
A special thanks to our local suppliers:  Carlos Raritäten Gemüse, Uckermark   /   Andraschko Kaffeemanufaktur, Berlin
Bäuerliche Erzeugergemeinschaft, Schwäbisch Hall  /   Blomeyers Käse, Höhbeck und Berlin   /   Soluna Brot & Öl, Berlin-Kreuzberg

Fischer Lechler, Caputh   /   Richard‘s Wild, Fürstenberg   /   Markthalle Neun, Berlin-Kreuzberg  /  LandWert Hof, Stahlbrode  /  Weihe  /  RUNGIS express

Prices in EURO incl. VAT.                 Allergy detailed menus available upon request

FRESHLY CUT FRENCH FRIES  fried in organic goose fat           6,00

with housemade dips:

KETCHUP  /  CURRY CHILIMAYONNAISE  /  BELL PEPPER CORIANDER /  CREAM CHEESE GHERKIN TARRAGON                1,50

GERMAN RAW MILK CHEESE 

 homemade fruit chutney and fruit toast             8,50 /  13,00

F A M I LY  F E A S T

( for 4 people or more )

Chef ’s selections - starter & main course with sides           44,00 /p

Slow roasted for 12 hours at very low temperature, 

served with its own gravy and lemon garlic yoghurt
( for two people or more )

DUROC PORK „KATZ ORANGE“  22,00 /p
golden beetroot

SPREEWALD LAMB 24,00 /p
tomato, dukkah, cumin, fennel

with second helpings

LOCH DUART SALMON   19,00
coriander, lemon, chili, kohlrabi  

HOUSEMADE HOHENLOHE BEEF SAUSAGE  15,00
dried tomato, sage, ratatouille

BIB LETTUCE 4,50
buttermilk chive dressing, roasted root vegetable

SMOKED TURNIP MASH  5,50
raisin 

COUSCOUS  5,50
cranberry, almond 

RED WINE CARAMELIZED ONION 5,00
laurel, pear 

CREAMED SAVOY CABBAGE    5,00             
crunchy bacon   

C A N DY  O N  B O N E S I D E S

BURRATA  pumpkin chutney, pesto, bell pepper crunch 9,00

KIBBEH  pomegranate, yoghurt, ras el hanout  8,00

GRATINATED GOAT CHEESE  beetroot, almond  8,50

SPINACH SALAD  caper, olive, pecorino 7,00

SEA TROUT CEVICHE  blood orange, cilantro, fennel seed 9,00

SMOKED MACKEREL RILLETTE  celery remoulade, watercress   8,50

HOHENLOHE BEEF TATAR  pak choi, nori, miso  13,00

DUCK ASPIC  fig thyme bread, fennel, crispy duck skin 10,50

SPARE RIBS OF MECKLENBURG FREE RANGE PORK  Persian spiced cauliflower  9,00

A P P E T I Z E R S

ORZOTTO  grilled artichoke, Romanesco, pine nut          17,00

POTATO MASH  onsen tamago, Brussel sprout, beech wood mushroom          17,00 

WHOLE CAULIFLOWER  brown butter crumbs, smoked potato, béarnaise      18,00

M A I N  C O U R S E S

CHEESECAKE  peanut, green apple, cilantro ice cream                   9,00

POPPY SEED STRUDEL  Persian fig, agave sabayon, tonka bean ice cream      9,00

ETON MESS  rum preserved fruits, raw chocolate        9,00

DAILY SELECTION OF PETITS FOURS              6,00 / 9,00 / 12,00

SORBETS :       CASSIS  /  BAKED APPLE  /  SPICY ORANGE             3,00

D E S S E RT




