
 
 
 

 
 

 
 
 

 
 
 
 
 
 
 
Simon Lang & Team 

 
Chris Campbell 
Laura Hollander 
Letizia Schweizer 
Jonathan Sporer 
 
∴∴∴∴∴ 

- 
Lars Vogel 
Manuel Hahn 
Tobias Tischmeyer 
Paulina Resch 
Maximilian Haßlbeck 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 

 
 

 
 
 
 
 
 
 
Sartory Aperitif Snacks 
 
Takoyaki  
Honey-pickled egg yolk ∴ Salted lemon 
 
Vegetarian oyster  
mandarin 
 
Saffron arancini  
fennel salad ∴ Sweet pepper cream 
 
Donut  
silken tofu ∴ radish & pear 
 
∴∴∴∴∴ 
 
Home-baked Rosemary bread  
sour cream butter ∴ radishes 

 
 
 
                                                                               

 
 
 

 
 
 
 
 
 



 
 
 
 
 
 
Weinmenu Sommelier Selection                       
 
 
 
2023 Vouvray „Cuvée Plénitude“ 
Fx Barc ∴ Loire                                                                                     
 
∴∴∴∴∴ 

 
2022 “Sehnsucht” Silvaner 
Weingut Horst Sauer ∴ Franconia                                                                                    
 
∴∴∴∴∴ 

 
2021 Grüner Veltliner “Ried Brenner” 
Bernhard Ott ∴ Wagram                                                                                     
 
∴∴∴∴∴ 

 
2021 “La Ferna”  
Contrámalini ∴ Bianco Veronese 

∴∴∴∴∴ 

 

 

 

 

 

2023 Muscat Beaumes de Venise                                            
Domaine de Bernadins ∴ Rhône Valley  

 
 
 
 
 
Wine Menu 5 glasses  70 € 
 
 

 
 
 
 
 
Vegetarian Menu 
 

 
 
 
Smoked carrot tartare & sea flavours 
Koshihikari rice ∴ seaweed cream ∴ carrot tom yum  
 
∴∴∴∴∴ 

 
Whole grilled savoy cabbage & beetroot dashi  
Water chestnut with hoisin ∴ pickled Périgord truffle  
green apple 
 
∴∴∴∴∴ 

 
Roscoff onion cooked on sea salt  
Vacherin Mont-d'Or  
Brioche croûton ∴ Onion essence  
 
∴∴∴∴∴ 

 
Confit potato spiral & fermented chicory  
Kohlrabi sacchetti with lemon myrtle sauerkraut  
 kimchi sauce ∴ lovage 
 
∴∴∴∴∴ 

 
Nasturtium, pistachio & original beans ‘Piura’  
 
∴∴∴∴∴ 

 
Curd cheese soufflé 
Blood orange ∴ Poppy seed ice cream  
 
∴∴∴∴∴ 

 
Friandise 
 

 
 
 
The Menu du Chef is available from Wednesday to Saturday. 
159 € 
 
 


