
OYSTERS
Piece 4,20
1/2 dozen 24,90
1/2 dozen with a glass of champagne 34,90
13 für 12 Stück 46,90

CARTE DU JOUR
daily   •   from 6 p.m.

Fried boudin
with frisee salad in potato vinaigrette 

20,50

Quiche Lorraine
with lamb´s lettuce and truffle crème 
fraîche

18,50

Crème Brûlée   9,90

Apple strudel   
with homemade walnut rum ice cream

10,50

WINE RECOMMENDATION
Meiser Grauburgunder · Rheinhessen · 2024   |   0,1 l · 2,80   |   0,25 l · 7,00   |   0,5 l · 14,00   |   Fl. · 20,00

Tagliatelle with pumpkin and coconut cream   VGT · 27,50
with roasted pumpkin seeds, pumpkin seed oil, goat´s cheese and rocket 

Fried haddock fillet · 32,50
on sautéed radicchio, cucumber and fennel risotto and dill pesto 

Tranch of Sous-vide cooked sirloin · 34,50
with potato and horseradish purée and white onion marmalade

Finnish beef sirloin steak (ca.250 g) · 38,50
with tomato crust, served with white bean purée and red wine jus

Gratinated lobster tail · 39,50
served with pineapple chutney and sweet potato purée

Assiette Cochonaille
sausage specialities with brown bread 
and baguette

18,50

Vineyard snails
a dozen from the oven, with garlic 
baguette

18,50

Mousse au chocolat   7,50

Pear compote 
with crumble and mascarpone cream

9,50

Beetroot cream soup
with goat´s cheese ravioli and walnut pesto

13,50

Fresh goat´s cheese cream
on rosemary sponge and pistachio dust

17,50

Bouillabaisse Provençale
fishsoup with crustaceans, potatoes, 

vegetables, aioli,sauce rouille, cheese 
and croûtons

41,50

Information about allergens and additives can be obtained from our staff.


