
The Big Tasting
Menu

by Claus-Peter Lumpp
***

Apéritif étagère

*

Cold & warm amuse Bouches

*****
Variation of goose foie gras

with fragolino grapes and Mascarpone
*

Sautéed scallops with saffron
cauliflower and rouille

*
Crisp fried bass with red wine shallots

creamed spinach and egg yolk
*

Breast and leg of partridge
with glazed sweet chestnuts, baked celeriac

and tonka bean glaze
*

„Roe deer from the Bareiss hunting grounds“

Fried saddle
with caramelized savoy cabbage

and rose hip

Ragout of shoulder
with black chanterelles and brioche croutons

*
Assorted cheese from the trolley

*
Passion fruit and chocolate mousse
with pineapple and tamarind sorbet

and cocoa bean crumbles

*****

Friandises

*
Confiserie & pralines from the trolley

***

245



The
Autumn Menu

by Claus-Peter Lumpp

***

Apéritif étagère

*

Cold & warm amuse-bouche

*****

Cod poached in cameline oil
with beluga lentils

black carrot and nut butter

*

Fried anglerfish
on smoked sweetcorn cream

sour cream and herb vinaigrette

*

„Black-feather Mieral chicken“

Fried breast with verbena
butternut squash

and roasted pumpkin seeds

Ragout of braised leg
with pumpkin risotto

and garam masala

*

Assorted cheese from the trolley

*

Praline and apple tartlets
with pistachio and sallow thorn

*****

Friandises

*

Confiserie & pralines
from the trolley

***
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The
Lunch Menu

by Claus-Peter Lumpp

***

Apéritif étagère

*

Cold & warm amuse Bouche

*****

Cod poached in cameline oil
with beluga lentils

black carrot and nut butter

*

„Black-feather Mieral chicken“

Fried breast with verbena
butternut squash

and roasted pumpkin seeds

Ragout of braised leg
with pumpkin risotto and garam

masala

*

Praline and apple tartlets
with pistachio and sallow thorn

*****

Friandises

*

Confiserie & pralines
from the trolley

***

125

***

including three glasses
of corresponding wines

158



The
Vegetarian Menu

by Claus-Peter Lumpp

***

Apéritif étagère

*

Cold & warm amuse Bouche

*****

Marinated herbed cottage cheese
with beluga lentils, black carrot

and nut butter
*

Roasted cauliflower with saffron
rouille and cauliflower purée

*
Poached quail eggs with creamed spinach

and shallots soaked in red wine
*

Glazed silken tofu
with smoked sweetcorn, sour cream

and herb vinaigrette
*

Pumpkin risotto with verbena
garam masala

and pumpkin seed oil
*

Assorted cheese from the trolley
*

Passion fruit and chocolate mousse
with pineapple and tamarind sorbet

and coco bean crumbles

*****

Friandises

*

Confiserie & pralines from the trolley

***
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Caviar
Selected Caviar and Langostinos

Carpaccio of langostino with crème fraîche, blinis
and, at your choice, with an exclusive selected caviar tin:

Caviar from white sturgeon 30 gr 110
black caviar from white sturgeon, bland grain
gentle, creamy and round flavor

Imperial caviar 30 gr 135
large, firm grain, balanced aroma
with tender and mild flavour

Kaluga caviar 30 gr 165
„Of the rare kaluga sturgeon“, large pearls, buttery, very fine aroma
and unique consistence

Starters
Buhlbachtal charr

Cod poached in grape seed oil 84
with black salsify, radishes and shoot vinaigrette
Fillet of charr, cucumber, sour cream and sowing of mustard
Tartare of charr and fried liver of charr with chanterelle salad

Goose foie gras

Terrine of marbled goose liver with salted caramel and port 98
Tartlets of burnt goose liver cream and hazelnuts
Goose liver praline with sesam and fried goose liver
Goose liver rice with cocoa bean crumbles

Lobster

Warm Breton lobster 120
with marinated pumpkin and pumpkin seed pesto
Lobster tartare with watermelon and clear gazpacho stock
Lobster bisque flavoured with cognac and tarragon

Entrées
Tomato

Marinated Reichenau tomatoes with octopus 52
aioli and buffalo mozzarella
Basil foam with lime granita
Iced tomato water

Roe deer from the Bareiss hunting grounds

Sautéed fillet of roe deer and braised shoulder 58
with chanterelles and elderberry
Small essence of roe deer with elderberry ravioli



Fish

Sole

Fried sole with croutons 98
on glazed butternut pumpkin and verbena sauce
Fillet of sole with pumpkin risotto
Pumpkin seed oil and garam masala
Strips of sole with baked pumpkin, yogurt and chickpeas

Turbot and porcini mushrooms

Poeléed Breton turbot 120
with porcini mushroom purée and chives
Tagliatelle with sautéed porcini mushrooms
Turbot with ox marrow and roasted focaccia

Anglerfish „to serve two“

Anglerfish flamed with pastis 168
on fried fennel, saffron sauce and crisp olives
Anglerfish fillet with Swabian Alb Kamut
and raw marinated fennel

Meat
Lamb grown on the Älbler Wacholderheide

Fried saddle of lamb 94
with smoked bell pepper, coco beans
aioli and gremolata
Saffron risotto with braised belly of lamb and Parmesan
Lamb sweetbread, liver and tongue with chickpea cream
and raw marinated pointed cabbage

Alsatian pigeon

Fried breast of pigeon with porcini mushrooms 96
chives and lemon thyme sauce
Braised heart of lettuce
with pigeon giblets and lettuce stock
Leg of pigeon ragout
with herb vinaigrette and pumpkin chutney

Ox „Black Angus“

Fried ox fillet with rosemary glaze and aubergines 98
Braised short rib with smoke flavouring
Fregula sarda and rocket pesto
Marinated ox fillet
with crostini and artichoke salad



Dessert

by our Chef Pâtissiers
Stefan Leitner

Plum

Praline with plum sorbet and hazelnut 34
Stuffed brioche with plum ragout
and almond ice-cream
Curd crepe with plum
and orange

Blackberry

Dark chocolate with blackberries 34
and chocolate sablé
Blackberry sorbet with puff pastry
and vanilla Chantilly
Blackberry cream with saffron jelly
and crème fraîche

Our soufflé

Curd soufflé with peach 36
cheesecake mousse, lemon
vineyard peach sorbet
butter crumble and Tahiti vanilla ice-cream



Raspberries

Raspberry cream and dark chocolate 38
with cocoa bean crumbles
Almond sablé with raspberry sorbet and pistachio cream
Marinated raspberries with champagne granita
Dulcey chocolate candy and raspberries
Raspberries with lemon thyme and raspberry stock

Dessertwines

We have a good selection of wines to accompany your
dessert. If you wish, by the glass.

Cheese

Assorted raw milk cheese on the trolley of the cheese
makers Tourrette in Strasbourg, Tölzer Kasladen and Fritz
Blomeyer from Berlin


