
 

 

 

Snacks & Apéros  

Brown Crab / Grapefruit / Fennel  

Gazpacho / Strawberry  

Pork Belly / Soy / Garlic  

Quail Egg / Caviar  

 

Menu 

North Sea Cod C eviche  

Rhubarb / Jalapeño / Yogurt  

 

„Leipziger Allerlei “ 

Dashi / Pea / Morel / Carrot  

 

Bene c ke’s Salmon Trout  

Rapeseed / Cider / Amaranth  

 

Deer Sandwich  

Brioche / Kohlrabi / Cranberry  

 

North Frisian Wagyu  

Tarragon / Onion / Asparagus / Goldmarie Potato  

 

Cheeses by Affineur Waltmann  

Fruit Bread / Chutneys / Nuts  

 

Ivoire   

Sorrel / Pine Nuts / Strawberry  
 

Petit Fours  

 

3-course 109,00 €  
Each additional course  22 ,00€  

If you have any existing allergies or intolerances, please contact us.  

 

 



 

 

 

Please indicate when making your reservation if you would like 

to eat the vegetarian menu  

 

Snacks & Apéros  

Grapefruit / Fennel  

Gazpacho / Strawberry  

Shiso / Icicle Radish  

Quail Egg / Sesame  

Menu 

Spring Turnips from Hof Gro ßholz 

Rhubarb / Jalapeño / Yogurt  

 

„Leipziger Allerlei “ 

Dashi / Pea / Morel / Carrot  

 

Rapeseed  

Brioche / Cider / Amaranth  

 

Goat Cheese Ravioli  

Kohlrabi / Cranberry / Wild Herbs  

 

Asparagus from Hof Schäfers  

Tarragon / Onion / Goldmarie  

 

Cheese from Affineur Waltmann  

Fruit Bread / Chutneys / Nuts  

 

Ivoire   

Sorrel / Pine Nuts / Strawberry  

 

Petit Fours  

 

3-course 109,00 €  
Each additional course  22 ,00€  

If you have any existing allergies or intolerances, please contact us.  



 

 


