
 
 
 

 
 

 
 
 

 
 
 
 
 
 
 
Simon Lang & Team 

 
Chris Campbell 
Laura Hollander 
Letizia Schweizer 
 
 
∴∴∴∴∴ 

- 
Lars Vogel 
Manuel Hahn 
Tobias Tischmayer 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 

 
 

 
 
 
 
 
 
Sartory Aperitif Snacks 
 
„Reiberdatschi“ & smoked eel 
Sauerkraut cream ∴ Char caviar 
 
„Wild Bosna“ - venison sausage                                                                                    
Brioche ∴ Herb mayonnaise  
                                                                                                                                                                             
Mushroom essence & mulled wine flavours 
 
Langos & Christmas ham 
Sour cream ∴ horseradish 
Cranberries 
 
∴∴∴∴∴ 
 

Home-baked potato and marjoram bread  
Whipped nut butter ∴ Apple powder 
Duck rillettes ∴ Celery salad 
 
                                                                               

 
 
 

 
 
 
 
 
 
 



 
 
 
Wine Menu Sommelier Selection                       
 
 
 
 

2022 Welschriesling „Alte Reben“                                     
Winery Velich ∴ Burgenland region ∴ Austria                                                                                          
∴∴∴∴∴ 

 
2020 Organza Rioja blanco 
Sierra Cantabria                                                                                           
∴∴∴∴∴ 
 
2021 Crozes-Hermitage blanc "Les Garennes" 
Maison Alexandrins ∴ Rhône 
∴∴∴∴∴ 

 
2019 Chardonnay “Alte Reben” 
Winery Schneider ∴ Baden region∴ Germany 

∴∴∴∴∴ 

 
2015 Château d'Aydie  
Madiran ∴ South West France 

∴∴∴∴∴ 
 
 2021 Post Scriptum de Chryseia  
Winery Prats & Symington ∴ Douro 
∴∴∴∴∴ 

 

2023 Muscat Beaumes de Venise                                            
Domaine de Bernadins ∴ Rhône  
 
 
 
 
 
 
 
 
Wine Menu 7 glasses  99€ 
 
Wine Menu 6 glasses  85 € 
Wine Menu 5 glasses  70 € 
 

 
 
 
Menu du Chef 
 

 
 
 

Belly of Balfego Tuna & Prunier Oscietre Caviar 
cauliflower malt cream ∴ piedmont hazelnut  
lemon myrtle ponzu 
∴∴∴∴∴ 
 

Pumpkin & Jerusalem artichoke  
Sot-l'y-laisse ∴ Madeira truffle jus  
Mimolette ∴ seed oil malto 
 
White Alba truffle 35,- 
 ∴∴∴∴∴ 
 

Rouget barbet from small boats & own jus 
Artichoke cream ∴ lardo ∴ tomato condiment 
∴∴∴∴∴ 
 

Sweetbread ravioli & black cod 
veal head broth ∴ leek oil ∴ grilled pointed peppers 
∴∴∴∴∴ 
 

Miéral Pigeon & Vadouvan 
Sweet potato ∴ Blood orange ∴ Amaranth   
∴∴∴∴∴ 
 

Local venison 
Black pudding ∴ Williams pear ∴ Parsley root                                
∴∴∴∴∴ 
 

Carrot & sea buckthorn 
Orange and ginger sorbet ∴ Sea buckthorn broth 
∴∴∴∴∴ 
 

Braised quince & dulce de leche ice cream 
Tarragon ∴ Macadamia ∴ Kefir  
∴∴∴∴∴ 
 

Friandisé 
 
 
The Menu du Chef is available from Wednesday to Saturday. 
209 € 
 
In addition, a reduced version is offered. 
199 € without rouget barbet 
189 € without rouget barbet & miéral pigeon 


