SEASONAL

SPATZLE
Egg Pasta, Wild Mushrooms,
Zucchini, Berg Kase
23

FLUKE
Fluke, Blood Sausage,
Smoked Onion, Beech Mushroom
31

BARSCH
Bass, Farro - Pomegranate,
Watercress, Salsify
28

ENTENBRUST
Duck, Bacon, Squash, Black Trumpets
29

WIENER SCHNITZEL
Veal Cutlet, Potato, Cucumber, Lingonberry
28

ZWIEBELROSTBRATEN
Wagyu, Parsley Root, Black Garlic,
Cipollini, Lime
34

KAISERGULASCH
Veal Cheeks, Paprika, Peppers, Spétzle
28

TAFELSPITZ
Flat Iron, Oxtail Consommeé,
Apple - Horseradish, Spinach, Rosti
27

SIDES 7

Spatzle Seasonal Vegetables Potato Puree Creamed Spinach

5 COURSE - SEASONAL TASTING MENU
64 or 119 with wine pairing

*Entire Dinner Party Must Participate

EXECUTIVE CHEFS: WOLFGANG BAN AND EDUARD FRAUNEDER



