Menu
a la carte prices

Starters

Leaf salad with wild garlic dressing, tomato-olive topping, Manchego and breadsticks € 14.50

Saddle of venison - cooked sous vide - with wild boar ham, salsify, wild broccoli, € 19,50
rosehip and barley croutons

or

Teriyaki tartare from Angus beef with colorful nori rice, wasabi mayonnaise, € 19,50
Cucumber and radish

or

Marinated salmon, smoked trout panna cotta, kohlrabi quinoa salad and yellow beetroot € 19,50

Entremets
Char with curry hummus, carrot cabbage salad, garlic date foam and € 19,50
salted lemon gremolata
Scallops with artichokes, smoked scallop potato ragout and licorice foam € 19,50
Elk goulash with pointed morel, Jerusalem artichoke, cranberry and onion chutney € 19,50
and herb crepe
Tomato consommé with fregola sarda, tomato chutney and red shrimp € 14,50

Main Courses

Pike-perch fillet with thyme-pear foam, pea-watercress cream, sautéed € 34,50
vegetables and wild garlic dumplings

Turbot with lobster butter, Noilly Prat foam, bean cassoulette and Sepia potato cookies € 38,50

or
Roasted potato and cauliflower ravioli with salted almonds, Roquefort beetroot - € 25,50
apple vegetables and Frankfurter sour cream

Paderborn chicken leg - cooked sous vide - with chorizo, coconut-lime miso, € 34,50
Udon noodles and spicy pak choy

or

Fillet of Angus beef with pepper jus, pepper-avocado vegetables and fried € 38,50
onions-mashed sweet potatoes

Desserts
"Baileys balls" with mascarpone mousse and orange sorbet € 12,50

or
Pina colada ice cream with mango panna cotta, salted caramel sauce, tonka beans and € 12,50
Créme fraiche

or
Banana cake “Mole with Stippsmousse”, Madagascar vanilla ice cream and € 12,50
caramelized mini corn

Three courses € 64,50 / four courses € 79,50
When choosing the following dishes from the menu, the menu price changes as follows:

Reduction Menu price: salad 3 €, soup 3 €
Supplement to menu price: fillet of beef 3 €, turbot 3 €, no dessert in the menu 5 €

Vegetarian menu 3 courses € 49,50/ 4 courses 59,50
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