
 
 

 

 

 

 

 
Simon Lang & Team 

 
Chris Campbell 
Laura Hollander 
Julia Weindl 
Mergen Schmidt-Häusler 
Niklas Reichelt 
 
 
 
∴∴∴∴∴ 

- 
Lars Vogel 
Manuel Hahn 
Barbara Baricz 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 

 
 

 
 
 
Sartory Aperitif Snacks 

 

Sartory fish roll                                                                                                                                                                 
Arctic char fillet · remoulade sauce · dill 

Pumpkin in a waffle 

Tartare · ice cream 

Scallop & mushroom royale 

Dumpling & tomato and sesame dip 

∴∴∴∴∴ 

 

Bread, Craftsmanship & Origin 

Multigrain bread · Pickled olive gherkins · Pumpkin praline                                                                  
Homemade miso butter with young garlic confit                                                                                                     
Cebo de Campo 

 

 

 

 

 

 

 

 

 



 
Wine journey Contrasts in a glass - 
A journey of discovery trouth style,  
maturity & terroir 

by 
 
 
  
Atlantic saltiness meets Franconian depth 
 

2023 Muscadet Sèvre & Maine „Clos de la Coudray“ 
Stéphane Orieux · Loire 
— 
2023 Silvaner „Sehnsucht“ 
Horst Sauer · Franconia 
∴∴∴∴∴ 
 
 

One grape variety – two styles 
 

2022 Grauburgunder „S“ 
Hermann Dönnhoff · Nahe 
— 
2022 Grauburguner „S“ 
Emrich-Schönlber · Nahe 
 

∴∴∴∴∴ 
 
 

Mineral intensity meets creamy richness 
 

2015 Chardonnay „Altro Langhe“ 
Pio Cesare · Piedmnt 
— 
2020 Chardonnay  
Thelema Vineyards · Stellenbosch – South Africa 
∴∴∴∴∴ 

 
 

Gascon vigor meets Mediterranean flavor 

 
2025 Château d‘ Aydie 
Madiran · Southwest France 
— 
2022 8 Vents Tinto 
Atlan & Artisan · Mallorca 
∴∴∴∴∴  
 
 

a bittersweet elegance 

 
Vermouth di Torino 
Pio Cesare · Piedmont 

 
 

 
 
TASTING MENU 
 
 
 
 
Mosaic of Label Rouge salmon & Happy Foie                                                                                 
Gillardeau oyster · Shiso sorbet · Veal boiled in ponzu                                                                                 
∴∴∴∴∴ 
 
Crème brûlée with porcini mushrooms                                                                                              
Porcini ice cream · Piment d’Espelette                                                                                                            
∴∴∴∴∴ 

 
Artichoke raviol0 & minestrone                                                                                                               
Chives · Parmesan                                                                                                                                              
∴∴∴∴∴ 

 
Challans duck breast & leg · Blackberry jus                                                                                            
Red cabbage · Crêpe                                                                                                                                             
∴∴∴∴∴ 
 
Open-faced plum strudel                                                                                                                               
Port and star anise ice cream · Plum amazake                                                                                                
∴∴∴∴∴                                                                                                      
 
Maize & yuzu                                                                                                                                                 
Peach marinated in vermouth · Yuna chocolate 
∴∴∴∴∴                                                                                                      
 
Friandise 
 
Tasting menu  
including wine journey “Contrasts in a Glass” 
available Wednesday through Saturday 
€ 179 
 

You are welcome to expand your tasting menu with 
signature dishes from the Chef's Menu. 
 
 

Alternatively, the tasting menu is also available  
with a handcrafted non-alcoholic accompaniment 
 instead of the wine journey “Contrasts in a Glass.” 
Surcharge € 15 


