golden oyster mushroom                                                                 

Jus, Onions, buttered Vegetables,  
Handmade Swabian Pasta “Spätzle”   

Potato Cucumber Salad, Cranberries, Lemon, Anchovy, Capers

Porcini Mushroom Jus, Borettane Onion, Potato Roulade
 



 

Russian Bread, Salted Caramel Sauce, Chocolate Cracker  

Russian Bread, Salted Caramel Sauce, Chocolate Cracker 
 

 
Fruit Compote, Fruit Gel 

 

 
   small  large

Fig Mustard, home-made Fruit Bread 

If you have any questions or requests concerning allergies or intolerabilities,  
please let us know. May have a look in our separate menu  

declaring all contained allergens or additives.  
Basically, all our home-made ice cream, sorbets and pastry products may bear  

traces of declarable nuts or cores, glutenous cereals and egg.  

The stated prices are in Euros, including service charge and VAT. 



 

  
Brut Classic, Pinot Noir, Chardonnay, Meunier 0,10l    

 
Riesling Sekt Brut 0,10l      

Zerozzante No.2, Red Grapes, non-alcoholic 0,10l      

   0,20l  0,75l
 

  Riesling 0,0%

   0,20l  0,75l

 2025 Sauvignon Blanc „Steinwiege“ 

 2023 Chardonnay „Kalkgestein“ 

 2024 Grauburgunder 

 2024 Niersteiner Riesling „Roter Hang“ 



 

   0,20l  0,75l
 

 2024 Evoé Rosé 

   0,20l  0,75l 

 2023 Zweigelt 

 
 2022 Lemberger 

 
 2021 Spätburgunder „Gipskeuper“ 

 2018 Reserva, Tempranillo

For further requests please ask our service employees for the wine list! 
Vintage adjustments are subjects to change.
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Please ask for our tea menu! 
 
 

 


