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AMUSE BOUCHE
ICELANDIC CHAR TARTARE
Seven herbs, North Sea crabs, colorful radishes

ALSATIAN FOIE GRAS
Flying mango, date chutney, sake sorbet

SASHIMI FROM LOUP DE MER
Imperial caviar, créme fraiche, cucumber-verbena broth

APRICOT ASPARAGUS
Piedmontese hazelnuts, egg yolk cream, Belper tuber

RED MULLET AND RED SQUID
Peppers, Kalamata olive, sea urchin

DOVE
Ponzu, ear of asparagus, sesame cream

MAIBOCK IN A BREAD COAT
Rhubarb, navettes, spruce shoot sauce

POULET DE BRESSE
Lemon gnocchi, carrot?, morel cream

PALATINATE STRAWBERRY
Pistachio, green pepper, Yuzu

CHEESE SELECTION
Fruit bread and chutneys

As a 7-course menu — 198
As a 6-course menu without cheese — 185
As a 5-course menu without cheese and pigeon — 169
As a 4-course menu without cheese, pigeon and red mullet — 155



ALSATIAN FOIE GRAS
Flying mango, date chutney, sake sorbet — 50

SASHIMI FROM LOUP DE MER
Imperial caviar, créme fraiche, cucumber-verbena broth — 50

APRICOT ASPARAGUS
Piedmontese hazelnuts, egg yolk cream, Belper tuber — 28

TARTAR OF THE BUNCHED CARROT
Wild garlic bud, “Elwetritsche” caviar, pickled vegetables — 28

RED MULLET AND RED SQUID
Peppers, Kalamata olive, sea urchin — 50

DOVE
Ponzu, ear of asparagus, sesame cream — 50

FOAM SOUP OF LANGOUSTINE
Crustacean soufflé, vanilla, tarragon oil — 35

MAIBOCK IN A BREAD COAT
Rhubarb, navettes, spruce shoot sauce — 70

POULET DE BRESSE
Lemon gnocchi, carrot?, morel cream — 70

SAUMAGEN “SCHWARZER HAHN"
Foie Gras, Burgundy truffle, pea cream, light pepper foam — 35 | 52

CAULIFLOWER FROM THE TAGINE
Burgundy truffles, peas, celery — 45



PALATINATE STRAWBERRY
Pistachio, green pepper, Yuzu — 28

GUANAJA CHOCOLATE SOUFFLE
Créme fraiche ice cream, rum fruits — 35
- Preparation time 30 minutes -

ALMOND BLOSSOM SORBET
Rhubarb, vanilla, lemon balm — 16

CHEESE SELECTION
Fruit bread and chutneys — 28



