
 

 
 
 

Snacks 
(4:00 pm – 12:00 am) 

Italian salami, pickled vegetables, balsamic onions, 
parmesan, comté, olives, 

filled peperon as well as dips and salted butter  
€ 18,50 

 

with onions, pepper and a two Ditsch pretzels 
€ 14,50 

 

with cream, bacon, red onions and herbs 
€ 18,50 

 

with cream, red onions, Mediterranean vegetables, olives and rocket 
€ 18,50 

 

with fried eggs, bacon, chicken breast and curly fries 
€ 26,00 

 

with date-walnut bread, grapes and fig mustard 
€ 25,00 

 

The best of maki, sashimi and nigiri (8 pieces mixed)  
€ 16,00 



 

 
 
 

Starters 
(4:00 pm – 10:00 pm) 

with all kinds of raw foods, croutons and lemon vinaigrette 
€ 14,50 

Extra beef strips € 8,50 
 

Crispy farmer bread with French butter 
served with fresh beef tartare 

as well as two eggs sunny side up and mixed pickles  
starter portion € 18,50 €| main course portion € 24,00 

 

with insert of colored lenses  
optional with fried pepper biter 

€ 14,50 
 

with pine nuts, avocado and orange dressing 
€ 16,50  

 

with edamame, pomegranate, fried mushrooms, avocado, 
blood orange and corn-fed chicken  

optional with sesame-dressing or french-dressing 
€ 25,00 

 

The best of maki, sashimi and nigiri (12 pieces mixed)  
€ 20,00 



 

 

 

Mains courses 
(4:00 pm – 10:00 pm) 

in a brioche burger with smoked BBQ sauce, coleslaw,  
fried onions, lollo rosso salad and tomato, 
served with small salad and potato crips  

€ 26,00 
 

  
with spinach, herb pesto, cherry tomatoes, 

feta, parmesan, olives and pine nuts 
€ 22,50 

 

with potato cucumber salad and cranberries 
€ 29,50 

 

with green asparagus, mushrooms, 
potatoes and poultry jus 

€ 30,00 
 

The best of maki, sashimi and nigiri (24 pieces mixed)  
€ 38,00 

 

Discover our sushi selection on our sushi menu! 

 



 

with fried potatoes, small salad and herb butter 
€ 35,00 

 

on saffron risotto with sugar pods and crustacean foam 
€ 32,00 

 

Maultaschen with meat 
or  

Vegetarian Maultaschen 
or  

Vegan Maultaschen 
Each of them served with creamy spinach and roasted onions 

€ 24,00 

 

Asparagus menu 
 

with own inlay, croutons and herbs  
(also vegan possible) 

€ 10,50 

with sauce hollandaise or butter 
served with grenaille potatoes, herbs and croutons 

€ 26,00 
 

Optional with small schnitzel of veal + € 15,00 
Optional with small rumpsteak (150g) + € 18,00 

Optional with ham variation + € 13,00 
 



 

 
 
 

 
 
 
 
 

Desserts  

(4:00 pm – 10:00 pm) 

  
with pineapple-mango-ragout and yogurt ice cream€ 14,50  

 

with berry compote 
€ 14,50 

 

per scoop 
€ 4,50 

 
 

vanilla | chocolate | strawberry | walnut | yoghurt  
 

 
mango-passion fruit | lemon | cassis | raspberry 

 

 

 


