
CARROT

SCALLOP

ASPARAGUS

LABEL ROUGE SALMON

JERUSALEM ARTICHOKE

EEL & SWEETBREAD

COBIA
OR

          VEAL SILVERSIDE

RHUBARB

REHRÜCKEN

bu�alo yogurt | passion fruit | lamb´s lettuce | pistacchio

melon | olive | sorrel | radish

corn miso | buckwheat | elder�ower

cauli�ower | dates | buddhas hand

cereals | egg yolk | lettuce

ajvar | parsnip | wild garlic

BBQ sauce | peas | kimchi | green asparagus

cabbage | calf´s head | “Gulaschsaft´l”

Tahitian Vanilla | purple curry | panna cotta

wild lingonberries | almond | sherry | chocolate

                      

7 course menu  198
5 course menu   166

inclusive couvert, amuse bouche & dessert

          

Prices are quoted in € inclusive VAT and applicable governement taxes. 


