
 

 

MENU LATE  SUMMER  2010  

 

   D EC I DUOUS  FOR E ST  [Vegetable Brittle : Jogurt – Dips] 

  GOOS E  L I V E R  [grilled Almond Milk Cream : Chantarelles] 

  SW E ET  WAT ER  [Bodensee – Cisco : Chicken Broth] 

   W I LD  SA LMON  [Votive smoked] 

    

 

   

  MACKER E L  [Calf´s Head : green Tomato – Gazpacho] 

 

  S NOWBA L L  [Elder : Gin Tonic jellied] 

 

  C RAB S  [Sweetheart Cabbage : Bouchot Mussels Jus]  

   

  F ROG  L EG S  [Coriander Peas : Black Garlic]  

 

 

  SOUR  CUCUMBER  [Pumpernickel] 

  W I LD  P I G EON  [Innards Sandwich : Sesam Cream] 

 

 

  B ACK  OF  D E ER  [Olives Cracknel : Pistachio Cream] 

  

  

  ED I T ION  FOR  SWE ET S  [Served in small little Scenes] 

 

 

 M ENU  sma l l  150 Euro   : M ENU  med i um  190 Euro 

 W I N E  sma l l   70 Euro    : W I N E  med i um   90 Euro 

  

 To ensure a smoothly flow, we ask for understanding that we can serve  
 all menus only by table. 


