
 
 
 

 
 

 
 
 

 
 
 
 
 
 
 
Simon Lang & Team 

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

- 
Lars Vogel 
Manuel Hahn 
Tobias Tischmeyer 
Paulina Heim 
Maximilian Haßlbeck 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 

 
 

 
 
 
 
 
 
 
Sartory Aperitif Snacks 
 
Takoyaki  
Honey pickled egg yolk ∴ Salt lemon 
 
Poached oyster  
mandarin 
 
Saffron arancini  
fennel salad ∴ paprika cream 
 
Donut  
smoked eel, lardo & pear  
 
∴∴∴∴∴ 
 

 
Homebaked Rosemary bread  
sour cream butter  
black pudding ∴ San Daniele ∴radishes 
 
                                                 
 

                               
 
 
 

 
 
 
 
 



 
 
 
 
Wine Menu Sommelier Selection                       
 
 

2019 Chardonnay Old Wines 
Winery Schneider ∴ Baden 
∴∴∴∴∴ 

 
2023 Vouvray „Cuvée Plénitude“ 
Fx Barc ∴ Loire                                                                                       
 ∴∴∴∴∴ 

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

 
2022 Gewürztraminer „Praesulis“ 
Marcus Prackwieser Gumphof ∴ South Tyrol 
∴∴∴∴∴ 

 
2015 Grillo “La Cuba” 
Cantine Rallo ∴ Sicily 

∴∴∴∴∴ 

 
2021 Aloxe-Corton                                                     
Domaine Larue ∴ Côte de Beaune  
∴∴∴∴∴ 

 

Sherry PX Alejandro                                          
Xérès ∴ Spain 

 
 
 
 
 
 
Wine Menu 7 glasses  99€ 
 
Wine Menu 6 glasses  85 € 
Wine Menu 5 glasses  70 € 
 
 

 
 
 
 
Menu du Chef 
 
 

Tatar of Kagoshima A5 Wagyu & sea flavours 
Koshihikari rice ∴ Bavarian prawn ∴ Tom Yum 
∴∴∴∴∴ 

 
Pike dumpling & Prunier Oscietre caviar 
Beurre Blanc of fermented asparagus ∴ Tarragon oil 
∴∴∴∴∴ 

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

 
Lightly marinated skrei with sesame & kimchi sauce 
Green papaya salad ∴ Pointed cabbage cream with hoisin 
∴∴∴∴∴ 

 
Turbot grilled over charcoal with sobrasada lacquer  
cacciucco stock 
Kale ∴ Cannellini beans  
∴∴∴∴∴ 

 
Imperial quail & sauce riche 
Radicchio ∴ Mushrooms ∴ Lovage Beurre Blanc 
∴∴∴∴∴ 

 
Nasturtium, pistachio & Original Beans ‘Piura’  
∴∴∴∴∴ 

 
Banana & passion fruit 
Sherry vinegar with muscovado sugar  
Kaffir lime sorbet ∴ Thai curry popcorn 
∴∴∴∴∴ 

 
Friandise 
 
The Menu du Chef is available from Wednesday to Saturday. 
209 € 
 
In addition, a reduced version is offered. 
199 € without Pike dumpling 
189 € without Pike dumpling & Turbot 


