
For today's recommendations outside of our menu, please ask our service staff.  

The prices are in euros and include VAT.  

 

 

 

 

 

 

 

 

 

 

SAUVIGNON BLANC BRUT  

MOTZENBÄCKER, DEIDESHEIM  
A c risp, lively  sparkling Sauvignon Blanc  with pure gooseberry aromas.  

Elegant s tructure and body make it wonderfully moreish . 

1 dl — 12  

 

·····  

 

CHAMPAGNE LOUIS ROEDERER COLLECTION 246  

In the current Collection 246, Louis Roederer combines the tradition of the House with a forward -looking philosophy. 

B ased on the exceptional 2020 harvest, this cuvée brings together 55% vintage wines with 35% Réserve Perpétuelle and 

10% reserve wines aged in oak barrels. The result is a complex, full -bodied C hampagne with impressive ag eing potential, 

uniting  freshness, depth and a fascinating a romatic spectrum  of citrus and yellow fruit , 

complemented by  subtle smoky notes.  We hope you enjoy every sip!  

1 dl — 19  

 

 

Enjoy  a selection of  exquisite bottled wines, perfectly paired with  our seasonal delicacies  

and  recommended by our sommelier , Carlos Condinho Dos Santos:  
 

2025              Auxerrois   26 

                            Ellermann -Spiegel  / Kleinfischlingen, Pfalz  

2024              Sauvignon Blanc   32 

                            Deimel  / Niederkirchen, Pfalz  

2025              Clarette Rosé   38 

                            Knipser  / Laumersheim, Pfalz  

2024              Herxheim am Berg - Chardonnay   58 

                            Dambach / Bad Dürkheim, Pfal z 
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Vegetarian menu 
 
 

Beetroot T artare  

with horseradish sorbet  

 

 ·····  

 

Chervil Foam Soup  

with cro ûtons and chopped chervil  

 

  ·····  

 

Chanterelles à la Crème  

with sliced napkin dumplings, spring onions and Mimolette cheese    

 

·····  

 

Raspberry Variation  

tartlet, sorbet and eau-de-vie  

 

59  
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VEGETARIAN DISHES  

 

Summer S alads with C herry Y oghurt Vinaigrette  

served with pickled radish and roasted hazelnut brittle   15 

 

Iced G azpacho  

with basil, olive oil and cro ûtons   14  

 

Chervil F oam S oup  

with cro ûtons and chopped chervil   12  

 

Cucumber and Sour Cream Salad  

with cucumber -dill sorbet   9 

 

Beetroot T artare  

with horseradish sorbet   20  

 

Artichoke R isotto  

with braised tomatoes and parmesan    24  

 

Truffled Creamed Leeks  

with ri ssol é potatoes and herb sauce   23  

 

Thai Noodles  

with Asian Wok vegetables, Chinese cabbage, peanuts and coriander pesto   20  

 

Chanterelles à la Crème  

with  sliced  napkin dumplings, spring onions and Mimolette cheese   25  
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CHEESE  

Selection of R aw -m ilk C heese  

with grapes and fig mustard   3 varieties  (75 gr. cheese)  12 

  5 varieties  (125 gr. cheese)  16 

  7 varieties  (175 gr. cheese)  19 
 

Taylor’s Tawny Port is available to accompany our cheese selection    5cl   14  

 

 

DESSERT  

Campari Sorbet  

with rhubarb ragout and vanilla sauce   14 

Stracciatella Ice Cream  

with mirabelle plum ragout, vanilla espuma and mint   16  

"Espresso Special"  

Crème brûlée, praline and espresso   15 

Raspberry Variation  

tartlet, sorbet and eau -de-vie   19 

 

 

 
 


