
 

 

 

 

 

 

A H O I  -  I H R  M U T I G E N  W I K I N G E R                                         

&  S C H Ö N E  M E E R J U N G F R A U E N                                      
.  

P O U R  L E S  P E T I T S  V I K I N G S  -  F O R  S M A L L  V I K I N G S  

 

K Ö T T B U L L A R  
K A L B S F L E I S C H B Ä L L C H E N  I N  R A H M S A U C E  

K A R O T T E N - E R B S E N ,  K A R T O F F E L P U R E E ,  P R E I S E L B E E R E N  
 

Köttbullar - Boulettes de veau, sauce à la crème 
Carottes aux petits pois, purée de pommes de terre, airelles 

Köttbullar - Veal meatballs, cream sauce, carrots with peas, mashed potatoes, cranberries 
€  8 , 5 0  

 
 

B A C K F I S C H  
P A N I E R T E S  S E E L A C H S F I L E T ,  P O M M E S ,  R E M O U L A D E  

 

Poisson pané - Filet de plie pané, frites, sauce rémoulade 

Fish&chips - Breaded plaice fillet, fries, sauce remoulade 
€  8 , 5 0  

 
 

C R I S P Y  C H I C K E N  N U G G E T S  
M I T  P O M M E S  

 

Nuggets de poulet croustillants, frites 

Crispy chicken nuggets with French fries 

€  8 , 5 0  
 
 

S P A G H E T T I  
M I T  B O L O G N E S E ,  T O M A T E N S A U C E  O D E R  B U T T E R ,  G R A N A  P A D A N O  

 

Spaghetti à la Bolognaise ou à la sauce tomate ou au beurre, grana padano 

Spaghetti, sauce Bolognese or with tomato sauce or with butter, grana padano 
€  8 , 5 0  

 
 

3  K U G E L N  E I S  
V A N I L L E ,  S C H O K O L A D E ,  E R D B E E R  

S C H O K O L A D E N S A U C E ,  S C H L A G S A H N E  
 

3 Boules de glace - Vanille, chocolat, fraise, sauce chocolat et chantilly 

3 Scoops of ice cream - Vanille, chocolat, strawberry, chocolat sauce, whipped cream 
€  7 , 6 0  



 

 

 

 

 

 

R A F A E L L E  -  J O H A N N E S                                          
D A R Y L - A N G E L - I S M A I L  - N U R I I A - N A Z A R I I  

 

D I E  T R E  K R O N E N  C H E F S  U N D   
U N S E R  G A S T - K Ü C H E N C H E F  R A F F A L E  P R Ä S E N T I E R E N  

 

 N E W  N O R D I C  &  O L D  I T A L I A N  
 

 

 

D A S  K A L B  
K A L B S  T A T A R  |  E I G E L B  C R E M E  |  K A R O T T E   

Le veau – tartare de veau, crème de jaune d’oeuf, carotte 
The calf – veal tartar, egg yolk cream, carrot 

 

 

D I E  P A S T A   
C A V A T E L L I  |  O C H S E N F L E I S C H  R A G O U T  

B E R G K Ä S E  |  C H A M P I G N O N S  
Les pâtes – Cavatelli, ragout de viande de boeuf, fromage de montagne, champignons 

The pasta – Cavatelli, ox meat ragout, mountain cheese, mushrooms 
 

 

D E R  K A B E L J A U  
C R E M S P I N A T  |  B E U R R E  B L A N C  

La morue – épinards à la crème, beurre blanc 
The cod – creamed spinach, beurre blanc 

 

 

D A S  P E R L H U H N  
G E S C H M O R T E  A U B E R G I N E  |  T R Ü F F E L  J U S   

La pintade – aubergine braise, jus de truffe 
The guinea fowl – braised eggplant, truffle jus 

 

 

D I E  S C H O K O L A D E  
M O U S S E   |  S O R B E T  

Le chocolat – Mousse et sorbet 
The chocolate – Mousse and sorbet 

 
 

 
 
 

C H E F ' S  M E N U   9 6  E U R O  ( 5 Gänge - 5 Plats - 5 Courses) 
 

B I S  2 0 . 3 0  U H R  Z U  B E S T E L L E N  
A  C O M M A N D E R  J U S Q U ’ A  2 0 H 3 0  / T O  O R D E R  U N T I L L  8 . 3 0 P M  

 
 

F R Ü H L I N G S M E N U   7 5  E U R O  ( 3 Gänge - 3 Plats - 3 Courses) 
 

B I S  2 0 . 4 5  U H R  Z U  B E S T E L L E N  
A  C O M M A N D E R  J U S Q U ’ A  2 0 H 4 5  / T O  O R D E R  U N T I L L  8 . 4 5 P M  

 
K A L B ,  P E R L H U H N  U N D  S C H O K O L A D E  

V E A U ,  P I N T A D E  &  C H O C O L A T  |  V E A L ,  G U I N E A  F O W L  &  C H O C O L A T E  
 

 



 

 

 

 

 

 

 

 

 

 

D I N N E R  I N K L .  W E I N B E G L E I T U N G  

 

€  1 3 1  C H E F S  M E N U  
€  9 6  W I N T E R M E N U  

 

D I N E R  A V E C  A C C O R D  D E S  V I N S  
 
 

D I N N E R  W I T H  C O R R E S P O N D I N G  W I N E S  
 

 

 

 

 

 
 

 

 

 

 

D I N N E R   
I N K L .  A L K O H O L F R E I E R  B E G L E I T U N G     

 

Alkoholfreier Prisecco – Prickelt wie Secco – ganz ohne Alkohol 
zu jedem Gang die passende Obstsorte aus der Manufaktur Jörg Geiger aus Schlat (Stuttgart) 

 

€  1 2 1  C H E F S  M E N U  
€  9 0  W I N T E R M E N U  

 
 

D I N E R  B O I S S O N S  S A N S  A L C O O L  I N C L U E S  
 

D I N N E R  I N C L U D I N G  N O N - A L C O H O L I C  A C C O M P A N I M E N T  
 
 
 
 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

V O R S P E I S E N  
E N T R E E S  –  A P P E T I Z E R S  

 

 

 
R A D I C C H I O - E I S B E R G  S A L A T  M I T  R O T E R  B E T E  €  1 8  
B U C H E N P I L Z E ,  P I N I E N K E R N E ,  B A L S A M I C O  V I N A I G R E T T E   
 

Salade iceberg radicchio aux betteraves, champignons de hêtre, pignons de pin, vinaigrette balsamique 

Radicchio iceberg salad with beet toes beech mushrooms, pine nuts, balsamic vinaigrette 
 
 
 

B U R R A T A  €  1 8  
G E L B E  B E T E ,  G U R K E ,  D I L L  
 

Burrata – Betteraves jaunes, concombre, aneth 

Burrata – yellow beets, cucumber, dill 
 
 
 

M A R I N I E R T E R  L A C H S  €  2 3   
G E P I C K E L T E  K A R O T T E N  |  Z I T R O N E N - C R E M E  
 

Saumon marine, carottes marinées, crème au citron 

Marinated salmon, pickled carrots, lemon cream 
 
 
 

V I T E L L O  T O N N A T O   €  2 1  
K A L B F L E I S C H ,  T H U N F I S C H S A U C E ,  R U C C O L A ,   
A P F E L K A P E R N ,  L A C H S K A V I A R ,  O L I V E N  
 

Vitello tonnato – Veau, sauce au thon, roucola, câpres aux pommes, caviar de saumon, olives 

Vitello tonnato – Veal, tuna sauce, ruccola, apple capers, salmon caviar, olives 

 

 

 
 
 
 

 
 
 
 
 
 
 
 



 

 

 

 

 

 

 

S U P P E N  
S O U P E S  –  S O U P S  
 
 
 

K A R T O F F E L - S P I N A T  S U P P E  €  1 3  
N U S S B U T T E R  C R O U T O N S  
 

Soupe pommes de terre aux pinards, croutons au beurre de noix 

Potato-spinach soup, nut butter croutons 
 
 
 

H U M M E R S U P P E  €  1 5  
P O C H I E R T E R  H U M M E R ,  V A N I L L E S C H A U M  
 

Soupe de homard, homard poché, mousse vanille 

Lobster soup, poached lobster, vanilla foam 
 
 
 
 
 
 
 
 
 
 

F I S C H  

P O I S S O N  -  F I S H  
 

K A B E L J A U  €  4 7  
C R E M E - S P I N A T ,  B E U R R E  B L A N C ,  P E T E R S I L I E N  K A R T O F F E L N  
 

Morue –Épinards à la crème, beurre blanc, pommes de terre au persil 

Cod – creamed spinach, beurre blanc, parsley potatoes 
 
 
 

J A K O B S M U S C H E L N   €  4 5  
K A R T O F F E L - R U C C O L A  S T A M P F ,  P A P R I K A ,  T R Ü F F E L  V I N A I G R E T T E  
 

Coquilles Saint Jacques – purée de pommes de terre à la rocoula, paprika, vinaigrette à la truffe 

Scallops – Potato with ruccola mash, paprika, truffle vinaigrette 

 
 
 



 

 

 

 

 

 

 
V E G E T A R I S C H  H A U P T G Ä N G E  

P L A T S  P R I N C I P A U X  V E G E T A R I E N S  

V E G E T A R I A N  M A I N  D I S H E S  

 
T E I G T A S C H E N  M I T  A U B E R G I N E N  U N D  R O B I O L A  K Ä S E  € 1 8  /  € 2 8  
P E S T O  G E N O V E S E ,  P I N I E N K E R N E N ,  B A S I L I K U M ,  G R A N A  P A D A N O  
 

Ravioles aux aubergines et robiola, pesto Genovese, pignons de pin et basilica, grana padano 
 

Ravioli stuffed with eggplant and robiola, pesto Genovese, pine nuts, basil, grana padano 
 
 
 
 

F L E I S C H  

V I A N D E  -  M E A T  

 
 

T O R T I G L I O N I  €  2 3  
E I G E L B ,  P E C O R I N O ,  P A R M I G I A N O  
G E R Ä U C H E R T E  E N T E N B R U S T ,  S C H W A R Z E R  P F E F F E R   
 

Tortiglionis – jaune d’oeuf, pecorino, parmigiana, magret de canard fume, poivre noir 

Tortiglioni – egg yolk, pecorino, parmigiono, smoked duck breast, black pepper 
 
 
 

W I E N E R  S C H N I T Z E L  V O M  K A L B  €  3 5   
G U R K E N S A L A T ,  P R E I S E L B E E R E N ,  P O M M E S  F R I T E S  
 

Schnitzel - escalope viennoise de veau, salade de concombre, canneberges, frites 

Viennese Schnitzel from veal, cucumber salad, cranberries, French fries 
 
 
 

C H E E S E B U R G E R  €  2 7  
2 2 0 G  H A M B U R G E R ,  B U R G E R  S A U C E ,  S A L A T ,  B A C O N   
T O M A T E ,  C H E D D A R  K Ä S E ,  P O M M E S  F R I T E S   
 

Cheeseburger, 220g steak de boeuf, sauce burger, salade, bacon, tomate, fromage cheddar, frites 

Cheeseburger, 220g beef, burger sauce, salad, bacon, tomato, cheddar cheese, French fries 
 
 
 

P E R L H U H N  €  3 9  
G E S C H M O R T E  A U B E R G I N E N ,  M A C C H E R O N I - T R Ü F F E L  G R A T I N  
 

Pintade – Aubergines braises, maccheroni au gratin aux truffes 

Guinea fowl – braised eggplants, maccheroni-truffles gratin 

 



 

 

 

 

 

 

 
R I N D E R F I L E T  €  5 2  
G R I L L G E M Ü S E ,  N U S S - B U T T E R ,  S T A M P F  K A R T O F F E L N  
 

Filet de boeuf, legumes grilles, mousse de beurre de noix, purée de pommes de terre 

Beef fillet, grilled vegetables, nut butter foam, mashed potatoes 
 

 

 

 

Für 2 Personen empfohlen 

B E E F  S H O R T  R I B  *    ~  1 5 0 0 G  

G E M Ü S E P F A N N E ,  R O T W E I N  J U S  

 

C Ô T E  D E  B O E U F ,  P O Ê L E  À  L É G U M E S ,  J U S  A U  V I N  R O U G E  
B E E F  S H O R T  R I B ,  V E G E T A B L E  P A N ,  R E D  W I N E  J U S  

€  9 9  
 

 

*  Vorbereitungszeit ca. 30min  -  bis 20.45 Uhr zu bestellen 
Temps de préparation environ 30min  -  a commander jusqu’à 20h45  

Preparation time approx. 30min - to order untill 8.45pm 

 

 
 
 
 
 

S T E A K S  
M I T  R O J O  M O J O  S A U C E ,  T R Ü F F E L  P O M M E S  ( M I T  P A R M E S A N )  

 U N D  K L E I N E M  G E M I S C H T E N  S A L A T   
 

servi avec sauce Rojo Mojo, frites au truffe (et parmesan), petite salade mêlée 

served with Rojo Mojo sauce, truffle fries (with parmesan) and mixed side salad  
 

 
 

A R G E N T I N I S C H E S  R U M P S T E A K   2 5 0 G  

R U M S T E A K  A R G E N T I N   ,   R U M P  S T E A K  A R G E N T I N A  

€  4 5  
 
 

D E U T S C H E S  „ F E E R S I S C H “  R I B  E Y E   3 0 0 G  

F A U X  F I L L E T  A L L E M A N D   ,   G E R M A N  R I B E Y E  

€  5 2  
 

 

 



 

 

 

 

 

 

 

D E S S E R T S  -  S W E E T S  
 

 

S C H O K O L A D E N - D O M   

D U N K L E S  S C H O K O L A D E N M O U S S E ,  F L Ü S S I G E R  V A N I L L E K E R N  
E X O T I S C H E S  F R Ü C H T E S O R B E T   

 

Dôme de chocolat 
Mousse au chocolat noir, noyau de vanille, sorbet aux fruits exotiques 

Chocolate Dome 
Dark chocolate mousse, liquid vanilla core and exotic fruit sorbet 

€  1 7  
 
 

P A N N A  C O T T A   
D U L C E Y  S C H O K O L A D E ,  A P R I K O S E N  S O R B E T ,  M A N D E L C R U M B L E  

 

Panna cotta - chocolat Dulcey, sorbet apricot et crumble aux amandes 
Panna cotta, Dulcey chocolate, apricot sorbet and almond crumble 

€  1 5  
 

 

 

S C H W A R Z W Ä L D E R  K I R S C H   
K I R S C H W A S S E R M O U S S E ,  S A U E R K I R S C H S O R B E T  

 

Cerise de la Forêt-Noire - Mousse d'eau de cerise, sorbet griotte 
Black Forest cherry - Cherry water mousse, sour cherry sorbet 

€  1 6  
 

 

 

 

M A N D A R I N E - G I N   
G I N  M O U S S E ,  M A N D A R I N E N K E R N  

M I T  L E M O N C U R D  U N D  B U T T E R C R U M B L E  
 

Gin Mandarine 
Mousse de gin, noyau de mandarine avec crème de citron et crumble au beurre 

Mandarin Gin 
Gin mousse, mandarin core with lemon curd and butter crumble 

€  1 6  
 


