
 

 

 

 

 
 

 

 

–

Küchenchef 



mirabelle l haselnut I celery 

**** 

kaffir Lime l zucchini I Bocarte Anchovis 

**** 

  yuzu beurre blanc l peas l Charentais melon 

**** 

pulpo I bell pepper l beans 

**** 

truffle jus l oxtail l cabbage

**** 

cherries l beechnuts I dandelion I dill 

**** 

      sunflowerseeds I Ivoira chocolate I Namelaka 

 
 
 

125 Euro | wine pairing 45 Euro 
  

150 Euro | wine pairing 55 Euro 
 

165 Euro | wine pairing 65 Euro 
 

180 Euro | wine pairing 75 Euro 



**** 

**** 

  truffle jus I Belper Knolle I peas 

**** 

beans I bell pepper I shalotts

**** 

**** 

cherries l beechnuts I dandelion I dill 

**** 

creme fraiche ganache I shiso I filo pastry 

 

115 Euro | wine pairing 45 Euro 
  

summer roll I chanterelle I cassoulet I cauliflower I melon 

125 Euro | wine pairing 55 Euro 
 

summer roll I eggyolk I chanterelle I cassoulet I cauliflower I melon 

140 Euro | wine pairing 65 Euro 

 

165 Euro l wine pairing 75 Euro 



–

von Wiesen, Bensheim 

0,1l | 8 Euro 

**** 

-Birne I Gurke I Quitte-

Manufaktur Geiger, Schlat 

0,1l | 8 Euro 

**** 

-Apfel I Vogelmiere I Meersalz-

Manufaktur Geiger, Schlat 

0,1l | 8 Euro 
 

**** 

Weingut Harald Brügel, Greuth, Franken 

**** 

-Sauvignon Blanc | Mirabelle- 

Manufaktur Geiger, Schlat  

0,1l | 9 Euro 
 

**** 

-Apfel | Emmer | Kräuter- 

Manufaktur Geiger, Schlat 

0,1l | 8 Euro 

 

**** 

Krenzer´s in der Rhön, Ehrenfels-Seiferts 

6 Euro 

 

55 Euro 



**** 

truffle jus l oxtail l cabbage

**** 

      sunflowerseeds I Ivoira chocolate I Namelaka 

95 Euro 
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