OPENING

TROUT-CUPCAKE
SWEET MUSTARD & SOUR CREAM

WAGYU BEEF CECINA
POTATO ROLLS

BEETROOT MACARON
IMPERIAL CAVIAR & BEEF TARTARE

CRAYFISH & CELERY
TOMATO-TANDOORI CRACKER

7 COURSE DEGUSTATION 300 EUR
5 COURSE DEGUSTATION 255 EUR
without farmers egg and petite juliette

5 COURSE/7 COURSE IN EUR
NON ALCOHOLIC 100/130
WINEPAIRING 135/175
PREMIUM WINEPAIRING 255/295

;j/? ealaerant

CreclPrree
Dennis Kewcheck

& TEAM
LARISSA METZ,
REMON BERGER,

VICTOR GONZAGA FREIRE,
TILL JERICHOW,
FELIX MEINL,
SIMON-JOEL SCHULZ,
FINN STOLZE,
MADLEN WEIDENKELLER,
JESSICA HUSUNG,
ANNA-LENA KLARE,
KASTRIOT MARKAJ,
DENNIS RUHL,
CHRISTOPH STRAHL,
NINA TERESCHUK

MENU DK 2026

YELLOWTAIL AMBERJACK

tiger's milk vinaigrette : grilled Kys oyster
mini radishes & spruce shoots

SPECIAL RECOMMENDATION AS EXTRACOURSE 58€
IMPERIAL CAVIAR & MADELEINE

razor clam carpaccio : buttermilk

GRILLED ROYAL LANGOUSTINE

fermented carrot: salted lemon
Tortellini & shellfish grappa velouté

PORTUGUESE RED MULLET

Bouchot mussel jus: lovage cream
heart clam & burnt cream: peas

FARMERS EGG

cucumber spaghetti & broccoli cream
poultry beurre blanc: passe pierre

CORN BRIOCHE BUN & SALTED BUTTER

VENISON IN PEPPER CRUST

blackberry Rouennaise : chanterelles
Jerusalem Artichoke ROsti : grilled venison nut
OR

UPGRADE RECOMMENDATION 58€ PER PERSON
HOKKAIDO STRIPLOIN

eggplant pickled in tomatoes

wagyu shoulder slice

oxtail bone marrow hollandaise

beef rolls & brew

PETITE JULIETTE

olive honey & raspberry
rosemary and tarragon breadsticks

% ICED RASPBERRY

WHITE PEACH & JALAPENO

lemon cake ice cream: basil
cotton cheesecake & peach infusion



