
MENU 

SOUP 

Broccoli Cream Soup / Prawn Dumpling / Salted Almond	 	 	 13.00 

Beef Consommé / Marrow Dumpling / Root Vegetable / Lovage	 	 13.50 

STARTER 

Beetroot Muffin 
Feta Cheese / Orange / Walnut / Chicory	 	 	 	 	 17.50 

Smoked Eel 
Pumpernickel / Scrambled Eggs / Cucumber / Dill	 	 	 	 21.50 		  

Pulled Rabbit Leg & Pulpo 
Bulgur / Dates / Ras el-Hanout	 	 	 	 	 	 	 22.50 		  
2018 Bical & Arinto, Filipa Pato, Bairrada, Portugal	 	 	 Gl. 0,1 l		    6.50 

Foie Gras 
Lychee / Hibiscus Flower / White Chocolate / Bacon	 	 	 	 26.50 	 	
	  
2022 Rieslaner Auslese, Weingut Theo Minges, Pfalz		 	 Gl. 0,1 l		    7.50 

MAIN COURSE 

Jerusalem Artichoke Dumpling 
Pak Choi / Shitake / Soy / Coriander	 	 	 	 	 	 26.50 

Monkfish 
Mussels / Fennel / Potato / Crustacean Stock	 	 	 	 	 34.50 

Black Angus Roastbeef 
Sardinian Gnocchi / Salsify / Pear / Gorgonzola		 	 	 	 35.00 

DESSERT 

Vanilla Parfait 
Carrot Cake / Kumquat / Tarragon		 	 	 	 	 	 13.50 
2018 Scheurebe Auslese Schlossberg, Winzerhof Thörle	 	 Gl. 0,1 l l	    7.50 
	 	 	  

HEIMAT TAKE AWAY: 

Homemade Orange Jam	 	 	 	 	 Glass 200 ml		  6.50


