
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  /  TARRAGON MAYONNAISE  /  AVOCADO-TOMATE  /  MOJO ROJO                               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
pickled cauliflower

SPREEWALD LAMB	 24,00 /p
tomato, cumin, artichoke

with second helpings

48° LOCH DUART SALMON  	 19,00
basil, chili, lime, Swiss chard	

HOUSEMADE WILD GAME SAUSAGE	  15,00
sesame, lemongrass, pak choi	

MUSTARD PICKLED CUCUMBER	 5,50
dill

GREEN PEA MASH 	 4,50
mint 

BUCKWHEAT TABBOULEH 	 5,00

BRAISED CARROT	 7,00
chanterelle, spring onion

ROCKET SALAD  	  4,50             
Shiitake, sesame wonton			

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

BURRATA  black Russian tomato, bread salad, pine nut	 9,00

ONSEN EGG  chanterelle, smoked cauliflower, tarragon	 8,50

VEGETABLE TERRINE  goat cream cheese, parsley vinaigrette, curry crunch	  7,50

WILD HERB SALAD  raspberry dressing, zucchini, onion crostini	 8,00

BUTTERFISH CEVICE  lemon, crisped corn	 9,00

ROASTED OCTOPUS  bean salad, cilantro, saffron  	 10,50

VEAL TAFELSPITZ  pickled radish, roasted onion, chives mayonnaise	  11,00

HOHENLOHE BEEF TARTARE  tarragon rösti, cucumber kimchi, Szechuan pepper	 13,00

SPARE RIBS OF MECKLENBURG FREE RANGE PORK  gremolata, lentil 	 9,00

A P P E T I Z E R S

PEARL BARLEY RISOTTO  Belper Knolle cheese, caramelized asparagus, sorrel					      18,00

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

KIBBEH  egg plant, hummus, pickled vegetables, yoghurt								       17,00

M A I N  C O U R S E S

PINE NUT WAFFLE  strawberry, cream cheese, basil sorbet						           	   9,00

ELDERFLOWER CHEESECAKE  rhubarb, white chocolate ice cream 						      9,00

CARAMELIZED LEMON TART  apricot, lavender ice cream							       9,00

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

SORBETS :       BERLINER WEISSE  /  CUCUMBER MINT  /  STRAWBERRY						       3,00

D E S S E RT




