Team
E Marcel Spahn | Benjamin Elzner | Jonas Kallinich | Lucas Jahn | Stefan Zschocke | Anastacia Zumberovig
Susann Scheffel | Nataliia Trotsiuk | Krasimira Kirilova | Amely WeiB | Ole Casper
restaurant & bar

Vorspelise

Gerauchertes Hirschherz
SURkartoffel | Kerbel | Moosbeere | Feldsalat [€£16

Ceviche vom Zander
Geflugelhaut | Koriander | Gemuse | Kaviar | Kresse [€16

Winterlicher Burrata
Bete-Variation | Ingwer | Melisse | Nusse | Feldsalat [€17

Suppe

Gemuse Hot Pot
Glasnudeln | Gemuse | Fruhlingslauch | Chili [€11

Petersilienwurzel Creme-Suppe
Lammfilet | Aprikose | Kresse [€13

/\wischengang

Tagliatelle
Truffel | Eigelb [€17
als Hauptgang €22

Himmel & Erde
Kartoffel-Risotto | Boudin Noir | Apfel | Sauerkraut €17



Team
E Marcel Spahn | Benjamin Elzner | Jonas Kallinich | Lucas Jahn | Stefan Zschocke | Anastacia Zumberovig
Susann Scheffel | Nataliia Trotsiuk | Krasimira Kirilova | Amely WeiB | Ole Casper
restaurant & bar

Hauptgange

Gegrillter Schweinebauch vom Duroc-schwein
Grunkohl | Rosine | Apfel | Kartoffel | Bier [€31

Rosa gebratener Hirschrucken
Wirsing | Pilze | Truffel | Kerbel | Knopfle | Jus [€33

Glaciertes Lachsfilet
\Wilder Blumenkohl | Rote Bete | Polenta | Buttermilch [€£30

Gebratener Heilbutt
Kohlrabi | Karotte | Schwarzes Risotto | Kamille | ZitronengralB [€31

Dessert

schokokugel
Nougat | Walnuss | Schokolade | Cranatapfel | Blutorange [€12

VEN Schwarzwalder Kirsch’
Kirschwasser | Kirsche | Schokolade | Crumble | Karamell [€11

VEN'Kasewagen
4 Kase Sorten | Trauben | Nusse | Saisonales Chutney | Brot [€15

Stellen Sie Ihr 3, 4 oder 5 Gang Menu selber zusammen

3 Gange €56 - zusatzlich 1 Flasche Wasser & Getrankebegleitung je Gang €27
4 Gange €606 - zusatzlich 1 Flasche Wasser & Getrankebegleitung je Gang €36
5 Gange €76 - zusatzlich 1 Flasche Wasser & Getrankebegleitung je Gang €45



Team
E Marcel Spahn | Benjamin Elzner | Jonas Kallinich | Lucas Jahn | Stefan Zschocke | Anastacia Zumberovig
Susann Scheffel | Nataliia Trotsiuk | Krasimira Kirilova | Amely WeiB | Ole Casper
restaurant & bar

Starter

Smoked venison heart
Sweet potato | chervil | cranberry | lamb's lettuce [€16

Ceviche of zander
Poultry skin | coriander | vegetables | caviar | cress [€16

Winter burrata
Beetroot variation | ginger | lemon balm | nuts | lamb's lettuce [€17

Soup

Vegetable hot pot
Glass noodles | vegetables | spring onions | chili [€11

Parsley root cream soup
Lamb fillet | apricot | cress €13

Intermediate course

Tagliatelle
Truffle | egg yolk €17
Main course €22

Heaven & Earth
Potato risotto | boudin noir | apple | sauerkraut [€17
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Main courses

Grilled pork belly from Duroc pork
Kale | sultana | apple | potato | beer €31

Pink roasted saddle of venison
Savoy cabbage | mushrooms | truffle | chervil | potato dumplings | jus [€33

Glazed salmon fillet
Wild cauliflower | beetroot | polenta | buttermilk [€30

Fried halibut
Kohlrabi | Carrot | Black risotto | Chamomile | Lemon gravy [€31

Dessert

Chocolate ball
Nougat | Walnut | Chocolate | Pomegranate | Blood Orange €12

VEN Schwarzwalder Kirsch’
Cherry brandy | cherry | chocolate | crumble | caramel [€11

VEN' cheese trolley
4 cheeses | grapes | nuts | seasonal chutney | bread [€15

Create your own 3, 4 or 5 course menu by yourself

3 course £56 - additionally 1 bottle of water & beverage pairing per course €27
4 course €606 - additionally 1 bottle of water & beverage pairing per course €36
5 course €76 - additionally 1 bottle of water & beverage pairing per course €45



