
 The Big 
Tasting Menu  

 

by Claus-Peter Lumpp 
*** 

Apéritif étagère 

* 

Cold & warm amuse Bouches 

***** 
Variation of goose foie gras 

with red cabbage and mulled wine 
* 

Fried scallops 
with black salsify, saffron sauce 

and blood orange 
* 

Cod confit in olive oil 
with beetroot and cardamom stock 

and sour cream 
* 

Potato pillows with cream spinach 
hollandaise, egg yolks  

and white truffle from Alba 
* 

„Roe deer from the Bareiss hunting grounds“ 
 

Fried saddle of roe deer 
with celeriac, quince 

and spiced cognac sauce 
 

Braised shoulder of roe deer 
with celery salad and quince stock 

* 
Assorted cheese from the trolley 

* 
Praline mousse with mandarin, 

vanilla Chantilly and gingerbread ice-cream 

***** 

Friandises 

* 

Confiserie & pralines from the trolley 

*** 

265 



 

The 
Advent Menu 

 
 
 

by Claus-Peter Lumpp 

*** 

Apéritif étagère 

* 

Cold & warm amuse-bouche 

***** 

Char from the Buhlbach valley 
confit in grape seed oil 

with parsnip, lamb’s lettuce 
and truffle balsamico 

* 
Cross fried bass 

with Chinese artichoke and star anise 
* 

„Nantes duck“ 
 

Fried breast of Nantes duck 
on Jerusalem artichoke, sweet chestnuts 

and tartare of fig with cassis 
 

Braised leg of duck 
with savoy cabbage 

and orange and laurel glaze 
* 

Assorted cheese from the trolley 
* 

Dark chocolate tartlets  
with passion fruit, rum pot 

and banana ice-cream 

***** 

Friandises 

* 

Confiserie & pralines from the trolley 

*** 

210 
 



 

The 
Lunch Menu 

 
 
 

by Claus-Peter Lumpp 

*** 

Apéritif étagère 

* 

Cold & warm amuse Bouche 

***** 

Char from the Buhlbach valley 
confit in grape seed oil 

with parsnip, lamb’s lettuce 
and truffle balsamico 

* 
„Nantes duck“ 

 

Fried breast of Nantes duck 
on Jerusalem artichoke, sweet chestnuts 

and tartare of fig with cassis 
 

Braised leg of duck 
with savoy cabbage 

and orange and laurel glaze 
* 

Dark chocolate tartlets  
with passion fruit, rum pot 

and banana ice-cream  

***** 

Friandises 

* 

Confiserie & pralines from the trolley 

*** 

150 
 



  The  
Vegetarian Menu 

  

 

by Claus-Peter Lumpp 

*** 

Apéritif étagère 

* 

Cold & warm amuse Bouche 

***** 
Warm goat’s curd cheese 

with lamb’s lettuce, parsnip 
and truffle balsamico 

* 
Stuffed savoy cabbage leaves 

with celeriac and quince 
* 

Silken tofu with beetroot, 
cardamom and sour cream 

* 
Puffed potato with creamed spinach, 

hollandaise sauce, egg yolk 
and white Alba truffle 

* 
Buckwheat with sweet chestnuts, 

Jerusalem artichoke and tartare of fig with cassis 
* 

Assorted cheese from the trolley 
* 

Praline mousse with mandarin, 
vanilla Chantilly and gingerbread ice-cream 

***** 

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 150 
  large, firm grain, balanced aroma 
  with tender and mild flavour 

  Kaluga caviar 30 gr 180 
  „Of the rare kaluga sturgeon“, large pearls, buttery, very fine aroma 
  and unique consistence 

  Beluga caviar 30 gr 200 
  Original Beluga from Huso Huso sturgeon  
  steel-gray, large grain, mild, creamy  
  with an outstanding characteristic taste 

Starters 
Buhlbachtal char 

  Char poached in grapeseed oil 95 
  with parsnip, black chanterelles and sweet chestnuts 
  Rosette of  char fillet with beetroot, char caviar  
  and horseradish 
  Tartare of char with lemon oil and sour cream jelly 

Goose foie gras 

  Terrine of marbled goose liver with salted caramel and port 125 
  Tartlets of burnt goose liver cream and hazelnuts 
  Goose liver praline with sesame 
  Fried goose liver with glazed apple and Calvados 
  Goose liver ice-cream with cocoa bean crumbles 

Lobster 

  Warm Breton lobster 135 
  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  74 
  on haricot bean purée 

Gamba Carabiniero 

  Sautéed Gamba Carabiniero with sweet potato, sesame 
  crustacean glaze and sweet chili 85 

 



Fish 
 

Sole 

  Fried fillets of sole with croutons 115 
  on glazed pumpkin and verbena 
  Confit strips of sole with preserved pumpkin and pumpkin mousse 
  Fried sole with pumpkin seeds on pumpkin purée  
  seed oil and raw marinated pumpkin salad 

Bass  

  Crisp fried bass with Chinese artichoke and star anise   120 
  Confit diced bass with beetroot and cardamom 
  Flamed fillet of bass with parsnip, lamb’s lettuce and blood orange  

Turbot and white Alba truffle  

  Poeléed Breton turbot  150 
  with buckwheat and white Alba truffle 
  Brandade of turbot with fried turbot cubes 
  and truffle sauce 
  Puffed potato with creamed spinach, hollandaise sauce 
  egg yolk and white truffle 

 
 

 

Meat 
Lamb grown on the Älbler Wacholderheide 

  Fried saddle of lamb  110 
  with Jerusalem artichoke, confit cherry tomatoes  
  and thyme glaze 
  Braised belly of lamb 
  with Jerusalem artichoke fondue and chorizo 
  lamb sweetbreads, liver and tongue with a variation of shallots 

Ox „Black Angus“ 

  Fried ox fillet pepper glaze 115 
  and braised root vegetables 
  Braised short rib 
  with celeriac and fried potatoes 
  Marinated ox fillet with crostini, 
  pumpkin salad and verbena 

Alsatian pigeon 

  Fried breast of pigeon with smoked corn cream 120 
  and cassis glaze  
  Braised cos lettuce with pigeon giblets 
  and nut vinaigrette       
  Ragout of leg of pigeon 
  with royal brioche and goose liver sauce 

 

 



 

Desserts 
by our Chef Pâtissiers 

Stefan Leitner 

 
Apple 
  Marzipan mousse with braised apple 48 
  praliné, sea buckthorn and caramel sauce  

  Cheesecake cream with green apple  
  and cassis sorbet 

  Caramelized apple on almond sablé and quince sauce 
 

 

 

Citrus Fruits 
  Calamansi mousse with pistachio  48 
  dwarf oranges and tonka bean cream 

  Yogurt with mandarin sorbet  
  lime and olive stock 

  Orange physalis ragout with coconut foam  
  and yuzu chocolate sorbet 
 

 

 

Our soufflé 
  Curd soufflé with passion fruit sauce 50 

  white chocolate, banana kiwi sorbet 

  and vanilla ice cream 

 

 

 

 

 

 

 



 

 

 

 

Chocolate 
  Dark chocolate tartlet with ginger ice cream 52 

  Dulcey chocolate with pineapple 
  black currants 
  and caramelized chocolate 

  Chocolate sablé with Jivara Chantilly  
  hazelnut and rum fruits 

  Chocolate cream with coriander sorbet 
  air chocolate and exotic gel 

 
 
 
 
 
 

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. 
 


