
SPEISEKARTE  

All bread, pasta an ice-creams are homemade produced 

  

 SALTCRUST-MENU   

 

Variation of starters 

 

Beef-tartar with green tomato chutney, sashimi of scallop 

and chickpea-soup 

* 

Choice between filet of a bavarian young bull with sweet-

sour cauliflower, sweetpotato cream and umeshu jus 

or 

 

„Catch of the Day“ 

 

 Fresh Fish Filet accompanied with chard, white beanscream 

and verbena foam 

* 

Pineapple tarte with nougat ice-cream 

      or  

variation of international and local cheese 

    

  48,9 
 

 

optional as intermezzo: 
 

Homemade Ravioli with ricotta cheese and glazed figs 
 

    12 



SPEISEKARTE 

Our bread, pasta an ice-creams are homemade produced 

 

VEGETARIAN MENU 

 

 

Salad of blood orange with watercress, macadamia nuts and 

shallots-honey vinaigrette 

 

* 

 

White asparagous from greece cokoked in a saltcrust with 

harissa, dates, poached egg and peas 

 

* 

 

Warm dumpling with plum, vaniglia and poppy 

 

             40,- 

 

 

 
 

optional as intermezzo: 

                                                                                     

        Homemade gnocchi filled with goat-cheese  

and ur-carrots   

 

     10 



SPEISEKARTE  

All bread, pasta an ice-creams are homemade produced 

 

STARTERS 

 

Variation of beef-tartar with green tomato          

chutney, sashimi of scallop and chickpea-soup 

 

 

14,9 € 

Salad of blood orange, macadamia nuts, 

watercress and shollots-honey vinaigrette 

 

 

13,9 € 

Hand-cut Bavarian Young Bull cattle tartare with 

green tomato chutney 

 

15,9 €      

 

Vitello tonnato „deluxe“ with yellowfin tuna tartar 

and pickled sardines 

 

 15,9 € 

 

PASTA AND RISOTTO 

 

Homemade Ravioli with ricotta cheese and 

glazed figs 

 

16,90 € 

Homemade gnocchi filled with goat-cheese  

and ur-carrots 

 

14,90 € 

Homemade Tagliatelle with Piemont black 

winter truffles 

 

 

15,9 € 

 



SPEISEKARTE 

Our bread, pasta an ice-creams are homemade produced 

              

 SALTCRUST CLASSICS 

 

"Catch of the day" cooked in a sea saltcrust with chard, 

white beanscream and verbena foam 

 (minimum two people)                       P.p.            €   * 

* please ask our service for the daily price! 

 

 

Filet of a bavarian young bull cooked in a hey- saltcrust  

with sweet-sour cauliflower, sweetpotato cream and 

umeshu jus 

 (minimum two people)                            P.p.  34,5  € 

 

„Piece of beef of the day“ with sweet-sour cauliflower, 

sweetpotato cream and umeshu jus       € * 

 

* please ask our service for the daily price! 

 

White asparagous from greece cokoked in a saltcrust with 

harissa, dates, poached egg and peas    26,9  € 

 

SWEETS AND SALTY 

 

Warm chocolate cake with rhubarb and sorbet           9,5 € 

 

Selection of local and international cheese from the 

„Elisabeth-Markt“                               11,5 € 


