
 

 F A U N A 
 
 
  Intro 
 
   
  Crab & Caviar 
  fennel ·  apple ·  sea urchin  
 
  Smoked Eel  
  celery · balsamic  · water cress 

  Asparagus 
  macadamia · vanilla ·  lupin   

  Sea Bass 
  green bean · oyster · beurre blanc 

  Lamb  
  onions · apricot ·  marjoram 

  Stawberry  
  goat cheese · white chocolate 

  Peach 
  brioche · lemon verbena  

  Outro 

  Prior to our first course enjoy our Poget Nr2 oysters for 7,5€ per oyster 
  Our signature oyster: lemon balm · apple · chives für 8,5€ per oyster 
 
  4 Course (smoked eel, Asparagus, Wagyu, desert of your choice) 147€ 
  5 Course (without sea bass, desert of your choice) 162€ 
  6 Course (desert of your choice) 177€ 
  7 Course 192€ 
 
  Winepairing:  4 Course 60€ · 5 Course 75€ · 6 Course 90€ · 7 Course 105€ 
  Alcohol Free Pairing: 4 Course 48€ · 5 Course 60€ · 6 Course 72€ ·7 Course 84€ 
 
  Water is priced at 8€ per guest for the whole night 

 

F L O R A 
 
 
Intro 
 
 
Horseradish  
rhubarb  ·   parsley ·   burrata   

King Oyster Mushroom 
blueberry · thai basil  

Asparagus 
macadamia · vanilla ·  lupin  

Carrot 
sage · spinach 

Celery  
timut pepper · hazelnut · apple 

Stawberry  
goat cheese · white chocolate 

Peach 
brioche · lemon verbena  

Outro 

Prior to our first course enjoy our Poget Nr2 oysters for 7,5€ per oyster 
Our signature oyster: lemon balm · apple · chives for 8,5€ per oyster 
 
4 Course (king oyster mushroom, Asparagus, Celery, desert of your choice) 147€ 
5 Course (without carrot, desert of your choice) 162€ 
6 Course (desert of your choice) 177€ 
7 Course 192€ 
 
Winepairing:  4 Course 60€ · 5 Course 75€ · 6 Course 90€ · 7 Course 105€ 
Alcohol Free Pairing: 4 Course 48€ · 5 Course 60€ · 6 Course 72€ · 7 Course 84€ 
 
Water is priced at 8€ per guest for the whole night 


