
 
 
 

 
 

 
 
 

 
 
 
 
 
 
 
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 
King crab langos  
salted lemon cream ∴ pickled trumpet chanterelle 
kimchi labneh 
 
∴∴∴∴∴ 
 

Homemade pumkin spice bread  
sour Cream Butter 
breton sardine ∴ pumpkin praline 
 
 
                                                                               

 
 
 

 
 
 
 
 
 
 
 



 
 
Wine Menu Sommelier Selection                       
 
 
 
 

2021 Welschriesling „Alte Reben“                                     
Weingut Velich ∴ Burgenland                                                                                           
∴∴∴∴∴ 

 
2020 Organza Rioja blanco  
Sierra Cantabria  
∴∴∴∴∴ 

 
2021 Crozes-Hermitage blanc "Les Garennes" 
Maison Alexandrins ∴ Rhôhne 
∴∴∴∴∴ 

 
2019 Chardonnay “Alte Reben” 
Weingut Schneider ∴ Baden 

∴∴∴∴∴ 

 
2021 Friulano “ Ronc di Juri”                                                         
Alessio Dorigo ∴ Friaul 
∴∴∴∴∴ 
 
 2020 Opus Eximium No. 33 
Albert Gesellmann ∴ Burgenland 
∴∴∴∴∴ 

 

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 & Imperial Caviar 
cauliflower malt cream ∴ piedmont hazelnut  
lemon myrtle ponzu 
∴∴∴∴∴ 
 

Autumn stew & bay espuma                                                                              
Jerusalem artichoke ∴ pumpkin ∴ chestnut  
Sot-l'y-laisse ∴ Madeira truffle jus 
 ∴∴∴∴∴ 
 

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

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

Galantine of rabbit & cantuccini 
cream of carrots and Tahiti vanilla  

Green pepper jelly ∴ Mirto jus 
∴∴∴∴∴ 
 

Local venison 
served in 2 courses 
Black pudding ∴ Williams pear ∴ Parsley root                                
∴∴∴∴∴ 
 

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

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 & galantine of rabbit  


