
 
 
 

 
 

 
 
 

 
 
 
 
 
 
 
Simon Lang & Team 

 
Chris Campbell 
Laura Hollander 
Elias Hander 
Johannes Hell 
 
∴∴∴∴∴ 

- 
Lars Vogel 
Jolina Anders 
Tobias Tischmeyer 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 

 
 

 
 
 
 
 
 
 
Sartory Aperitif Snacks 
 
Tartelette ∴ Onion ∴ Sardine ∴ Olive 
Puffed rice paper ∴ sorrel 
Croquette ∴ Brandade ∴ Saffron Aioli                                      
Scallop Bottarga                                                                                 
Potato Sfogliatelle ∴ Nduja-Crème                                        
 
∴∴∴∴∴ 
 

home-baked potato sourdough bread                                          
spring herb butter ∴ buffalo ricotta                                                                                                                                                             
 
                                                                               

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 



 
Weinmenu Sommelier Selection                       
 
 
 
2023 Silvener “Escherndorf” Erste Lage                                                           
Winery Horst Sauer ∴ franconia                                                                                          
∴∴∴∴∴ 
 

2021 Riesling „Forster Ungeheuer“                                         
Winery Andres ∴ Palatinate                                                                                           
∴∴∴∴∴ 
 

2021 Chardonnay „Ronc di Juri“                                                                                                      
Winery Alessio Dorigo ∴ Friuli                                                                                        
∴∴∴∴∴ 
 

2022   Collioure blanc L´Argile                                                 
Domaine de la Rectorie ∴ Roussillon                                                                                                          
∴∴∴∴∴ 
 

2021 Waimaunga Single Vineyard 
Sauvignon Blanc                                                                          
Winery Clos Henri ∴ New Zealand                                                                                                          
∴∴∴∴∴ 
 

2021 Château Calon-Segur                                                                        
„Le Marquis de Calon“                                                                                 
St. Éstephe ∴ Bordeaux                                                                  
∴∴∴∴∴ 
 

Pineau de Charentes Blanc                                                                
«5 ans d’âge»                                                                                   
Château de Beaulon ∴ Cognac 
 
 
 
 
 
 
 
 
 
 
 
Wine Menu 7 glasses  110 € 
 
Wine Menu 6 glasses  95 € 
Wine Menu 5 glasses  80 € 
 

 
Menu du Chef 
 

 
 
Bavarian Prawn & Pineapple Strawberry               
pistachio ∴ jalapeño ∴ garden cucumber ∴ kefir                                    
∴∴∴∴∴ 
 

Mosaic of lake trout & happy duck foie 
riesling-auslese ice cream ∴ Gooseberry broth 
spring herbs ∴ piedmontese hazelnut oil                                             
∴∴∴∴∴ 
 

Sweetbreads, chicken skin & chanterelles 
young savoy cabbage ∴ coffee jus 
∴∴∴∴∴ 
 

Tomato Chawanmushi & Gillardeau Oyster N° 2 
maitake ∴ herbs ∴ nasturtiums 
 
Imperial Gold Caviar 25,-                                                       

 ∴∴∴∴∴ 
 

Breton turbot & zucchini  
polenta ∴ vinegar cherries  
caper vinaigrette  
∴∴∴∴∴ 
 

Venison confid in spice broth & spruce shoots 
fermented asparagus ∴ watercress ∴ caramelized cream                            
∴∴∴∴∴ 
 

Hay Ice Cream & Nettle Kombucha 
∴∴∴∴∴ 
 

Amalfi Lemon & Radicchio 
"Yuna" 37% of Original Beans ∴ Olive Oil from Spain                 
∴∴∴∴∴ 

 
Pâte de fruit ∴ Bellini 
Tropical Pavlova                                                             
Matcha ∴ Strawberry 
 

 
 
The Menu du Chef is available from Wednesday to Saturday. 
209,-  
 
In addition, a reduced version is offered. 
199,- € without lake trout 
189,- € without lake trout and sweedbreads 
 

https://www.bing.com/search?q=Roussillon&FORM=AWRE

