STARTER

Sourdough bread ,gretel”

naturbackstube kreis | bacon | olives | sea salt butter 12
add on vintages sardine 115 gr - + 15

30 g oscietra caviar prunier
blini | sour dough 59

grilled pulpo

tfomato sugo | capers | chili 24

boiled beef

green sauce | organic egg | straw potatoes 14

greek salad

watermelon | feta cram | olives 12

fresh greens
pickled vegetables | granola | chanterelles 22

add on
seared rumpsteak strips  +16

cherry-bell pepper-gazpacho

mint | croGtons 11

wantan filled with prawns
green curry beurre blanc | kropoek 12

chicken karaage
mango chili dip | togarashi 14
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MAIN COURSE

black ranch rumpsteak 200gr
fried onions | mashed potatoes | bimi | glazed carrots | chimichurri 38

wiener schnitzel
cranberries | lemon | potato-radish-salad | lamb's lettuce 33

merguez hot dog
red onions | sumach | aioli | garlic | parmesan french fries 16

gilthead

fregola I artichoke | bellpepper fume | olive crunch | preserved lemon 34

spinach dumplings

chanterelles ¢ la creme | bacon | onion 28

lentils with panang curry
peanut | kaffir lime | chick-pea | cilantro

starter/main 16122
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DESSERT

cassata siciliana
cherry | chocolate 12

yoghurt
peach I raspberry 12

hard cheese from kdse kober
chutney | baguette 14

our prices include VAT and service charge.
please ask our personal assistants about allergens and additives
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