
STARTER 

SALAD

VEGAN

FISH

MEAT

DESSERT

SIDES

LUNCH MENUTip is not included | All prices are in Euro | VAT is included

Please note that we do not accept separate payments

For informations about allergies, please ask the staff for the allergen list.

2026.01

Sauerteigbrot & Butter 
Sauerteigbrot, geschlagene Butter
Sourdough bread, whipped butter

7

Pimientos
Geräuchertes Salz, Tahini
Smoked salt, tahini

9

Crispy Rice
Sushi-Reis, Sriracha, Kikkoman, Ingwer, Kaviar 
Sushi rice, Sriracha, Kikkoman, ginger, caviar 

SPICY TUNA    or    SPICY BEEF    or    SPICY MUSHROOM

3 pcs. 19.0 | 5 pcs. 25.0

Black Tiger Prawns 8/12
Schwarze Tigergarnelen, Salicornia, Knoblauch, Chili,
Dashi, Schalotten
Black tiger prawns, Salicornia, garlic, chili, dashi, shallots

250g 28.0 | 500g 49.0

Salmon Sashimi
Ponzu, Kapern, Crème fraîche, Furikake, Dill

10/10 Different Burrata
Pfirsich, Gurke, Maracuja, Radicchio, Basilikumöl
Peach, cucumber, passion fruit, radicchio, basil oil

19

Beef Tatar
Nori-Mayonnaise, Schalotten, Eigelb, Senf, Comté,
Kartoffelstroh, Tabasco
Nori mayonnaise, shallots, egg yolk, mustard, Comté
cheese, potato straw, Tabasco

28

Ponzu, capers, crème fraîche, furikake, dill

26

Puerros Asados
Lauch, Romesco, Mandeln, Haselnüsse, Buchweizen, Kerbel

Leek, romesco, almonds, hazelnuts, buckwheat, chervil

19VEGAN

Truffled Superfood Salad
Junger Grünkohl, Mangold, Trüffel-Sesam-Dressing 

Baby kale, chard, truffle-sesame dressing 

23

 BURRATA 6.0 |       PRAWNS 10.0 |       BEEF 14.0

One Touch of Tomato 
Tomaten, Spargel, Erdbeeren, Radieschen, Gurke,
Labneh, Za’atar

Tomatoes, asparagus, strawberries, radishes,
cucumber, labneh, za’atar

22

+ + +

VEGAN

VEGAN

 BURRATA 6.0 |       PRAWNS 10.0 |       BEEF 14.0+ + +

The Salmon
Miso-Lachs, Fregola Sarda, Kokosmilch, Bimi-Brokkoli, Sesam

Miso salmon, fregola sarda, coconut milk, bimi broccoli, sesame

36

Roasted Cauliflower
Blumenkohl, Blumenkohlcreme, Sesam-Dressing,
Koriander, Haselnuss
Cauliflower, cauliflower cream, sesame dressing,
coriander, hazelnut

26

Black Angus Beef Ribeye USA

Black Angus Beef Tenderloin AUSTRALIEN

Rinderfilet, Jus, Maldon-Salz
Tenderloin, jus, Maldon salt

Ribeye-Steak, Jus, Maldon-Salz
Ribeye, jus, Maldon salt

300g 57.0 | 400g 75.0

200g 49.0 | 300g 68.0

Maispoularde Supreme
Polenta, Shiitake, Zuckerschoten, Geflügeljus

Corn-fed chicken supreme, polenta, shiitake,
snow peas, poultry jus

34

Mango Sticky Rice
Kokosmilch, Mango, Kardamom, Sesam

Coconut milk, mango, cardamom, sesame

Le Knack
Brownie, Schokolade, Kaffee, Crumble
Brownie, chocolate, coffee, crumble

12

14

VEGAN

Prinzessbohnen

Kartoffelpüree 7
Mit Butter 

Mashed potatoes with butter 

Truffled Superfood Salad 10

One Touch of Tomato 7

Homemade Kimchi 5

Bimi-Brokkoli 10

7

Semmelbrösel, Koriander

Green beans, breadcrumbs, coriander

VEGAN

VEGAN

VEGAN

VEGAN

Pommes Frites 5

Süßkartoffel Pommes 7

TRUFFLE 6.0  |        PARMESAN 3.0+ +

TRUFFLE 6.0  |        PARMESAN 3.0+ +

Fregola Sarda 7
Parmesan, Kokosmilch

Parmesan cheese, coconut milk

VEGAN



DRINKS

TEA

DRINK MENU

“R” de Ruinart Brut
Pinot Noir, Chardonnay, Pinot Meunier

Vibrante & Grapefruit
Martini Vibrante, Fever-Tree Pink Grapefruit

9

Pepsi | Zero Zucker | 7Up

Elaine’s Lemonade
Yuzu & elderflower or ginger & mint

California Ice Tea
Homemade, cactus fig, green tea

BEER | SAKE

Selters 9.9

SOFTDRINKS | SODA
Naturell | Medium

0.25l         0.75l

3.9

0.3l  |    8

0.2l  |  4.8

0.3l  |    7

+ Oat Milk

4.8

free

Tea Pot
Ginger | Lemon | Mint

7.5

Istanbul Nights (black tea / mint)
Maybe Baby (organic fruit tea)
Low Rider (organic green tea)
Smooth Operator (organic chamomille)
Heidis Delight (organic herbal tea)

Espresso | Macchiato 3.5

COFFEE
Doppio | Macchiato 4.5

Americano 3.9

Cappuccino 

4.3

Cortado 3.5

Flat White 4.3

Latte Macchiato

NON ALCOHOLIC

 14  110

Grauer Burgunder Bischel
Grauer Burgunder
Germany / Rheinhessen, Weingut Bischel
Balancierte Säure, reife Äpfel, Kiwi

45

0.15l      0.75l

9.5

Schiefer VV
Riesling
Germany / Mosel, Weingut Van Volxem
Mineralisch, Pfirsich, weiße Blumen

459.5

WHITE

0.15l      0.75lROSÉ

Ruppertsberger 2R
Dornfelder, Carbernet Dorsa
Germany / Pfalz, Weingut Rupperstberger Weinkeller
Würzig, schwarze Johannisbeere, Zartbitterschokolade

0.15l      0.75l

45

RED
9.5

SENTIERI INFINITI
Primitivo
Italy / Apulien, Weingut San Giorgio
Sauerkirsche, Cassis, süßliche Tannine

439

Whispering Angel
Grenache
France / Provence, Weingut Chateau d'Esclans
Erdbeere, Kirsche, Jasmin, weiße Blüte

5511

Radeberger Pils  0.3l  |  4.5

Oberdorfer Helles

Radeberger 0.33l  |  5.5

Asahi Japanese Beer 0.33l  |    6

0.3l  |  4.5

NON ALCOHOLIC

DRAFT

DRAFT

BOTTLE

Radeberger Pils  0.33l  |    5

Oberdorfer Helles 0.33l  |    5

BOTTLE

BOTTLE
Zino’s Rosati, bubbles, sparkling water
Zino’s Rosati Spritz 11

5010.5Hess Select Monterey County
Chardonnay
USA / Kalifornien, Weingut Hess

Zitrus, grüne Äpfel, blumig

40Elaine´s Rosé
Spätburgunder, Schwarzriesling, Portugieser 
Deutschland/Rheinhessen, Weingut Weinreich 
Erdbeere, Himbeere, Kirschblüte 

8.5

0.1l      0.75l
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