
 

Pleasant anticipation 
 

 

Irish Mor oyster “Green Isle” 
 

Iced lettuce with tarragon & gazpacho  
 

Caviar gougère with green horseradish & nut butter 

 

Spelt baguette, pretzel roll,  

almond-chestnut bread & fougasse 
butter selection & sauerkraut dip 

 

“Forellenhof Benecke” 
confit salmon trout with horseradish 

& sea buckthorn-beurre blanc 

 

Icon wines via Coravin  à 0,1l 
 

 

2019, Montrachet Grand Cru  
Domaine Baron Thenard, Burgundy 

305,-/0,1l 

1600,-/0,75l 
 

2015, Riesling “Legenden“  
Jochen Dreissigacker, Rheinhessen 

140,-/0,1l 

1650,-/1,5l 
 

2018, La Tache Grand Cru  
Domaine De La Romanée Conti 

450,-/0,1l 

2600,-/0,75l 
 

2014, Sangiovese “Case Basse”  
Soldera, Tuscany 

185,-/0,1l 

1100,-/0,75l 
 

1995, Riesling Beerenauslese  

”Wehlener Sonnenuhr” 

Prüm, Mosel 
305,-/0,1l 

900,-/0,375l 

 

 



 
Our menu recommendation 

 

 

 

“A handful of sea” 
sepia, carabinero & mussels 

with crustacean infusion, ginger & lemon grass 

 

Red mullet 
with grilled peppersabayon, crocus polenta  

& sauce pastis 

 

“Black and White” 
grilled scallop & Perigord truffle, salsify mousse  

& burrata agnolotti 

 

Lamb of Husum 
in caper-lemon jus, morels, homemade Nduja 

& herbs from Farmer Seibold 

 

White coffee sorbet 
distilled coldbrew, banana  

& calamansi 

 

Millot-Chocolate chips 
Thai basil, Costa Rica rum 

& braised pineapple 
 

 
6-course menu to 295 EUR  

(incl. water and coffee) 

optional Wine pairing 195 EUR 

optional non-alcoholic beverage accompaniment 135 EUR 

 

 



 
To add or adapt 

 
 

Head of veal 
marinated spring vegetables, perigord truffle sabayon  

& bounded beetroot essence 

 

Chestnut-tortelli 
Perigord truffle, salsify mousse  

& Jerusalem artichoke-sherrysauce 

 

Jack Creek’s Wagyu 
with sweetbread praline, shiitake mushrooms, 

caramelized onion mousse & sherry truffle jus 

 

Spring cheese from Northern France 
Normandy, Champagne, Nord-Pas-de-Calais 

with blossom brioche & quince compote 

 

Closing 
 

Canelé de Bordeaux 
with Tahitian vanilla 

 

Macaron 
Thyme & lemon 

 

Chocolate sablé 
macadamia nut & bergamot 

 

Pralines 
dill & passion fruit 

cowberry & poppy seed 
 

Tartufo dolce 
pistachio & raspberry 

 

Chocolate ice cream 
mandarin 


