
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 

 



 
Chef de Cuisine Boris Rommel recommends 

 
Menu „Truffle“ 

 
 
 

Veal tatar 
parsley root and Brillat-Savarin 

56,00 Euro 
*** 

Gooseliver soup 
pecan and grapes 
46,00 Euro 

*** 
Country rabbit 

sweetbread, gooseliver, quince, boletus 
46,00 / 64,00 Euro 

*** 
Breton turbot 

white beans and brioche 
54,00 / 84,00 Euro 

*** 
Beef Wellington 

Madeira and Jerusalem artichoke 
68,00 Euro 

*** 
Mont Blanc 
32,00 Euro 

 
Menu in 6 courses 279,00 Euro 

Menu in 5 courses without country rabbit 249,00 Euro 
 

 



 
 
 

Menu „Légumes“ 
 
 

 
Black salsify 

argan oil and orange 
38,00 Euro 

*** 
Red cabbage essence  

apple and walnut 
32,00 Euro 

***  
White bean ragout 
pear and belper tuber 

38,00 Euro 
***  

Potato pockets 
sweet chestnuts, white cabbage and mushrooms 

48,00 Euro 
*** 

Mandarin 
champagne and white chocolate 

26,00 Euro 
 

Menu 164,00 Euro  

 

 



 
 
 
 

Desserts 

 
Mont Blanc 
32,00 Euro 

 
 

*** 
 

Mandarin 
champagne and white chocolate  

26,00 Euro 
 

*** 
 

Cheese selection from Maître Affineur Waltmann 
chutney and fruitbread 

26,00 Euro 
 

 
 

 
 

 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 

 
We are happy to accommodate allergies, intolerances and preferences. 

For your information, we also have a menu available at all times 
with the allergens that are subject to identification. 

 
All prices include the statutory value added tax. 

 

 


