
 
 
 

 
 

 
 
 

 
 
 
 
 
 
 
Simon Lang & Team 

 
Chris Campbell 
Laura Hollander 
Elias Hander 
 
∴∴∴∴∴ 

- 
Lars Vogel 
Manuel Hahn 
Tobias Tischmayer 
Jolina Anders 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 

 
 

 
 
 
 
 
 
Sartory Aperitif Snacks 
 
Beetroot „Bishop's Hat“ 
 Umeboshi ∴ Red Cabbage Gazpacho 
"Sole Egg" 
Pumpernickel cream ∴ mustard caviar lovage oil 
Taco of grilled "BBQ" watermelon  
green chilli ∴ coriander ∴ chocolate mole 
langos 
salted lemon cream ∴ pickled trumpet chanterelle  
kimchi labneh 
 
∴∴∴∴∴ 
 

Homemade Pumkin Spice Bread  
Sour cream butter 
pumpkin praline 
 
                                                                               

 
 
 

 
 
 
 
 
 
 
 
 
 



 
 
Weinmenu Sommelier Selection                       
 
 
 
2019 Weißburgunder Spätlese trocken “Sonnenstuhl” 
Weinbau Geisel ∴ Burgstadt                                                                                          
∴∴∴∴∴ 

 
2023 Vermentino di Sardegna „Manzanile“ 
Guiseppe Gabbas ∴ Sardinien                                                                                     
∴∴∴∴∴ 

 
2022 Pinorigo Rose 
Alessio Dorigo ∴ Friaul 
∴∴∴∴∴ 

 
2021 Collioure „L’ Oriental“ 
Domaine de la Rectorie ∴ Roussillion 
∴∴∴∴∴ 

 
 
 
 
 
2015 Le Lions de Suduiraut 

Château Suduiraut ∴ Sauternes                                          
 
 
 
 
 
 
 
 
 
Wine Menu 5 glasses  70 € 
 
 
 
 
 
 
 

 
 
Vegetarian Menu 
 

 
 
 
Porcini mushroom stew & bay leaf espuma               
Sot-l'y-laisse ∴ Madeira truffle jus    
 
∴∴∴∴∴ 

 
Aubergine & parmesan 
lentils ∴  cauliflower couscous  

vegetable miso jus 
∴∴∴∴∴ 

 
Pumpkin cannelloni & frutti di mostarda 
vanilla chanterelles ∴ leek oil  
 sage and nut butter foam 
∴∴∴∴∴ 

 
Celery ∴ piedmont hazelnut ∴ tropea onion   
caramelised celery cream 
∴∴∴∴∴ 

 

Sesame ice cream ∴ pomegranate ∴  hummus 
∴∴∴∴∴ 

 

Croissant mousse & elderberries 
scherzerl ∴ salted caramel 
∴∴∴∴∴ 

 

Friandise 
 

 
 
 
 
The Menu du Chef is available from Wednesday to Saturday. 
149 € 
 
 


