
 

 

 

 

 
 

 

 

LAUDENSACKS 
GOURMET -

MENÜ  

 

15 .04. – 23 .05.202 6 

Küchenchef 



 

Men u  
 

 

Balfego T una  

 oysterleaf emulsion l green asparagus 

**** 
   Norweg ean  Langoustine  

cassoulet l yellow beetroot l apricot I kurkuma 

**** 
  Nordse a Turbot  

   Amalfi lemonoil I franconian asparagus I lettuce  

**** 
Eifeler Rabbit  

Guanciale I parmesan I wild garlic l Fregola Sarda 

**** 
Rhön venison    

cardamom-pepperjus l peas l pistachio I roasted carrot 

**** 
Fromage Blanc  

lemon l Shio Koji I Piedmont hazelnut  

**** 
Strawberry  

        ganache l miso I macadamia  
 
 
 

4 Course Men u   

tuna l turbot l Venison  l strawberry   
125 Euro | wine flight 45 Euro 

  

5 course Menu   
tuna l turbot l rabbit  l venison l strawberry   

150 Euro | wine flight 55 Euro 
 

6 course Men u  
tuna l langoustine  l turbot l rabbit  l venison l strawberry   

165 Euro | wine flight 65 Euro 

 

Ma ke it  7 !  
180 Euro | wine flight 75 Euro 

 
      

 
 



     Vegetari an  Men u  
 

       

Gr een  Asparagus    
oysterleaf  emulsion  I wasabi  

**** 
Yellow Beetroot      

 ravioli  l ricotta l apricot l kurkuma   

**** 
Fr anconian  Asparagus   

  Amalfi lemon oil l lettuce I watercress   

**** 
Fregola Sarda  

wild garlic l parmesan l roots 

**** 
roasted carrot     

morrrels  l peas  I sorrel  

**** 
 Fromage Blanc  

lemon l Shio Koji I Piedmont hazelnut 

**** 
Rh u barb  

coconut ganache l pandan 

 

 

4 Course Menu   
green asparagus l franconian asparagus l roasted carrot I rhubarb  

140 Euro  

115 Euro  

  

5 Course Menu   
green asparagus l franconian asparagus l Fregola Sarda l roasted carrot I rhubarb  

140 Euro  

125 Euro  

 

6 Course Men u  
green asparagus  l yellow beetroot  l franconian asparagus  l Fregola Sarda  l roasted carrot  I rhubarb  

140 Euro  

 

Ma ke it  7 !  
165 Euro 



 
     Getränkebegleitung  

-  Alkoholfrei  – 
 

Zero -weiß -  
Weingut Bürgerspital, Würzburg 

8 Euro 
 

****  

Zitronen Essenz  
Rosebottel, Ulm 

8 Euro 

**** 
Cuvee Nr. 28  

-Birne | Apfel | Emmer- 

Manufaktur Geiger, Schlat 
8 Euro 

 

**** 
Eisenkraut & Quitte  

 Von Wiesen , Bensheim 

8 Euro 
 

**** 
Cuvee Nr. 4.1  

- Apfel | Meersalz- 

Manufaktur Geiger, Schlat 

8 Euro 
 

 

****  

Zitronen Essenz  
Rosebottel, Ulm 

8 Euro 

**** 
Fermentierter Erdbeersaft mit Scoby  

Laudensacks Parkhotel, Bad Kissingen 
8 Euro 

 

 

Getränkebegleitung  Menü  Komplett  

55 Euro 



 

Zwei Welten, ein Genuss  

 

 

 

Gr een Asparagus    
oysterleaf  emulsion I wasabi  

 
**** 

Rhö n  Venison    
cardamom-pepperjus l peas l pistachio I roasted carrot 

 

**** 
strawberry  

        ganache l miso I macadamia  

 

 

 

Welten Menü only wednesday  & thursday   

3 course Men u  

95 Euro 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 

 
 
 
 

 
 

 
 

Eifel Rabbit  

Guanciale | Parmesan | Wild Garlic | Fregola Sarda  

 

 

A signature dish showcasing the full depth and elegance of rabbit from the Eifel 

region.  

 

The saddle, gently cured and pan -seared in nut butter, is tender and succulent, 

accompanied by aromatically braised leg and rosé -roasted offal, which lend 

character and intensity to the dish.  

 

A velouté refined with  Parmesan provides a clear, deep umami structure, uniting the 

elements in silky balance.  

Fregola Sarda, prepared risotto -style with saffron, fennel, and sun -dried tomatoes, 

offers a warm, savory foundation with subtle Mediterranean aromas.  

Wild garlic in various textures, along with young broad beans and carrots, brings a 

precise green freshness and highlights the dish’s springtime lightness.  

Guanciale and mushrooms add a gentle spice and aromatic depth.  

 

Product. Craft. Provenance. A course defined by respect for nature and trust in our 

producers.  

 
. 

 
Erleben Sie unser en „Signature  Desch “ 

 
 
 

 


