
	
	

	

 

 

 

WALLSÉ MENU 
Winter 2024 

 

 

 

 

3 BARNSTABLE OYSTERS, Yellowfin Tuna, Caviar* – 27 

RAINBOW BEETS, Walnuts, Blackberries, Goat Cheese, Cassis Sorbet – 24 

BIBB LETTUCE, Endive, Radishes, Pumpkin seeds, Lemon Dressing – 19 

BEEF TARTARE, Soft Egg, Caviar, Horseradish, Rye Crisp* – 28 

FOIE GRAS TERRINE, Pear Gelée, Pear Sorbet, Endive, Brioche – 29 

SMOKED SALMON, Potato Rösti, Sour Cream, Dill, Caviar – 27 
 

 

       
 

 

 

CAULIFLOWER SOUP, Mushrooms, Almonds – 18 

CREAMY LOBSTER SOUP, Crab Cake – 18 
 

 

 
 

 

ARCTIC CHAR, Braised Artichoke, Fennel, Purple Olive Sauce – 44 

CAPE COD SCALLOPS, Black Lentils, Potato Purée, Mushroom Jus – 46 

LONG ISLAND DUCK BREAST, Red Cabbage, Squash, Zweigelt Sauce – 44 

WIENER SCHNITZEL, Potato and Cucumber Salad, Lingonberries – 45 

VENISON STEW, Sour Cream, Semolina Dumpling, Brussels Sprouts – 45 

VENISON LOIN, Celery Root Purée, Carrots, Shitake Mushrooms – 46 

ORGANIC CHICKEN, Green Beans, Mushrooms, Watercress, Potato Purée – 39 
	

	

 

 

SIDES – 12 
 

POTATO PURÉE    RIESLING SAUERKRAUT 

BRAISED RED CABBAGE   CREAMED SPINACH  

BRUSSELS SPROUTS   HERB SPÄTZLE  

CUCUMBER & POTATO SALAD 

 

 

SPICED RYE BREAD or BAVARIAN PRETZEL, Butter – 6 

* Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 


