MENU
OUVERTURE

ALSATIAN CHAR

tomato | elderflower | asparagus

2021 FEIGENWALDCHEN RIESLING
Qualitatswein | Weingut Kopp | Sinzheim

SAUTEED LANGOUSTINE
escabeche | pointed cabbage | red pointed pepper

2022 LAUFENER ALTENBERG
WeiBwein Cuvée | Réserve Edition No. 5 | Winzerkeller Auggener Schaf

BRETON MONKFISH

orange sauce | pine nuts | fennel cream | samphire

2022 PATRONAS HAHLEN
WeiRer Burgunder | Qualitdtswein trocken | Weingut Hunn | Gottheim

REFRESHMENT

SADDLE OF LOCAL VENISON

juniper jus | blackberries | chanterelles | wild asparagus

2018 FREIBURGER SCHLOSSBERG « KAMMER »
Spatburgunder 1G | Weingut Stigler | Ihringen

STRAWBERRY CHARLOTTE

tarragon | mascarpone

2017 DURBACHER PLAUELRAIN
Riesling Auslese | Weingut Schwérer | Durbach

CHEESE SELECTION rFrOM KASE RUCKER

2021 CALMO
Rotwein Cuvée | Qualitdtswein trocken | Weingut Martin WalRmer | Bad Krozingen-Schlatt

PETIT FOURS
3 COURSES EUR 98,00 — char or langoustine, 3 WINES EUR 44,00
monkfish or venison & dessert or cheese
4 COURSES EUR 125,00 - char or langoustine, % :xﬁz EBRI; 23:88

dessert or cheese

5 COURSES EUR 152,00 — dessert or cheese 6 WINES EUR 79,00
6 COURSES EUR 169,00

— Bread & butter is included in the mentioned menu prices. —

From six people we only serve one uniform menu.
You can order until 8.45 pm. Please respect that our restaurant closes at 11 pm.



COLD STARTERS EUR

PICKLED VEGETABLES 30
sweet potato | beetroot | wild herbs
ALSATTIAN CHAR 39

tomato | elderflower | asparagus

WARM STARTER

BAKED VEAL SWEETBREAD 38
Viennese garnish | roasted potatoes | side salad

SAUTEED LANGOUSTINE 39

escabeche | pointed cabbage | red pointed pepper

MAIN COURSES

SADDLE OF LOCAL VENISON 52
juniper jus | blackberries | chanterelles | wild asparagus

CHATEAUBRIAND —FOR TWO PERSONS — PER PERSON 54
Périgord sauce | roasted foie gras | basil leaf spinach | butter brioche

BRETON MONKFISCH 56
orange sauce | pine nuts | fennel cream | samphire

ATLANTIC TURBOT 56
Béarnaise sauce | egg | panko | white asparagus

PIGEON — SERVED IN TWO COURSES 65

I course PIGEON RAGOUT

pigeon heart | pigeon liver | marinated asparagus | potato foam

2™ course  PIGEON BREAST ROASTED ON THE BONE

morel jus | green & white asparagus | peas

DESSERTS

STRAWBERRY CHARLOTTE 21
tarragon | mascarpone

WHIPPED VALRHONA CREME « INSPIRATION FRAMBOISE » 21
air chocolate | caramel gel | filled raspberries | chocolate chips

CHEESE SELECTION FROM KASE RUCKER from 20

Our staff will be happy
@ to recommend you vegetarian / vegan dishes.

Please contact our staff for a list of the ingredients and allergens of our dishes.



