
EARLY NYE MENU
17:00-19:30

65

4 Gänge 4 courses
150*

Optional: Weinbegleitung Wine Pairing

*Exkl. 10% Tringeldpauschale
*Excl. 10% Gratuity

 Kaisergranat - Sellerie - Estragon
Norway Lobster - Celery - Tarragon

BDFGHLMO

Japanisches a5 Wagyu - BMS 10+ - Muneharu Ozaki - Wet Aged
Chorizo Kartoffelpüree - Wilder Brokkoli - Wagyu Jus

Chorizo Potato Purée - Broccolini - Wagyu Jus
GLMO

90g handgeschnitten - Senfkaviar - Dottercreme - Sauerteigbrot
90g hand-cut - Mustard Seeds - Egg Yolk - Sourdough Bread

ACDM

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

ACGH

 Ozaki Striploin 160g

Beef Tartare Beef Tartare

Kaisergranat Bisque Norway Lobster Bisque

Schokolade & Haselnuss Chocolate & Hazelnut 

 
Baguette - saisonale Butter - Alte Kuh Chorizo

Baguette - seasonal Butter - Matured Cow Chorizo
5 p.p.

AG

GEDECK COVER



NEW YEARS EVE MENU

LO

AFO

CDG

ACGOM

AFCGO

DFGLNO

Stör Sturgeon

Kobe Tonnato Kobe Tonnato

Prunier Caviar Prunier Caviar

Ozaki Wagyu Strip Ozaki Wagyu Strip

Nam Dok Mai Mango Nam Dok Mai Mango

Kaisergranat Bisque Norway Lobster Bisque
 

Kalbsbries - Trüffel Veal Sweetbread - Truffle

155

ACDGORL

7 Gänge 7 courses
240*

Optional: Weinbegleitung Wine Pairing O

*Exkl. 10% Tringeldpauschale
*Excl. 10% Gratuity

 
Baguette - Saisonale Butter - Alte Kuh Chorizo

Baguette - seasonal Butter - Matured Cow Chorizo
5 p.p.

AG

GEDECK COVER

19:30-23:00


