
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

dinner  

Mon day  – Sa turday  06 :00 -  10:30 pm  



 
 
 

 

Starters  
Oyster *  ..........................................................................................  1  5,5 | 6  31,5 | 12  60 
with shallot vinaigrette and lemon  
 

Tatar e of free ranged beef  .........................................................................  28 / 45 
with egg yolk, capers, anchovy*, mustard and roasted bread  
 

Tatare of salted baked carrots   ...............................................................  16 
with  peanut, carrot green, orange, szechuan  pepper and lamb’s lettuce  
 

Calamari*  .........................................................................................................................  23 
with mushroom, bulgur, pine  seeds, tomato sauce, chive  
 
 

Intermediate  course  
Cream soup of Pumpkin   ....................................................................................  16 
with pumpkinseeds, seeds oil, miso and dried apricot   
 
Volanti   ................................................................................................................. 16 / 26 
with burned cream, kale, hazelnut and crispy lemon  
 

Main  course   
Samosas   ....................................................................................................................  30 
with peas , potato, pear chutney, Raita and leaf lettuce  
 

Filet of Blue Ling   ......................................................................................................  39 
with black pudding crust, turnip, green beans and apple  
 

Steak of free ranged beef [180g]  .......................................................................  48 
 [250g]  ........................................................................  58 

with pommes allumettes, salad and balsamic sauce  
 

Dessert  
Dumplings of curd cheese   .................................................................................  15 
with nougat, mandarin, caramelized white chocolate  
 

Sab a yon   ........................................................................................................................  9 
with fruits  and homemade sorbet  
 

affogato   .....................................................................................................................  7 
vanilla ice  cream with espresso  
 

ice cream   or  sorbet   homemade   ...................................................................  4 
 

Cheese  selection   ..................................................................................................  12 | 18 
with chutney and sour dough bread  from our organic bakery  

 
 vegetarian   vegan  

all  ingredients made by  certified organic farming  | DE-ÖKO-006 | *wild caught  or collected  

dinner  
… And  more dishes  available  as daily specials  


