
 
 

 

 

 

 

Simon Lang & Team 
 

Chris Campbell 
Laura Hollander 
Julia Weindl 
Fabian Reich 
Niklas Reichelt 
 
 
 
∴∴∴∴∴ 

- 
Lars Vogel 
Manuel Hahn 
Anna Lena Köhl 
Kai Thiering 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 

 
 

 
 
Sartory Aperitif Snacks 

 

Smoked tofu· Scrambled eggs · Chives 

Enoki tempura · Furikake · Spring herbs 

Radish · Mushroom XO · Dashi 

Carrot tarte 

                                                                                                                                                                      
∴∴∴∴∴ 

 

Bread, Craftsmanship & Origin 

Homemade rye sourdough bread · Emmer crumpets 

Wheat · Rye · Emmer — Alte Schäferei 

Miso-lemon sour cream butter 

pickled vegetables 

 

 

 

 

 

 

 



 
Wine pairing  
Sommelier Selection   

            by 
 
 
 
 
2022 Riesling „Schiefersteil“ 
Markus Molitor · Mosel 
 
∴∴∴∴∴ 
 

2023 Weißer Burgunder & Chardonnay 
Weingut Johner · Baden 
 
∴∴∴∴∴ 
 

2024 Grüner Veltliner Federspiel „Ried Turm“ 
Weingut Knoll · Wachau 

 
∴∴∴∴∴ 
 

2022 Furmint „Gorca Haloze “ 
Vino Gross · Slovenian Styria 
 

 
∴∴∴∴∴ 
 

2023 Chenin Blanc « Carte d’Or » 
Domaine Baumard · Coteaux du Layon 
 
 
 
 
 
 
 
 
 
 
5 glasses  85,- € 
 
 
The Sommelier Selection is also available  
as a non-alcoholic beverage accompaniment   

 
 

 
Vegetarian menu 
 
 
 

Fennel baked in a salt crust & saffron dashi 
Bergamot · chipotle 
Green tomato · Vin Jaune 
∴∴∴∴∴ 

 
Stuffed morels & Schrobenhausen asparagus 
Peas · Watercress · Wood sorrel 
∴∴∴∴∴ 

 
Artichoke “Grenoble Style” 
Salted lemon · Caper leaves · Potato-caper foam 
∴∴∴∴∴ 

 
Pointed cabbage & lovage 
Paprika · Miso 
∴∴∴∴∴ 

 
Grilled pineapple · Anise gin fizz 
Lime · Cucumber 
∴∴∴∴∴ 

 
Pistachio & vermouth peach 
∴∴∴∴∴ 

 
Friandises 
 
 
 
 
 
 
 
 
The Vegetarian Menu is available from Wednesday to 
Saturday. 
159 € 


