
 

 

 

 

 
 

 

 

LAUDENSACKS 
GOURMET -

MEN U  

 

Küchenchef 



 

Men u  
 

 

l abel r ouge salmon  

koji- lemon espuma I peas l koshihikari 

**** 
c arabinero  

tomato vinaigrette l tomato -indigo blue- l grilled melone 

**** 
  Lake i jssel  zander  

   calfs head- lovage vinaigrette I lettuce 

**** 
fried chicken  -Odefey & Töchter - 

dashi beurre blanc I cucumber I pumpkinseed oil I antonius caviar  
 

c aviar u pgrade  ? 

a ntonius Caviar I Pol and  

„Siberian“ Caviar 30 Gramm I 75 Euro  

**** 
saddle  of  salt meadow lam b 

oregano l parmesan  
 

you don´t like  Lam b? 
Option by the whole table :  

Bodensee beef filet -21 days  dry aged -  

**** 
Roquefort  cre a m   

celery l pear I walnut  

**** 
Vineyard peach  

        kombucha l fingerlimes I kefir I wood sorrel  
 
 
 

Menü  4 Gang  
salmon  l pike perch  l lamb l peach   

140 Euro | wine flight 45 Euro 

  

Menü  5 Gang  
salmon  l pike perch  l fried chicken l lamb l peach   

155 Euro | wine flight 55 Euro 
 

Menü  6 Gang  
salmon  l c arabinero  l pike perch  l fried chicken  l lamb l peach   

170 Euro | wine flight 65 Euro 

 

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



 

      
 

 
     Vegetari an  Men u  
 

       

Koshihikari    
peas  I salt lemon espuma I bimi 

**** 
t omat o  -Indigo Blue -    

 tomato vinaigrette  l grilled m elon  

**** 
king oyster mushrooms   

  mountain cheese l kampot pepper I miso beurre blanc   

**** 
 roasted  cauliflower  

dashi beurre blanc l cucumber l pumpkinseed oil I herbs 

**** 
a ubergine -braised  & Bolognese -    

parmesan  l oregano  l roman style gnocchi  

**** 
 r oquefort  cre a m  

celerie l pear I walnut  

 

**** 
f r a n conian  cherry  

auslese vinaigrette l amalfi lemon I herb sorbet 

 

 

Menü  4 Gang  
koshihikari l king oyster mushroom l aubergine I cherry  

125 Euro  

  

Menü  5 Gang  
koshihikari l l king oyster mushroom l cauliflower l aubergine I cherry  

135 Euro  

 

Menü  6 Gang  
koshihikari  l tomato l king oyster mushroom  l cauliflower  l aubergine  I cherry  

145 Euro  

 

Ma ke it 7!  
165 Euro 



 
     Getränkebegleitung  

-  Alkoholfrei  – 
 

Zitronen Essenz  
Rosebottel, Ulm 

8 Euro 
 

****  

Melonen Kombucha  
Laudensacks Parkhotel, Bad Kissingen 

8 Euro 

**** 
Rosemary  

 Weingut am Stein , Würzburg 

9 Euro 
 

**** 
Eisenkraut & Quitte  

Von Wiesen, Bensheim 

8 Euro 
 

**** 
Cuvee Nr. 4.1  

- Apfel | Meersalz- 

Manufaktur Geiger, Schlat 

8 Euro 
 

 

****  

Balsamico Weiß  
Weingut Harald Brügel, Greuth 

8 Euro 

**** 
Kirsch Scoby  

Laudensacks Parkhotel, Bad Kissingen 

8 Euro 

 
 

 

Getränkebegleitung  Menü  Komplett  

55 Euro 



 

 
 
 

 
 

 
 

 
 

Lake Ijssel Zander  
Calf’s Head & Lovage Vinaigrette | Butterhead Lettuce  

 
 
 
Our signature dish combines the delicate elegance of Lake IJssel zander  

with the rich, aromatic umami depth  of calf's head.  

 

Buttery mashed potatoes, lovage, and butterhead lettuce lend balance and 

freshness to the dish, while Osietra caviar provides the finishing accent.  

 

Powerful in flavor, yet remarkably light.  

 

 

Product. Craftsmanship. Origin.  

 

A course that reflects our philosophy —shaped by respect for nature, 

uncompromising craftsmanship, and trust in our producers.  

 

 

 

 

 

 

 

Experience our “Signature Dish”  

 
 
 

 


