
 The Big 
Tasting Menu  

 

by Claus-Peter Lumpp 
*** 

Apéritif étagère 

* 

Cold & warm amuse-bouche 

***** 
Variation of goose foie gras 
with rhubarb and almonds 

* 
Spring vegetables and langoustines 

with snow pea pod salad 
crayfish nage and asparagus sauce  

* 
Fried anglerfish 

with fregula sarda, fennel 
smoked bell pepper and saffron sauce 

* 
Cassoulet of artichokes and small artichokes 

with lovage, cedro lemon 
and confit tomatoes 

* 
„Roe deer from the Bareiss hunting grounds“ 

 

Fried saddle of roebuck 
with woodruff, celeriac purée 

and romanesco with juniper glaze 
 

Tartlets of braised shoulder of roe deer 
with apple and Calvados  

* 
Assorted cheese from the trolley 

* 
Dark chocolate with raspberries 

Tahiti vanilla Chantilly and pistachio 

***** 

Friandises 

* 

Confiserie & pralines from the trolley 

*** 

265 



 

The 
Spring Menu 

 
 
 

by Claus-Peter Lumpp 

*** 

Apéritif étagère 

* 

Cold & warm amuse-bouche 

***** 

Fillet of Buhlbachtal char 
confit in grapeseed oil 

with spring onions, Grenailles potatoes 
charr caviar and verjuice  

* 
Breton turbot with fried cauliflower 

panko und curry 
* 

„Milk-fed calf“ 
 

Fried fillet of milk-fed calf  
with creamy polenta 

morels, green asparagus and sherry 
 

Glazed calf’s liver 
with old balsamico 

and purée of roasted onions 
* 

Assorted cheese from the trolley 
* 

Strawberries with cheesecake mousse 
calamondin 

and Mara de Bois strawberry sorbet 

***** 

Friandises 

* 

Confiserie & pralines from the trolley 

*** 

210 
 



 

 

The 
Lunch Menu 

 
 

 
by Claus-Peter Lumpp 

*** 

Apéritif étagère 

* 

Cold & warm amuse-bouche 

***** 

Fillet of Buhlbachtal char 
confit in grapeseed oil 

with spring onions, Grenailles potatoes 
charr caviar and verjuice  

     * 
„Milk-fed calf“ 

 

Fried fillet of milk-fed calf  
with creamy polenta 

morels, green asparagus and sherry 
 

Glazed calf’s liver 
with old balsamico 

and purée of roasted onions 
* 

Strawberries with cheesecake mousse 
calamondin 

and Mara de Bois strawberry sorbet 

***** 

Friandises 

* 

Confiserie & pralines from the trolley 

*** 

150 
 



  The  
Vegetarian Menu 

 
 

 

by Claus-Peter Lumpp 

*** 

Apéritif étagère 

* 

Cold & warm amuse-bouche 

***** 

Sour cream tartlet with verjuice 
Grenailles potatoes  
and spring onions 

* 
Glazed asparagus tips 

with peas, spring herbs 
and hollandaise sauce 

* 
Silken tofu lacquered with soy sauce 

fregula sarda  
and saffron sauce 

* 
Cassoulet of artichokes and small artichokes 

with lovage, cedro lemon 
and confit tomatoes 

* 
Creamy polenta with morels 
sherry and sautéed zucchini 

* 
Assorted cheese from the trolley 

* 
Dark chocolate with raspberries 

Tahiti vanilla Chantilly and pistachio 

***** 

Friandises 

* 

Confiserie & pralines from the trolley 

*** 
210 



Caviar 
Selected Caviar and Langostinos 

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

 

  Ossietra Imperial caviar 30 gr 160 
  large, firm grain, balanced aroma 
  with tender and mild flavour 

  Kaluga caviar 30 gr 185 
  „Of the rare kaluga sturgeon“, large pearls, buttery, very fine aroma 
  and unique consistence 

  Beluga caviar 30 gr 220 
  Original Beluga from Huso Huso sturgeon  
  steel-gray, large grain, mild, creamy  
  with an outstanding characteristic taste 

Starters 
Buhlbachtal char 

  Char confit in grapeseed oil spring onions 98  
  purple potatoes and verjuice 
  Marinated fillet of charr, lightly smoked  
  with spring herb vinaigrette and char caviar 
  Tartare of char with baked potatoes and sour cream 

Goose foie gras 

  Terrine of marbled goose liver with salted caramel and port 135 
  Tartlets of burnt goose liver cream and hazelnuts 
  Goose liver praline with sesame 
  Fried goose liver with preserved rhubarb 
  Goose liver ice-cream with cocoa bean crumbles 

Lobster 

  Warm Breton lobster 145 
  with black carrots, ginger and Earl Grey 
  Lobster tartare with endive, saffron and citrus fruit 
  Lobster gratin „Thermidor“ 

Entrées 
Milk-fed calf’s sweetbread 

  Milk-fed calf’s sweetbread glazed with vanilla and Balsamico  89 
  on haricot bean purée 

Gamba Carabiniero 

  Sautéed carabiniero prawn with quinoa  110  
  with fregula sarda, artichokes and crustacean glaze 
 



Fish 
 

Sole 

  Fried fillets of sole with croutons  120  
  on glazed asparagus tips and hollandaise sauce 
  Fillet of sole with asparagus risotto, orange blossom sauce  
  and raw marinated green asparagus 
  Confit strips of sole with asparagus salad, caviar, egg yolk cream 
  and spring herbs  

Turbot  

  Breton turbot poeléed with ox marrow and sherry  140  
  leek and morels 
  Turbot brandade with fried strips of turbot 
  morels and sherry jelly 
  Confit turbot with spring vegetable cassolette  
  and morel stock 

Anglerfish, to serve two 

  Whole anglerfish fried with rosemary and garlic  p/P  110  
  on artichokes and poveraden 
  Anglerfish medallion 
  on fregula sarda and saffron sauce  
 

 

 

 

Meat 
Lamb grown on the Älbler Wacholderheide 

  Fried saddle of lamb  120 
  with aubergine, confit cherry tomatoes and gremolata 
  Pulled shoulder of lamb with Mediterranean aromatics 
  sautéed zucchini and chorizo  
  lamb sweetbreads, liver and tongue with a variation of shallots 

Ox „Black Angus“ 

  Fried ox fillet with red wine and pepper glaze 125  
  fried artichokes and and basil pesto 
  Braised short rib  
  with smoked potato cream and lovage 
  Marinated ox fillet with crostini 
  artichoke salad and radishes 

Alsatian pigeon 

  Fried breast of pigeon with braised celeriac 128  
  fig tartare and tonka bean glaze 
  Essence of pigeon with pigeon fillet 
  Pigeon leg ragout 
  with royal brioche and goose liver sauce 

 

 



 

Desserts 
by our Chef Pâtissiers 

Stefan Leitner 

 

Rhubarb 

  White chocolate with rhubarb, butter crumble 52 
  and wood sorrel  

  Vacherin of cheesecake crème  
  and rhubarb sorbet 

  Rhubarb ragout with hibiscus on almond savarin  
  and rhubarb ice cream 

 

 

 

Strawberry 

  Dark chocolate with strawberries, pecan cream 52 
  lemon thyme and strawberry sorbet 

  Strawberry granité  
  with lemon gin foam 

  Coconut parfait with strawberries  
  and yuzu shiso sorbet 
 

 

 

Our soufflé 

  Curd soufflé with cherry sauce 58 

  almond ice cream, sour cherry tart 

  and elderflower granitée 

 

 

 

 

 

 



 

 

 

 

 

Raspberry 

  Raspberries with white chocolate and lemon  58 

  Butter biscuit cream  
  with raspberries and verbena  

  Raspberry rolls with pistachio cream  

  Guanaja chocolate  
  with raspberries and vanilla raspberry  

  Raspberry sorbet on sour cream and lemon balm 

 
 
 
 
 
 

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 and Tölzer Kasladen. 
 


