
 

 

 

 
 

 

 

–  

Head Chef 



green olive I yogurt I eggplant 

**** 

red prawn I tomato I fennel I artichoke 

**** 

  saffron mussel stock I pointed pepper I pearl onion 

**** 

garden beans vinaigrette I sobrasada 

**** 

kampot pepper jus I cherry I celeriac I hazelnut 

**** 

apricot I chanterelles I pickled onion I thyme 

**** 

grain I kefir I finger limes 
 
 

125 Euro | wine pairing 45 Euro 
  

150 Euro | wine pairing 55 Euro 
 

165 Euro | wine pairing 65 Euro 
 

180 Euro | wine pairing 75 Euro 

 



**** 

**** 

**** 

oyster mushrooms I smoked tofu

**** 

**** 

apricot I chanterelles I pickled onion I thyme 

**** 

almonds I buttermilk I sancho pepper 

 

115 Euro | wine pairing 45 Euro 
  

lemon tabouleh I egg yolk I corn I celeriac I cherry 

125 Euro | wine pairing 55 Euro 
 

lemon tabouleh I pappardelle I egg yolk I corn I celeriac I cherry 

140 Euro | wine pairing 65 Euro 
 

165 Euro l wine pairing 75 Euro 

 

 
 



 

–

von Wiesen, Bensheim 

0,1l | 8 Euro 

**** 

-pear I cucumber I quince-

Manufactory Geiger, Schlat 

0,1l | 8 Euro 

**** 

-Sauvignon Blanc | Mirabelle- 

Manufactory Geiger, Schlat 

0,1l | 8 Euro 
 

**** 

ROY Brewery, Berlin 
0,1l | 8 Euro

****

Manufactory Geiger, Schlat 
 0,1l | 9 Euro 

 

**** 

-apple I emmer I herbs- 

Manufactory Geiger, Schlat 

0,1l | 8 Euro 

**** 

Doktorenhof, Venningen 

6 Euro 

 

 

 

55 Euro 



 

 **** 

kampot pepper jus I cherry I celeriac I hazelnut 

kampot pepper jus I duck liver I leek I celeriac I hazelnut 

**** 

grain I kefir I finger limes 

 

95 Euro 



 

 
 
 
 

  saffron mussel stock I pointed pepper I pearl onion 

 

 

Küchenchef 



 
 

 

 

 

 

 
 
 
 
 
 
 

 

 



 


