
 
 
 
 
 
 
 
 
 

 
 
 
 

LAUDENSACKS 
GOURMET-MENÜ 

15.03. - 08.04.2023 

 



 

Menu 
Foie gras 

**** 
confied Eggyolk 

**** 
Lobster  

**** 
Breton plaice  

**** 
Saddle of lamb 

**** 
Rhubarb 

**** 
selection of cheeses from Maitre Affineur Waltmann  

menu complete 

6 course menu (without cheese) 

5 course menu (without cheese & lobster) 

4 course menu (without cheese, lobster & Eggyolk) 



 Vegetarian Menu 

franconian carrot   

**** 
Confied Eggyolk  

**** 
Green Asparagus  

**** 
Beetroot   

**** 
Ricotta  

**** 
Raspberry  

Complete Menu 

5 Course Menu (without Asparagus) 



Beverage pairing 
- non alcohol  

 
Cuvée Nr.15 

**** 
Cuvée Nr.10 

0,1l | 8 Euro 

**** 
Cuvee Nr.7 

**** 
"Cuvée Nr.27" 

**** 
„Inspiration 4.0“ 

**** 
„Cuvée Nr. 23“ 

6 course beverage pairing 



a la carte 

starter 

Foie gras 

**** 

franconian carrot   

Intermediate course 
 

confied Eggyolk 

**** 
Lobster  

**** 
Breton plaice  

**** 
Confied Eggyolk  

**** 
Green Asparagus  

**** 
Beetroot   



a la carte 

Main course 

 
Saddle of lamb 

**** 
Short Rib & beef loin 

**** 
Ricotta  

Desserts 

 
rhubarb  

**** 

Raspberry  

Käse 
selection of cheeses from Maitre Affineur Waltmann  



wine menu 

 
2016 „Dinarazade“  

or 

2017 Bouquettraube late harvest  

**** 
2020 Weißburgunder „Montonia“ 

**** 
2021 Arneis „L´Infinita“ 

**** 
2018 Chardonnay „Select“ 

**** 
2017 „Vi de Vila“ 

**** 
2021 „Ancestrale Fleur“ demi sec 

**** 
2000 Riesling „Sommerhäuser Reifenstein“ late harvest 


