
 

 

  

HIPPOCAMPUS CAVIAR SELECTION 

10 g. Black Caviar Imperial (Siberian sturgeon) | blini | sour cream                                            €   36,00 

30 g. Black Caviar Imperial (Siberian sturgeon) | blini | sour cream                                            € 105,00 
 

Starters 

Crunchy roasted octopus | potatoes | endive | teriyaki sauce € 29,50 

Kross gebratener Oktopus | Kartoffeln | Endivien | Teriyaki-Sauce   

Smoked pork cheeks | lentils | onion jam | vinegar € 27,50 

Geräucherte Schweinebäckchen | Linsen | Zwiebelmarmelade | Essig 

Tarte tatin | celery | pear | courgette flowers € 27,50 

Tarte Tatin | Sellerie | Birne | Zucchiniblüten 

 

Soup 

Pumpkin soup | coconut | lime | marinated sea bass | chili € 27,50 

Kürbis-Suppe | Kokosnuss | Limette | marinierter Seewolf | Chili 

 

Pasta & Rice 

Parmesan Tortelli | butter | chantarelles | black truffle  € 27,50 

Parmesan-Tortelli | Butter | Pfifferlinge | schwarzer Trüffel 

Cavatelli | poultry ragout | cime di rapa  € 27,50 

Cavatelli | Geflügel-Ragout | cime di rapa 

Risotto | roasted tomato | Stracciatella di Bufala | prawns min 2 pers. á € 28,50 

Risotto | geröstete Tomate | stracciatella di bufala | Garnelen 

 



 

 

 

Fish 

Pike-perch fillet | scarola | butter | capers | thyme | anchovies  € 47,50 

Zanderfilet | scarola | Butter | Kapern | Thymian | Sardellen  

Cod | spinach | mushrooms | potatoes | black truffle  € 45,50 

Kabeljau | Spinat | Pilze | Kartoffeln | schwarzer Trüffel 

 

Meats 

Veal Ossobuco | rice rösti | saffron | sage  € 44,50 

Ossobuco vom Kalb | Reisrösti | Safran | Salbei  

Oven-roasted lamb shoulder | savoy cabbage | bacon | chestnut  € 46,50 

Lammschulter im Ofen gebraten | Wirsing | Speck | Maroni 

 

Sweets 

Babbàtiramisù | chocolate  € 16,50 

Babbàtiramisù | Schokolade 

Apple pie | bread | cinnamon | raisins  € 16,50 

Apfelkuchen | Brot | Zimt | Rosinen  

Sorbet variation  € 16,50 

Sorbetvariation      

Affogato al caffè (Espresso with vanilla ice cream)  €   9,00 

Espresso mit Vanilleeis 

 



 

 

 

 

 

 

 

Are you looking for a surprise  
 

 

 

Our chef de cuisine Domenico Castiglia is looking forward  

 

to arranging a 4-course-menu for you  

 

Menu p.p. 89,50 € 

Menu with wine pairing p.p. 130,00 € 

 

(Please choose either fish or meat) 

 
   

 

From Wednesday till Friday we offer  

a business lunch (2-course-menu)  

 

Menu p.p. 39,50 €  

 
 

 

 

 

 

 

Information for allergy sufferers 
 

Should you be allergic to certain ingredients, substances or products and of those cause you food intolerance,  

please inform our staff when ordering.  

Our staff will be pleased to give you detailed information and also hand out a list upon request. 
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