
 
 
 

 
 

 
 
 

 
 
 
 
 
 
 
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 ∴ Saffron Aioli                                       
Potato Sfogliatelle ∴ Liptauer-Crème                                        
                                                                                                                    
∴∴∴∴∴ 
 
 

Home-baked potato sourdough bread                                 
Spring herb butter ∴ Buffalo ricotta 
                                                                               

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
Weinreise Sommelier Selection                       
 
 
 
2022 Iphöfer Scheurebe trocken 2022  
Weingut Wirsching ∴ Franken                                                                                                                       
∴∴∴∴∴ 
 

2021 Catarratto Orange AV01 
Cantine Rallo ∴ Sizilien                                                                                                          
∴∴∴∴∴ 
 

2022 Blanc Miraval                                                                       
Côteaux Varois ∴ Provence                                                                                                                        
∴∴∴∴∴ 
 

 
 
 
 
2022 Anjou Rouge „Le Logis“                                                                          
Domaine de Baumard ∴ Loire                                                                                                          
∴∴∴∴∴ 
 

2015 Riesling Kabinett Gold                                                             
« Markelsheimer Probstberg »                                                                                                           
Weinbau Geisel ∴ Bürgstadt 

 
 
 
 
 
 
 
 
 
 
 
Wine Menu 5 glasses  80 € 
 
 
 
 
 
 

 
 
Vegetarian Menu 
 
 
 
Parsley & pineapple-strawberry 
Pistachio ∴ Jalapeño ∴ Garden cucumber ∴ Kefir 
∴∴∴∴∴ 
 

Pickled yellow beet                                                                       
passion fruit ∴ yellow lentils ∴ Thai curry 
∴∴∴∴∴ 
 

Tomato Chawanmushi & Maitake 
Herbs ∴ Kombu Algae Oil 
 
Imperial Gold Caviar 25,-                                                  
∴∴∴∴∴ 

 

Grilled turnip & elderberry nage 
Capers ∴ Kohlrabi  
∴∴∴∴∴ 
 

Hay ice cream & nettle kombucha 
∴∴∴∴∴ 
 

Strawberry 
Gariguette & Mara de Bois 
Poppy & Lavender                                                                         
∴∴∴∴∴ 
 

Pâte de fruit ∴ Bellini 
Tropical Pavlova                                                                      
Matcha ∴ Strawberry 
 
 
 
 
 
 
 
The Menu du Chef is available from  
Wednesday to Saturday. 
149,-  
 
 
 


