
1

Pretzel Bagel / Redcurrant Jam /  Obatzter

Radish / Yoghurt / Linseed oil

2

Salad / Belper Knolle / Lemon-Miso Dressing

Pike Matjes / Sour Cream / Atlantic Fir

+ Imperial Caviar 9

3

Braised Onion / Buckwheat / Black Garlic

Mushroom / Wild Garlic / Wild Lingonberries

4

Beetroot / Sour Cream / Bohemian Dumplings

Venison Maultaschen / King Oyster Mushrooms / Bacon 

+ fresh autumn truffle 16

5

Corn Crème Brûlée / Yellow Habanero Ice Cream / Chocolate

5 Courses 82 € p.P. / 4 Courses 72€ p.P.

+ Bratwurst / Kohlrabi / Mustard 16

+ Cheese from Alte Milch / Candied Pine Cones 16

Winepairing (0,1l)                                               Nonalcoholic Pairing (0,1l) 
5 Course 54€ / 4 Course 44€                   5 Course 48€ / 4 Course 38€

We charge a water flat rate of  
5 € per person.

All prices are given in euros and include VAT. 
Information about ingredients in our dishes that may cause allergies or  
intolerances is available upon request from our service staff.



SAVORY

Pretzel Bagel /  Blackcurrant Jam / Obatzter 9

Radish salad / Yogurt / Linseed oil 9

Braised Onion / Buckwheat / Black Garlic 15

Salad / Belper Knolle / Lemon-Miso Dressing 16

Mushroom / Wild Garlic / Wild Lingonberries 18

Beetroot / Sour Cream / Bohemian Dumplings 27

Bratwurst / Kohlrabi / Mustard 28

Venison Maultaschen / King Oyster Mushroom / Bacon 45

SWEET

Corn Crème Brûlée / Yellow Habanero Ice Cream / Chocolate 12

Cheese from Alte Milch / Candied pine cones 16

We charge a water flat rate of  
5 euros per person.

All prices are given in euros and include VAT. 

Information about ingredients in our dishes that may cause allergies or  
intolerances is available upon request from our service staff.


