
MEATS.
CASUAL FINE DINE.

 Alle Preise sind in Euro €.
All prices are in Euro €



APERITIF COCKTAILS
Coffee Negroni
Coffee-Infused Campari - Gin - Vermouth

16

Wagyu Fat-Washed Old Fashioned 
Wagyu Fat-Washed Toki Whisky - Matcha - Orange Bitters

18

Yuzu Spritz 
Yuzu Sake - Roku Gin - Green Tea - Pear

15

Black Sesame Sour 
Black Sesame - Honey - Lime - 7yr Flor de Caña Rum

16

Louis Roederer 0,125/0,7L
Louis Roederer - Collection 245 - Non Vintage

18/98

Ruinart Rosé Brut 0,375L
Ruinart - Rosé Brut - Non Vintage

120

Ruinart Blanc de Blanc 0,375L 
Ruinart - Blanc de Blanc - Non Vintage

120

APERITIF BUBBLES

Egly-Ouriet  0,7L
Egly-Ouriet - Tradition Brut - Grand Cru - Non Vintage

285

Stiegl Perlage  0,7L
Stiegl - Wildeshut Bio Perlage - Non Vintage

65



TASTING MENU

AFO

Kobe Tonnato Kobe Tonnato

 ACDGORL

Kaisergranat Bisque Norway Lobster Bisque

LO

Ozaki Wagyu Strip Ozaki Wagyu Strip

AFCGO

Nam Dok Mai Mango Nam Dok Mai Mango

6 Gänge 6 courses
185

Weinbegleitung Wine Pairing O
145

DFGLNO

Stör Sturgeon

Baguette -  Saisonale Butter - Alte Kuh Chorizo
Baguette - seasonal Butter - Matured Cow Chorizo

5 p.p.
AG

GEDECK COVER

Unser Degustationsmenü kann ausschließlich tischweise bestellt werden und ab 16:00.
Our Tasting Menu can only be ordered by the entire table and from 4pm onwards.

ACGOM

Kalbsbries - Trüffel Veal Sweetbread - Truffle

 Jean Claude Ramonet - Bouzeron - 2021

Ornellaia - Poggio alle Gazze - 2023

 Hyde de Villaine - Carneros Chardonnay - Napa Valley - 2009

 Mandolás by Vega Sicilia - Oremus Furmint - 2022

 Château Montrose - 2ème Grand Cru - 2012

Egon Müller - Wiltinger Braune Kupp - Riesling Kabinett - 2023

CDG

Upgrade: Prunier Caviar Prunier Caviar

Louis Roederer - Collection 245 - NV
+55



STEAK MENU

90g handgeschnitten - Senfkaviar - Dottercreme - Sauerteigbrot
90g hand-cut - Mustard Seed Caviar - Egg Yolk Cream - Sourdough Bread

ACMO

Beef Tartare Beef Tartare

Frisona - MeerMeat - Oak 107 Selection - Wet Aged 
Chorizo Kartoffelpüree -  Wilder Brokkoli - Wagyu Jus

Chorizo Potato Purée - Broccolini - Wagyu Jus
GLMO

 Filet 160g

4 Gänge 4 courses
85

Weinbegleitung Wine Pairing
49

 Kaisergranat -  Sellerie - Estragon
 Norway Lobster - Celery - Tarragon

BDFGHLMO

Kaisergranat Bisque Norway Lobster Bisque

Baguette -  saisonale Butter - Alte Kuh Chorizo
Baguette - seasonal Butter - Matured Cow Chorizo

5 p.p.
AG

GEDECK COVER

Unser Steak-Menü kann ausschließlich tischweise bestellt werden. 
Our Steak Menu can only be ordered by the entire table. 

Blondie - Haselnuss - Karamelleis - Original Beans Schokolade
Praline cake - Hazelnut - Caramel Ice Cream - Original Beans Chocolate

ACGH

Schokolade & Haselnuss Chocolate & Hazelnut 

ACMO
+45

Upgrade: Beef Tartare & Kaviar Beef Tartare & Caviar

 Japanisches a5 Wagyu - BMS 10+ - Muneharu Ozaki - Wet Aged 
+65

Upgrade: Ozaki Striploin 160g

oder/or

oder/or



Kaviar 

ZWISCHENGANG 

Beef Tartare  Beef Tartare ACDM
90/180g Handgeschnitten - Senfkaviar - Dottercreme - Sauerteigbrot
90/180g Hand-cut - Mustard Seeds - Egg Yolk Creme - Sourdough Bread

20/35

VORSPEISEN KALT 

Kobe Tonnato Kobe Tonnato DF
Original Kobe A5 - Thunfisch Sauce - Salzzitrone
Original Kobe Beef A5 - Tuna Sauce - Salt-Cured Lemon

32

Rübe & Stracciatella Beet & Stracciatella GO
Rote & Gelbe Rüben - Himbeeressig - Basilikum
Red & Yellow Beet - Raspberry Vinegar - Basil

16

Kaisergranat Bisque Norway Lobster Bisque BDGLMO
Kaisergranat - Sellerie - Estragon 
Norway Lobster - Celery - Tarragon

18

Stör Sturgeon DFGLO
Miso Beurre Blanc - Kräuterseitling - Spinat 
Miso Beurre Blanc - King Oyster Mushroom - Spinach

22

Wagyu Ravioli Wagyu Ravioli ABCDGLO
Japanisches Wagyu - Erbse - Salzzitrone - Wagyu Grammel - Kaisergranatschaum 
Japanese Wagyu - Pea - Salt-Cured Lemon - Wagyu Chicharrón - Norway Lobster Foam

18

Ozaki Tataki Ozaki Tataki ACDFLON
Japanisches Wagyu A5 - Ponzu - Yuzu Mayo - Tapioka
Japanese Wagyu A5 - Ponzu - Yuzu Mayo - Tapioca

29

Kalbsbries & Trüffel Veal Sweetbread & Truffle ACGOM
Saisonaler Trüffel - Hollandaise - Schwarzwurzel 
Seasonal Truffle - Hollandaise - Black Salsify

24

Baguette -  saisonale Butter - Alte Kuh Chorizo
Baguette - seasonal Butter - Matured Cow Chorizo

5 p.p.
AG

GEDECK COVER

55
Kaviar Caviar CDG
15g Huso Baerii - Prunier - Kartoffel Mille-Feuille - Eidotter - Crème Fraîche
15g Huso Baerii - Prunier - Potato Mille-Feuille - Egg Yolk - Crème Fraîche

Beef Tartare & Kaviar  Beef Tartare & Caviar ACDG
90g Handgeschnitten - 15g Prunier Kaviar - Sauerrahm - Sauerteigbrot
90g Hand-cut - 15g Prunier Caviar - Sour Cream - Sourdough Bread

68



STEAK
Unsere Garstufen sind: Rare - Medium rare - Medium - Well done.
Our steak tempretures: Rare - Medium rare - Medium - Well done. 

SIDES

CLASSICS

Filet  160/250g
Frisona - Meermeat - Oak 107 Selection - Wet Aged

38/55

Ribeye  300g
Shio Mizo Red Heifer - Germany - Salt Dry Aged

55

Wilder Brokkoli & Mandeln Broccolini & Almonds H 9

Wagyu Beef Fries Wagyu Tallow Fries 7

Pak Choi Pak Choi DEFMNO 8

Coleslaw Coleslaw CGM 7

Chorizo Kartoffelpüree Chorizo Potato Purée GMO 12

 Gefüllter Portobello & Trüffel Stuffed Portobello & Truffle CGO 16

Beilagensalat Side Salad MO 7

Caviar 15g & Kartoffel Mille-Feuille Caviar 15g & Potato Mille-Feuille CDG 55

TOPPING
Ponzu Kalbsbries Ponzu Veal Sweetbread ACFOD 9

Gegrillte Kaisergranat Grilled Langoustine  B 12

 Cognac Pfeffer Sauce Cognac Pepper Sauce LMO 8

Prunier Caviar 30g Prunier Caviar 30g D 85

Gegrillte Wildentenleber Grilled Wild Duck Liver 15

3g Saisonaler Trüffel  Seasonal Truffle CEO 9

Echte Trüffel Fries Real Truffle Fries G 15

Béarnaise  Béarnaise CGO 5

Für große Cuts zum Teilen empfehlen wir unsere Butcher’s Collection.  
For large cuts to share we recommend our Butcher’s Collection.



JAPAN
Japan ist für die höchste Rindfleischqualität der Welt bekannt. Die Tajima-Rinder aus diversen Regionen Japans

bilden mit ihrer einzigartigen Marmorierung und ihrem intensiven Geschmack die Speerspitze der 
Rinderzucht.

Japan is renowned for producing the highest-quality beef in the world. Tajima cattle, raised in select regions
across the country, represent the pinnacle of cattle farming with their exceptional marbling and intense

flavor.

KOBE BEEF

Picanha  ca 250-300g
Wagyu - A5 BMS10+ - Japan - Hyōgo Prefecture - Wet Aged

55/100G

Ribeye Cap  ca 150-220g
Wagyu - A5 BMS10+ - Japan - Hyōgo Prefecture - Wet Aged

115/100G

Ribeye Heart  ca 220-300g
Wagyu - A5 BMS10+ - Japan - Hyōgo Prefecture - Wet Aged

105/100G

Filet  ca 200-250g
Wagyu - A5 BMS 10+ - Japan - Miyazaki Prefecture - Wet Aged 95/100G

OZAKI

Striploin  ca 250-300g
Wagyu - A5 BMS10+ - Japan - Miyazaki Prefecture - Wet Aged

65/100G

Denver Cut/ Teres Major / Chuck Eye  200g
Wagyu - A5 BMS 8-12 - Japan - Miyazaki Prefecture - Wet Aged

85

MIYAZAKI CUT OF THE DAY
Die Präfektur Miyazaki liegt im Süden Japans. Die Wagyu Rinder dieser Region sind bekannt für ihre

Schneeflockenartige Marmorierung und außergewöhnliche Zartheit.
Miyazaki Prefecture, located in southern Japan, is known for its Wagyu beef, celebrated for its delicacy and

snowflake-like marbling.

Wir sind offiziell Kobe-zertifiziert. Nur etwa 5.500 Rinder pro Jahr aus der Präfektur Hyōgo dürfen als „Kobe
Beef“ bezeichnet werden. Kobe gilt als das berühmteste und exklusivste Rindfleisch der Welt.

We are officially Kobe-certified. Each year, only around 5,500 cattle from Hyōgo Prefecture earn the prestigious
“Kobe Beef” designation. Renowned as the finest and most famous beef in the world, Kobe sets the standard for

excellence.

Wir sind offizieller Ozaki-Partner. Ozaki-Wagyu gilt als die absolute Spitze aus der Präfektur Miyazaki. Die
spezielle Fütterung wird zweimal täglich frisch aus 15 Zutaten zubereitet. Die längere Aufzucht und die

besondere Hingabe zum Tier machen Muneharu Ozaki zu einer Ikone der Wagyu-Welt.
We are official Ozaki Partner. Ozaki Wagyu is the pinnacle of Miyazaki beef. The Special diet of his wagyu cattle is

freshly prepared with 15 ingredients twice a day. The extended upbringing and dedication to the animals have
made Muneharu Ozaki a true star in the world of wagyu.



SMOKE

SAUCES & CONIDMENTS
Bone Marrow Whiskey BBQ ALO 4

BBQ ALO 3

Truffle Mayo CLMO 3

Béarnaise CGO 5

 Habanero Peach FMO 3

Chimichurri 4

Brisket  Brisket GMO
200g US Black Angus - GOP Gold Label - Chorizo Kartoffelpüree - Kräutersalat
200g US Black Angus - GOP - Chorizo Potato Purée - Herb salad

32

Schweinerippen Pork Ribs AGFMNOE 
Ca 400g Spanish Duroc Pork - St. Louis Ribs - 30min Wartezeit
Approx. 400g Spanish Duroc Pork - St. Louis Ribs - 30min Waiting Time

32

Rinderbacken Beef Cheek AGMO
400g Rinderbacke - Chorizo Kartoffelpüree - Wilder Brokkoli
 400g Beef Cheek - Chorizo Potato Purée - Broccolini

45

BBQ Variation ab 2 Personen BBQ Selection min 2 Person AGEFMNO
Brisket - St. Louis Schweinrippen - Rinderbacken
Brisket - St. Louis Pork Ribs - Beef Cheek 

45 p. Person

 Cognac Pepper Sauce LMO 8

SIDES
Wilder Brokkoli & Mandeln Broccolini & Almonds H 9

Wagyu Beef Fries Wagyu Tallow Fries 7

Pak Choi Pak Choi DEFMNO 8

Coleslaw Coleslaw CGM 7

Chorizo Kartoffelpüree Chorizo Potato Purée GMO 12

 Gefüllter Portobello & Trüffel Stuffed Portobello & Truffle CGO 16

Beilagensalat Side Salad MO 7

Caviar 15g & Kartoffel Mille-Feuille Caviar 15g & Potato Mille-Feuille CDG 55

Echte Trüffel Fries Real Truffle Fries G 15



SPECIALS
Stör  Sturgeon DFGLON
Gut Dornau - Miso Beurre Blanc - Kräutersteitling - Spinat
Locally Sourced - Miso Beurre Blanc - King Oyster Mushroom - Spinach

38

Wagyu Ravioli Wagyu Ravioli ABCDGLO
Kaisergranat - Erbse - Salzzitrone - Wagyu Grammel
Norway Lobster - Pea - Salt-Cured Lemon - Wagyu Chicharrón

29

Tartare & Frites Tartare & Frites CDM
180g Wagyu Tartare - Senfkaviar - Dottercreme - Beef Fries
180g Wagyu Tartare - Mustard Seeds - Egg Yolk Creme - Beef Fries

35

Gefüllter Portobello & Trüffel Gefüllter Portobello & Trüffel CGO
Portobello - Saisonaler Trüffel - weiße Zwiebel - Kartoffel Mille-Feuille
Portobello - Seasonal Truffle - White Onion - Potato Mille-Feuille

27

Gefülltes Stubenkücken Stuffed Spring Chicken ACGLMO
Spitzpaprika - Pilz - Croquettes
Sweet Pointed Pepper - Mushroom - Croquettes

29

DESSERTS
Haselnuss & Schokolade Hazelnut & Chocolate ACGH
Blondie - Haselnuss - Karamelleis - Original Beans Schokolade
Praline cake - Hazelnut - Caramel Ice Cream - Original Beans Chocolate

14

Nam Dok Mai Mango Nam Dok Mai Mango GO
Thai Mango - Limettenmousse - Knuspriger Reis
Thai Mango - Lime Mousse - Crispy Rice

18

Sorbet & Eis Variation Sorbet & Ice Creme Selection CGH
Mango - Karamell - Heidelbeere
Mango - Caramel - Blueberry

9

Cheeseburger Cheeseburger ACGMO
250g Wagyu & Black Angus - San Simón Käse - Beef Fries - Wildentenleber +15
250g Wagyu & Black Angus - San Simón Cheese - Beef Fries - Wild Duck Liver +15

28



COCKTAILS

Roku Tonic  
Roku Gin - Tonic - Lime

15

CLASSICS

MOCKTAILS

Aperol Spritz

Campari Spritz

Negroni Spagliato

SPRITZ

Campari Soda

8,5

8,5

16

7,5

Tribute Gin Tonic  
Tribute Gin - Tonic - Lime

19

Negroni  
Gin - Campari - Vermouth

16

Tokyo Mule 
Roku Gin - Yuzu Sake - Black Lemon - Szechuan Pepper - Ginger Beer

16

Black Sesame Sour
Black Sesame - Honey - Lime - 7yr Flor de Caña

16

Espresso Martini  
Housemade Coffee Liquor - Vodka - Espresso

15

Fresh & Sweet  
Green Tea - Pomegranate - Lime

12

Coffee Negroni 
Coffee-Infused Campari - Gin - Vermouth

16

Wagyu Fat-washed Old Fashioned
Wagyu Fat-washed Toki Whisky - Matcha - Orange Bitters

18

Yuzu Spritz 
Yuzu Sake - Roku Gin - Green Tea - Pear

15



Tegernseer Hell A

BEER

0,3L 0,5L

4,8 5,7

Augustiner Edelstoff A

Trumer Pils A

Hirter Kellermeister Zwickl A

4,8 5,7

4,8 5,7

4,8 5,7

Trumer Freispiel Non-Alcoholic Beer 0,33L A 4,5

Grandauer Weissbier Wildbräu 0,5L A 5,7

NON-ALCOHOLIC
Lemonade Basil Ginger 0,25l 4,8

Lemonade Pineapple Mint 0,25l 4,8

Lemonade Cranberry Rosemary 0,25l 4,8

Coca Cola 0,33l 4,8

Coca Cola Zero** 0,33L 4,8

Frucade 0,33L 4,8

Makava 0,33L 4,8

Fever-Tree Ginger Ale 0,2L 4,8

Fever-Tree Ginger Beer 0,2l 4,8

Fever-Tree Tonic 0,2L 4,8

Soda Zitrone/Himbeer/Holunder* 0,5L 4,4

*Jugendgetränke
**Aspartam

BOTTLED

DRAFT

Stiegl Perlage 0,7L A 65



DIGEST I F
BRÄNDE

H ä m m e r l e  M a r i l l e

2 c l 4 c l

8 1 5

H ä m m e r l e  V o g e l b e e r e

H ä m m e r l e  H i m b e e r e

H ä m m e r l e  P i e m o n t  P f l a u m e

H ä m m e r l e  M i s p e l

8 1 5

2 5 4 9

2 5 4 9

1 4 2 7

F r e i h o f  N u s s

F r e i h o f  B l u t o r a n g e

5 9

5 9

T i g n a n e l l o  G r a p p a

S a s s i c a i a  G r a p p a

8 1 5

1 2 2 2

R e i s e t b a u e r  I n g w e r  

R e i s e t b a u e r  K a r o t t e

1 3 2 4

1 3 2 4

R e i s e t b a u e r  R o t e  W i l l i a m s b i r n e

R o c h e l t  G r a v e n s t e i n e r  A p f e l

1 3 2 4

2 9 5 5

R o c h e l t  W a c h a u e r  M a r i l l e

R e m y  M a r t i n  X O  C o g n a c

3 5 6 8

1 9 3 8



DIGEST I F
WHISKEY

2 c l 4 c l

M i c h t e r s  B o u r b o n 7 1 3

M i c h t e r s  A m e r i c a n  W h i s k e y

B l a n t o n ’ s  S i n g l e  B a r r e l  B o u r b o n

N i k k a  M i y a g i k y o  S i n g l e  M a l t

L a p h r o a i g  S i n g l e  M a l t  1 0 Y

1 3 2 5

9 1 7

7 1 3

7 1 3

T a l i s k e r  S i n g l e  M a l t  S c o t c h  1 0 Y

B r u i c h l a d d i c h  O c t o m o r e  1 4 . 1

L a g a v u l i n  S i n g l e  M a l t  S c o t c h  1 6 y

7 1 3

2 0 3 8

1 3 2 5

M a c a l l a n  1 2 y  T r i p l e  O a k  C a s k 1 3 2 5

T o k i

H i b i k i

9 1 6

1 3 2 5

T h e  Y a m a z a k i  S i n g l e  M a l t  1 2 y 2 5 4 8



SP IR ITS

VODKA

S t o l i c h n a y a

2 c l 4 c l

5 9

G r e y  G o o s e 9 1 7

GIN

R o k u  G i n

2 c l 4 c l

5 9

P o r t o f i n o

L e  T r i b u t e 7 1 3

8 1 7

TEQUILA

C u r a d o  E s p a d i n  B l a n c o

2 c l 4 c l

6 1 1

P a d r e  A z u l  B l a n c o

P a d r e  A z u l  R e p o s a d o

P a d r e  A z u l  A n e j o

1 1 2 1

1 4 2 7

9 1 7

RUM

F l o r  d e  C a ñ a  7 y

2 c l 4 c l

5 9

F l o r  d e  C a ñ a  1 2 y

F l o r  d e  C a ñ a  1 8 y 7 1 3

6 1 1

M i l l i o n a r i o  X O  R e s e r v a  E s p e c i a l 1 3 2 5

F o u r s q u a r e  2 0 1 0  C a s k 1 3 2 5



A L L E R G E N E  A L L E R G E N S
A )  G L U T E N H A L T I G E S  G E T R E I D E  B )  K R E B S T I E R E  C )  E I E R  

D )  F I S C H
E )  E R D N Ü S S E  F )  S O J A  G )  M I L C H  

H )  S C H A L E N F R Ü C H T E  L )  S E L L E R I E
M )  S E N F  N )  S E S A M S A M E N  O )  S C H W E F E L D I O X I D  U N D

S U L P H I T E  P )  L U P I N E N  R )  W E I C H T I E R
A )  G L U T E N  B )  S H E L L F I S H  C )  E G G S  D )  F I S H

E )  P E A N U T S  F )  S O Y  B E A N S  G )  M I L K  H )  S H E L L  F R U I T  L )
C E L L E R Y

M )  M U S T A R D  N )  S E S A M E  S E E D S  O )  S U L P H U R  D I O X I D E  A N D
S U L P H I T E S  P )  L U P I N S  R )  M O L L U S C S


