
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

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  
 

marinatet pear and salsify   ............................................................................  18 
with  homemade kimchi, sesame , soy und spring onions  
 

fillet of char  ...............................................................................................................  23 
with lamb’s lettuce, potato chips, hazelnut, chilli and crustacean mayonnaise  
 
 

Intermediate  course  
Cream soup of beet root   ...............................................................................  14 
with smoked  tofu, pickled beet root and ginger  

 
Pasta Campanelle   ...........................................................................................  18 / 27 
with blue cheese sauce, blueberries* and grilled leek  
 
 

Main  course   
Mushroom Nut roast   ........................................................................................  32 
with dark port sauce, kale, glazed carrots  and cream of cauliflower  
 

grilled octopus*   .......................................................................................................  46 
with melted tomatoes, potato Pavée, fennel and anis  
 

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

with pommes allumettes, salad and balsamic sauce  
 
 

Dessert  
Pumpkin pie   ...............................................................................................................  15 
with cinnamon, plum sorbet, soy cream cheese and pecan nuts  
 

Crème Brûlée   ...............................................................................................................  9 
with 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  


