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LABEL ROUGE SALMON
koji- lemon espuma | peas | koshihikari

CARABINERO
tomato vinaigrette | tomato -indigo blue- | grilled melone

—CU""/“”' 904’ LAKE IJSSEL ZANDER

calfs head- lovage vinaigrette | lettuce

FRIED CHICKEN -ODEFEY & TOCHTER-
dashi beurre blanc | cucumber | pumpkinseed oil | antonius caviar

CAVIAR UPGRADE ?
ANTONIUS CAVIAR I POLAND
,SIBERIAN“ CAVIAR 30 GRAMM 1 75 EURO

SADDLE OF SALT MEADOW LAMB
oregano | parmesan

YOU DON T LIKE LAMB?
OPTION BY THE WHOLE TABLE:
BODENSEE BEEF FILET -21 DAYS DRY AGED-

ROQUEFORT CREAM
celery | pear | walnut

VINEYARD PEACH
kombucha | fingerlimes | kefir | wood sorrel

MENU 4 GANG

MENU 5 GANG

MENU 6 GANG

MAKE IT 7!



KOSHIHIKARI
peas | salt lemon espuma | bimi

TOMATO -INDIGO BLUE-
tomato vinaigrette | grilled melon

KING OYSTER MUSHROOMS
mountain cheese | kampot pepper | miso beurre blanc

ROASTED CAULIFLOWER
dashi beurre blanc | cucumber | pumpkinseed oil | herbs

AUBERGINE -BRAISED & BOLOGNESE-
parmesan | oregano | roman style gnocchi

ROQUEFORT CREAM
celerie | pear | walnut

FRANCONIAN CHERRY
auslese vinaigrette | amalfi lemon | herb sorbet

MENU 4 GANG

MENU 5 GANG

MENU 6 GANG

MAKE IT 7!



ZITRONEN ESSENZ

Rosebottel, Um
8 Euro

MELONEN KOMBUCHA

Laudensacks Parkhotel, Bad Kissingen
8 Euro

ROSEMARY

WEINGUT AM STEIN, Wirzburg
9 Euro

EISENKRAUT & QUITTE

Von Wiesen, Bensheim
8 Euro

CUVEE NR. 4.1

- Apfel | Meersalz-
Manufaktur Geiger, Schlat
8 Euro

BALSAMICO WEISS

Weingut Harald Brtigel, Greuth
8 Euro

KIRSCH SCORY

Laudensacks Parkhotel, Bad Kissingen
8 Euro

GETRANKEBEGLEITUNG MENU KOMPLETT
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Lake ljssel Zander
Calf's Head & Lovage Vinaigrette | Butterhead Lettuce

Our signature dish combines the delicate elegance of Lake |Jssel 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”
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