
STARTERS 
 

HAMACHI 
papaya –  cor iander –  pass ion fruit  

29,00 €  
 

 

DUCK FOIE GRAS 
pistach io –  pass ion fruit  – gravy  

33,00 €  
 
 

CHERRY TOMATOES 
Piparras –  fr isee lettuce – Stracc iatel la  

19,00 €  
 

 

QUAIL 
roots sa lad – walnuts  – Crème fraîche 

28,00 €  
 

 
BEEF CONSOMMÉ 
mushrooms – chives 

18,00 €  
 
 

CELERY-TRUFFLE-SOUP 
winter truff les – celery  

16,50 €  
 
 

MAIN COURSES 
 

MONKFISH 
saffron – r isotto –  beet roots  

main course 44,00 €  
smal ler port ion 32,00 €  

 
 

WIENER SCHNITZEL 
roasted potatoes – cucumber salad 

cowberr ies 
34,50 €  

 
 

FILET OF BEEF 
potatoes – carrots – Sauce Béarnaise 

55,00 €  
 

 

TRUFFLE PASTA 
parmesan – chive 

main course 39,00 €  
smal ler port ion 21,00 €  

 
 

BRAISED CHEEKS  
OF BEEF 

pars ley roots – Macaire potatoes 
37,00 €  

 
 

I f  y o u  h a v e  a n y  q u e s t i o n s  a b o u t  a l l e r g e n s ,  p l e a s e  a s k  o u r  s e r v i c e  s t a f f .  A l l  p r i c e s  a r e  i n  €  a n d  i n c l .  V A T . 

DO YOU LIKE TO SHARE 

A DISH? NO PROBLEM!  

WE WILL CHARGE 

 3€ PER DISH 


