
 

 

Additives and allergens can be found in our separate allergen menu. All prices include VAT. 

 

THE CHECK INN TEAM  
welcomes you 

 
IN THE DINING ROOM 

 

Vilune Proskinaite 
 
 
 

Alessandro | Jens 
Kevin | Oksana 

IN THE KITCHEN 
 

Arnaldo Carbonell Delgado 
 
 
 

Muhharem | Florian  
Edz | Hamayon 

 
 

OUR SUPPORT TEAM IN THE BACKGROUND 
 

Kassandra Bindel 
Andreas Pöhler 

 

 

 
"The secret of enjoyment  

lies not only in good food and fine wine,  
but in people who prepare and serve it with heart." 

 
 

MENU   



 

 

Additives and allergens can be found in our separate allergen menu. All prices include VAT. 

 
TAPAS TASTING MENU  

Get to know all our new dishes in one evening! 
 

STARTERS 
 

Clear Oxtail Consommé  
Mini Dumplings with Oxtail Filling | Pickled Red & Yellow Beetroot | Cress 
 

Truffle Fries 
Truffle Mayonnaise | Fresh Black Truffle | Chives 
 

Argentine Beef Tartare 
Mini Quail Pâté | Crème Fraîche | Egg Yolk Cream | Mustard Caviar | Fried Capers 
 

MAIN COURSES 
 

Sous Vide Cooked Beef Rib 
Demi-Glace | Potato Gratin | Roasted Baby Broccoli 
 

Roasted Salmon Fillet  
Beurre Blanc with Spinach | Carrot-Kohlrabi Ragout | Trout Caviar | Rice Crisp 
 

Swabian Onion Roast 
Red Wine Jus | Butter Spaetzle with Breadcrumbs | Fried Onions 
 

Tagliolini from the Parmesan Loaf  
10 Months Aged Grana Padano | Cream | Fresh Black Truffle 
 

Szeged Sauerkraut with Golden-Brown Baked Tofu 
Potato Cubes | Peppers | Soy Yoghurt | Fried Arugula | Smoked Salt | Parsley Oil 
 

DESSERTS 
 

Coconut "Dulce de Leche"  
Vanilla Ice Cream | Condensed Milk | Caramelized Coconut Flakes | Maldon Salt | 
Cinnamon | Lime 

 

Lukewarm Chocolate Lava Cake 
Vanilla Ice Cream | Berries | Macaron | Chocolate Sauce | Mint 
 
 

6 TAPAS 59,00 € -OR-  10 TAPAS 89,00 € 



 

 

Additives and allergens can be found in our separate allergen menu. All prices include VAT. 

 
STARTERS 

 
Argentine Beef Tartare         21,00 € 
Baby Leaf Salad | Crème Fraîche | Egg Yolk Cream |  
Mustard Caviar | Fried Capers 
 
 
Clear Oxtail Consommé          14,90 € 
Mini Dumplings with Oxtail Filling | Pickled Red & Yellow Beetroot | Cress 
 
 
Organic Leaf Salad with Avocado         9,90 € 
Roasted Sunflower Seeds | Cucumber | Cherry Tomatoes | Peppers |  
Radishes | Balsamic Honey Mustard Dressing 
 
 
Caramelized Goat Cheese with Apple Chutney      16,50 € 
Pine Nuts | Buttermilk Vinaigrette | Thyme Oil | Bread Chip | Orange 
 
 
Truffle Fries           15,90 € 
Truffle Mayonnaise | Fresh Black Truffle | Chives 
 
 
 
 
 

  



 

 

Additives and allergens can be found in our separate allergen menu. All prices include VAT. 

 
MAIN COURSES 

 
Argentinian Beef Tenderloin (200g) with Café de Paris Butter   46,50 € 
Mediterranean Grilled Vegetables | Rosemary Potatoes 
 
Homemade Spinach Dumplings        25,00 € 
Mushroom Cream Ragout | Grated Mountain Cheese 
 
Swabian Onion Roast (180g)        34,00 € 
Red Wine Jus | Butter Spaetzle with Breadcrumbs | Fried Onions 
 
Viennese Schnitzel of Veal        29,90 € 
Cranberry Jam | French Fries | Lemon 
 
Tenderly Braised Pork Belly        28,00 € 
Puree of Purple Cauliflower | Radishes | Baby Broccoli | Thyme Jus 
 
Irish Beef Rib (250g) -John Stone- sous vide cooked     37,00 € 
Demi-Glace | Potato Gratin | Roasted Baby Broccoli 
 
Saffron risotto with fried scallops       31,90 € 
Green Peas | Balsamic Pearls | Grana Padano 
 
Roasted Salmon Fillet          29,90 € 
Beurre Blanc with Spinach | Carrot-Kohlrabi Ragout | Trout Caviar |  
Rice Crispies 
 
Tagliolini from the Parmesan Loaf        29,90 € 
10 Months Aged Grana Padano | Cream | Fresh Black Truffle 
 
Szeged Sauerkraut with Golden-Brown Baked Tofu     25,00 € 
Potato Cubes | Peppers | Soy yoghurt | Fried Arugula | Smoked Salt | Parsley Oil 
 

  



 

 

Additives and allergens can be found in our separate allergen menu. All prices include VAT. 

 
DESSERTS 

 
Coconut "Dulce de Leche"         11,50 € 
Vanilla Ice Cream | Condensed Milk | Caramelized Coconut Flakes | Maldon Salt | 
Cinnamon | Lime 

 
 

Lukewarm Chocolate Lava Cake        14,80 € 
Vanilla Ice Cream | Berries | Macaron | Chocolate Sauce | Mint  
 
 

Pistachio Ice Cream         10,50 € 
Sicilian Olive Oil | Maldon Salt | Pistachio Kernels  
 
 

Duo of Fruit Sorbet            8,50 € 
Berries | Mint 
 
 

Refreshing Lime Cheesecake        10,50 € 
Butter Biscuit Crumble | Cream Cheese | Yuzu Gel | Vanilla |  
Almond Brittle | Lemon Juice | Lime 

 
DESSERT DRINKS 

 
Espresso Martini          12,90 € 
Vodka | Espresso | Kahlua 
 
 
Affogato             6,50 € 
Vanilla Ice Cream | Espresso | Coffee Biscuit 

 
 

 


