
S M A L L  S N A C K S 

H O C H M O O R  C H E E S E  G O U G È R E S    8

Wild herb quark, black pepper (2pc.)  

C R I S P Y  G R E E N  P E A  F R I T T E S  V A / G F  1 1

Lemon salt and chive mayonaise

O X TA I L  C R O Q U E T T E S   1 5

Lovage remoulade (2pc.)



S TA R T E R S 

B U T T E R  L E T T U C E  H E A R T S                                V A * / G F   1 9

Chive vinaigrette, lovage cream, raw champignon, 

quail egg, and salted ricotta  

M A R I N AT E D  K O H L R A B I  V A * / G F   2 1

Goat cheese cream, gooseberries, cucumber dressing,  

aromatic herbs and verbena oil

S U M M E R  T O M AT O E S                             V A * / G F   2 5

Stracciatella di Burrata, poached apricots,  

elderflower dressing, basil and mint

A L P I N E  P I K E P E R C H  C A R P A C C I O   G F         2 6  

Verjus vinaigrette, green tomatoes and coriander

B E E F  S T E A K  TA R TA R E  G F A “   2 9  

Confit egg yolk, tarragon, onion butter  

and grilled sourdough bread

 



M A I N  C O U R S E S 

R I C O T TA -T R U F F L E  M A L F AT T I  G F  3 6

Fresh peas, brown butter, hazelnuts 

and Belper Knolle

C R I S P Y  Z U C C H I N I  B L O S S O M S  V A * / G F A  3 9

Burrata, roasted tomato sauce, green olives 

salted lemon and crushed wheat

W H O L E  R O A S T E D  

S P R I N G  C H I C K E N  G F  4 9

Chanterelles, tarragon, crème fraîche  

and crispy potato mille-feuille

C O N F I T  A L P I N E  S A L M O N   G F  4 5

Roasted fish sauce, summer beans,  

artichokes and romesco sauce



C L A S S I C S

G R I L L E D  F A R M E R ‘ S  S A U S A G E          G F       3 6

Crispy herb potatoes, onion sauce, rosehip mustard 

and bacon and champagne sauerkraut

C O R D O N  B L E U  F R O M  H E R B - F E D  P O R K   4 9

Appenzeller cheese, smoked ham,

truffle rösti fries, summer wild herb salad,

and lingonberry chutney

  

S L I C E D  V E A L  L I V E R   G F  4 7

Onion sauce, red currants, sage  

and crispy herb potatoes

R I B E Y E  C A P  S T E A K - C A F E  D E  P A R I S  G F  5 7

Hand-selected „Special Cut“ that combines the best  

qualities of filet and ribeye.  

Crispy potatoes with caramelized onions 

and a summer salad.



D E S S E R T S 

P ÂT E  A  C H O U X   1 6

Vanilla stracciatella cream, fresh raspberries 

warm dark bittersweet chocolate and Fleur du Sel

N O C I N O  C R È M E  C A R A M E L  G F  1 6

Pickled black walnuts

S T R A W B E R R Y  TA R T  V A  1 7

Elderflower cream and basil-sour cream ice cream

 

I C E  C R E A M

Chocolate V/ G F    6 

Brätzeli biscuit    6

Sour cream G F    6

Vanilla G F    6

Raspberry sorbet V/ G F    6

Basil and sour cream G F    6

D E S S E R T  W I N E  

Joh. Jos Prüm, Graacher Himmelreich, Auslese 0 , 5 d l   1 1 

Riesling, Mosel, 2022 0 , 3 7 5 l      7 5

  

E S P R E S S O  M A R T I N I

Stoll organic espresso, coldbrew-cakao syrup, Gustav Vodka 1 6


