
 

 #FÄHRHÜTTE14 

Fährhütte14 | Weißachdamm 50 | 83700 Rottach-Egern | www.faehrhuette14.de | manager@faehrhuette14.de 
 
Lebensmittel-Kennzeichnung: 1 Glutenhaltiges Getreide | 2 Krebstiere |  3 Eier |  4 Fisch | 5 Erdnüsse |  6 Sojabohnen | 7 Milch (einschl. Laktose) | 8 Schalenfrüchte | 9 Sellerie | 10 Senf  
11 Sesamsamen | 12 Schwefeldioxid und Sulfite |  13 Lupinen |  14 Weichtiere   
Alle Preise inkl. der gesetzlichen MwSt. 

SIGNATURE MENU 
The essence of summer — defined by seasonal 
ingredients, elegant contrasts and precise 
craftsmanship. 
Each dish may be ordered individually or 
experienced as part of a carefully composed 
tasting menu.  
(Dishes within the menu are slightly smaller) 

 

Welcome bite 

 

Beginning 

Tomato–Watermelon Gazpacho 19.5 
Burrata | Basil | Pine Nuts  
(7,9,12) 

 
 
Interlude 
Ravioli Dopio 28/36 
Stuffed Calamari or Grilled Artichoke 
Brown Butter | Fresh Peas | Lemon | Kimchi 
(1,3,6,7,12,14) 

 
 
Transition 

Steamed Grouper 29/43 
Saffron Risotto | Young Leek | Bouillabaisse Glaze 
(1,6,7,9,12,14) 

 
 
Main Act 

Guinea Fowl Breast 42 
Sherry Jus | Celeriac Purée | Grilled Corn   
Wild Broccoli | Summer Truffle  
(1,3,7,8,9,10,12) 

 
 
Final 

Raspberry 12 
White Chocolate | Hazelnut | Lemon Verbena  
(7,8,12) 

 
 
Farewell treats 

 
 
Choice of: 
3-Course-Menu 78 
Ravioli, Guinea Fowl, Raspberry 
 
4-Course-Menu 89 
Gazpacho, Ravioli, Guinea Fowl, Raspberry 
 
5-Course-Menu 105 
 

 
 
 

OUR CLASSICS 
The Fährhütte14 classics! 
 

 
Starters 

Simmentaler Beef Tatar 26 
Sautéed Chanterelles | Puff Pastry | Wild Herbs  
(1,4,7,10,12) 

Optional with AKI Caviar per gram 2.5 
 
Fährhütte14 Salad 19.5 
Grilled Octopus | Strawberry Vinaigrette | Olives  
(6,9,10,12,14) 

 
Pléiade Poget Auster each 7.5 
Shallot vinaigrette | Chester bread | lemon 
(1,7,12,14) 

 
Intermediates course 

FH14 Bouillabaisse 23/29 
Herb baguette | Sauce Rouille 
(1,2,3,4,7,9,10,12,14) 

 
Fagottelli Carbonara 26/35 
Guanciale | Egg Yolk | Sardinian Pecorino  
(1,3,7,9,12) 

 
Main Course 

Tegernsee Trout 38 
Sauce Vierge | Ratatouille | Gnocchi  
(1,4,7,9,12) 

 
Wiener Schnitzel 35 
Cucumber-potato salad | cranberry 
(1,3,7,10,12) 

 
Simmentaler Beef filet  49 
ca. 220 g 
 
Chateaubriand of Simmentaler Beef  p.P. 47 
Serves Two, Approx. 450 g 
 
Steakcut of ‘Steakschmiede Kreuth’  
According to availability  
 
Sauces 5 
Béarnaise | Herb butter | Jus    
(1,3,7,9,10,12) 

 
Sides each 7 
Steakhouse Fries | Mixed Leaf Salad 
Grilled Vegetables | Wild Broccoli | Celeriac Purée 
(1,3,7,9,12) 

 
Dessert 

Apricot Tart 13 
Vanilla Ice Cream | Pecan | Rosemary  
(1,3,7,8,12)    

 
Homemade ice cream & sorbet per scoop 5 
 


