
Menue
Franconian asparagus 

mousseline sauce | tarragon | buttery yolk | caviar

****
Lobster 

„Sojda“ - honey glazed | salad of seafood | ginger bisque

****
Turbot

citrus anchovy confi t | bean juice | colatura di alici

****
Wagyu | Denver Cut 

shiitake mushrooms | eggplant

****
Saddle of veal

sauce colbert | chanterelles | kohlrabi | lettuce 

****
strawberries

basil | white chocolate | meringue

****
Cheeseselection from Maitre Affineur Waltmann

fi g mustard | plum, quince & gingermustard | grapes | nuts

Menue complete
148 euro | corresponding wines 69 euro

Menue 6 Courses (without Cheese)
138 euro | corresponding wines 60 euro

Menue 5 Courses (without Cheese & Lobster)
118 euro | corresponding wines 52 euro

Menue 4 Courses (without Cheese, Lobster & Wagyu)
108 euro | corresponding wines 40 euro



Vegetarian Menue

Franconian asparagus
mousseline sauce | tarragon | buttery yolk 

****
Charentais Melon 

green curry | yuzusake | sesame tofu

****
Vegan scallop 
citrus confi t | beans

****
Braised carrot

chanterelles | peas | lettuce

****
strawberries

basil | white chocolate | meringue

Menue Complete 
96 euro



corresponding wines
2021 Escherndorfer Lump | Silvaner Alte Reben 

Winery Rainer Sauer | Escherndorf | Franken                                                                                                               
0,1l | 8 euro

****
2019 Ried Hochgrassnitzberg | Sauvignon Blanc 

Winery Polz | Spielfeld | Südsteiermark                                                                                                             
0,1l | 12 euro

****
2019 Grauburgunder Reserve | Magnum     

Winery Allram | Strass | Kamptal                                 
0,1l | 10 euro

****
2010 Hochrain | Pinot Blanc Smaragd    

Winery Machherndl | Wösendorf | Wachau                                                                                                                             
0,1l | 12 euro

****
2019 Infusio | Cuvée aus Merlot und Cabernet Sauvignon 

Winery Pannonhalmi Apátsági | Észak-Dunántúl | Ungarn
0,1l | 14 euro

****
2019 Escherndorfer Lump | Riesling Beerenauslese   

Winery Horst Sauer | Escherndorf | Franken                                                                                                  
5cl | 12 euro

****
2000 Sommerhäuser Reifenstein | Riesling Spätlese

Winery Schloss Sommerhausen | Franken       
0,1l | 10 euro

Corresponding wines Menue complete
69 euro

Menue 6 courses  |  Menue 5 courses  |  Menue 4 courses
60 euro                                    52 euro                                   40 euro 



a la carte

Starters

Gillardeau oysters
 on ice | lemons | cheddar bread
4 pieces | 18 euro      6 pieces | 24 euro

****
Franconian asparagus

mousseline sauce | tarragon | buttery yolk | caviar
26 euro

****
Lobster 

„Sojda“ - honey glazed | salad of seafood | ginger bisque
30 euro

****
Franconian asparagus

mousseline sauce | tarragon | buttery yolk 
22 euro

Intermediate Courses
European lobster 

charentais melon | green curry | yuzusake
28 euro

****
Turbot

citrus anchovy confi t | bean juice | colatura di alici
28 euro

****
Wagyu | Denver Cut

shiitake mushrooms | eggplant
28 euro

****
Charentais Melon 

green curry | yuzusake | sesame tofu
24 euro

****
Vegan scallop 
citrus confi t | beans

26 euro



a la carte

Desserts

Shiso ice cream flakes
yuzu | nut butter | cherries 

16 euro

****
Strawberries 

basil | white chocolate | meringue
16 euro

Cheese

Cheeseselection from Maitre Affineur Waltmann
fi g mustard | plum, quince & gingermustard | grapes | nuts

19 euro

Main Courses

saddle of venison
elder vinegar jus | chanterelles | peas | yellow turnips

42 euro

****
Saddle of veal

sauce colbert | chanterelles | kohlrabi | lettuce
44 euro

****
Braised carrot 

chanterelles | peas | lettuce
28 euro

Asparagus

Portion franconian asparagus 
sauce hollandaise | spring potatoes | optionally with beef tenderloin or salmon

36 euro


