
AspArAgus Menu | April - 24. June 2019

Warm asparagus salad
egg | chives | wild herbs

▪︎

Asparagus cream soup
Crayfish tails | wild garlic oil | crème fraîche

▪︎

Filet of veal
Asparagus | Vitelotte potato | sauce Hollandaise

▪︎

strawberry
Yoghurt | elderberry | crumble

EUR 78 per person



spring Menu

Argentinian red shrimp
pea | wasabi | sorrel 

▪︎

soup of green herbs “Frankfurt – style”
Quail egg | lemon | crème double

▪︎

slow poached norwegian salmon
green asparagus | miso | Bamberger Hörnchen potato

▪︎

rhubarb
raspberry | white chocolate | pepper

EUR 77 per person



suMMer Menu

pancetta ham
Melon | rocket leaves | Focaccia bread

▪︎

Chilled cucumber soup
Mint | salted lemon | crème fraîche

▪︎

guinea Fowl
Courgette flower | couscous | eggplant

▪︎

Chocolate tarte
Apricot | wood sorrel | skyr

EUR 69 per person


