
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

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 of free ranged beef  ..........................................................................  25 / 40  
with egg yolk, capers, anchovy*, mustard and roasted bread  
 

roasted beet root   ..............................................................................................  15 
with parsnip, miso, pomegranate and dill  

 

Vitello tonnato   .........................................................................................................  21 
medium veal with tuna* sauce, capers and rocket salad  
 

Intermediate  course  
Soup  of  mushrooms   ..........................................................................................  16 
with bread dumpling, cabbage, caraway and parsley  
 

homemade Gnocchi   ........................................................................................  18 / 27 
with blue cheese, leaf spinach, pear and walnut   
 

Main  course   
Stuffed and braised onion   ............................................................................  28 
with  bulgur, tomato, bell pepper, cabbage and cumin  
 

filet of loach *  ...........................................................................................................  42 
with potato, cauliflower, fennel, blood orange and North Sea  shrimps*  
 

Steak of free ranged beef [180g]  .......................................................................  44 
 [250g]  ........................................................................  54 

with pommes allumettes, salad and balsamic sauce  
  

Dessert  
Spice Cake with red wine   .................................................................................  14 
with almond, passionfruit and lemon sorbet  
 

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  


