
Dinner Abendessen

Menu Carte blanche.....................................................................5 2 Menu Carte blanche.....................................................................5 2

our sourdough bread & butter.....................................................5 unser Sauerteigbrot & Butter.................................................. 5

N°3 l'étoile oyster, rhubarb.............................................................................5 N°3 l'Étoile Auster, Rhabarber.................................................. 5
half dozen..................................................................................................2 5 halbes Dutzend..................................................................................2 5

radishes, sunflower seed tahini,mustard....................................................9 Radieschen, Sonnenblumen-Tahini, Senf...........................................................9

burrata, spring herbs and herb oil............................................................................1 2 Burrata, Frühlingskräuter und Kraüteröl .........................................................................1 2

beef carpaccio, bottarga, cured egg yolk................................................................1 6 Rinder Carpaccio, Bottarga, gebeiztes Eigelb....................1 6

grilled mackerel, lobster bisque, pickled kohlrabi...............1 8 gegrillte Makrele, Hummer Bisque, Kohlrabi.....................1 8

white asparagus, chicken crumb, wild garlic.........................2 4 weisser Spargel, krosse Hühnerhaut, Bärlauch....................24

open faced lasagne 'cacio e pepe', spring vegetables.....................................................................1 8 Lasagneblätter 'cacio e pepe', Frühlingsgemüse............................................................................1 8

chicken piccata, king oyster mushrooms, capers........................................................................2 9 Piccata vom Huhn, Kräuterseitlinge, Kapern....................................................2 9

grilled monkfish tail, peas, lettuce.................................................* gegrillter Seeteufel, Erbsen, Salat.......................................... *
*price depending on size *Preis variiert je nach Größe

hasselback potato, goat's curd, wild garlic................................7 Hasselback Kartoffel, Ziegenquark, Bärlauch............................7

green asparagus, brown butter, vinaigrette, grüner Spargel, braune Butter Vinaigrette,
Urstrom fresh cheese..........................................................................9 Urstrom Frischkäse................................................................................9

choice of cheese, medlar jelly................................................................7 Käse nach Wahl, Mispelgelee.............................................................................7
Comté Comté

Mulberry Mulberry

Young Buck Young Buck

cheese plate.................................................................................................1 9 Käseplatte..........................................................................................1 9

mascarpone ice, orange caramel .....................................................................................5 Mascarpone Eis, Orangenkaramell................................................................................5
add cinnamon liqueur……………………………………………………..4 mit Zimtlikör………………………………………………………………………..4

chocolate cremeux, blueberries, coffee espuma..........................…….1 3 Schokoladen Cremeux, Blaubeeren, Kaffeeespuma.........................................1 3

rhubarb, woodruff, meringue.............................................................1 2 Rhabarber, Waldmeister, Meringue.....................................................1 2



please be aware that some items on the menu contain gluten, shellfish, 
eggs, fish, peanut, soy, lactose/dairy, nuts, celery, mustard, sesame, 
sulphites, lupin and molluscs. for more detailed dietary information, 
please ask a member of staff.

Bitte beachten Sie, dass einige Gerichte Gluten, Schalentiere, Eier, Fisch, 
Erdnüsse, Soja, Laktose/Milchprodukte, Nüsse, Sellerie, Senf, Sesam, 
Sulfite, Lupine und Weichtiere enthalten können. Für detaillierte 
Informationen wenden Sie sich bitte an unser Team.


