LUNCH MENU

TUE-FR 12:00-14:00

Card payment only

STARTERS
Sourdough bread, butter & bay leaf oil

Freshly baked, 36 hours of dough resting fime from organic wheat and rye

Batavia lettuce, Radicchio, Giant Lemon & croutons
Batavia lettuce from the Tollgrin organic farm

Smoked trout, radicchio, chicory & citron lemon
Plucked trout fillet from the Rameil fish farm in Waldeck

Parsnip foam soup, yogurt and sunflower seeds
Parsnip from the organic farm Ackerlei

Beef tartare, lovage cream, crisp & créme fraiche
Hand-cut tartare from the Limousin heifer from Kastanienhof

MAIN DISHES

Malfatti, spinach, fermented mushrooms & lime
Ricotta spinach gnocchi “Malfatti” with ricotta from L'Abbate in Offenbach

Potato rosti, flower sprouts, Hollandaise & pumpkinseed pesto
Potato rosti, grated from Odenwald waxy potatoes

Trout, pak choi, lemon & smoked mayo
A whole trout from the Rameil fish farm

Fennel sausage, mashed potatoes, sauerkraut & kumquat
Homemade fennel sausage from the organic farm MAY Schwein

DESSERT

Blood orange sorbet, dark chocolate, buckwheat & meringue
Delicate chocolate mousse with crispy buckwheat

Lunch menu 2 courses + espresso
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