
RADISH & SALMON TROUT

Pickled radish with cured salmon trout, dill cream and horseradish

“STECKERLFISCH”

Carp baked in a pretzel and beer batter with gherkin, parsley and lemon

“LEBERKAS”

Pan-fried duck liver with apricot mustard, dark beer jelly and butter brioche

“HENDL”

Slow-cooked breast with marjoram jus, crispy skin crumble, 

Chioggia beetroot and celeriac

ROAST OX

Braised ox cheek with malt jus, pointed cabbage, and young peas

CHOCOLATE FRUIT & CARAMELISED ALMONDS

6 courses €115

5 courses €95 (without Leberkas)

4 courses €79 (without Leberkas and Hendl)


