
 

 

 

 

Á  L A  CA R TE  :  A SS O R T ME N T 

 

  

  G O O S E  L I V E R  raw marinated 
  dark bitter chocolate : jelly of Banyuls : frozen applemus 46 Euro 

 

  S P A G H E T T I  of prime boiled beef á la Carbonnara 
  d'Aquitainekaviar (15 Gramm) 70 Euro 

 

  C A L F ’ S  H E A D  roasted 
  parsley – horseradishvinaigrette : wild celery : aioli of capers 40 Euro 

 

 

 

 

  M A S C A R P O N E R A V I O L I  mottled 
  Périgordtruffels : white tomato - velouté 30 Euro 

 

  V E L O U T É  O F  L A N G O U S T I N E  
  artichockes : coriander 28 Euro 

 

 

 

 

  R E D  M U L L E T  from Brittany 
  Gillardeau oyster : Curry : apple – cucumbersalad : Basmatirice 60 Euro 

 

  S O L E  from Brittany 
  on the bone : Palourde clams : chantarelles 
   68 Euro per person 
   [for two persons – in two courses served] 
  

 

 



 

 

 

 

 

Á  L A  CA R TE  :  A SS O R T ME N T 

 

  

  S A D D L E  O F  L A M B  from the Müritzregion 
  green Olives in lambtea : Ricottagnocchi 56 Euro 
 

 

  G U I N E A  F O W L  from Bresse 
  artichockes – cassoulet : small chantarelles 
   68 Euro per person 
   [for two persons – in two courses served] 

 

 

 

 

  C H E E S E  –  D E G U S T A T I O N  unpasteurized 
  from the „Sundgauer Käs – Kaller” 26 Euro 

 

 

 

 

  P O O R  K N I G H T  caramellized 
  Whisky – icecream : cowberries : applefoam 24 Euro 
 

 

  C H O C O L A T E S O U F F L É  from darbitterchocolate 
  coconut : carpaccio of banana : turmeric - icecream 28 Euro 
   [approximately 30 minutes for preparation] 

 

  E D I T I O N  F O R  S W E E T  T O O T H S   
  put on stage in eight sweet little scenes 42 Euro 
  

 

 

 


