
 
 

 

 

 

 

Simon Lang & Team 
 

Chris Campbell 
Laura Hollander 
Julia Weindl 
Fabian Reich 
Niklas Reichelt 
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- 
Lars Vogel 
Manuel Hahn 
Anna Lena Köhl 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 

 
 

 
 
Sartory Aperitif Snacks 

 

Smoked eel · Scrambled eggs · Chives 

Enoki tempura · Furikake · Spring herbs 

Bavarian shrimp · Radish · Dashi 

Carrot tart 
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Bread, Craftsmanship & Origin 

Homemade rye sourdough bread · Emmer crumpets 

Wheat · Rye · Emmer — Alte Schäferei 

Miso-lemon sour cream butter 

Black Forest ham · pickled vegetables 

∴∴∴∴∴ 

House Recommendation                                                                        

Prunier Caviar Experience                                                                      
Select caviar varieties from Prunier                                                
Baeri · Osciètre · Osciètre Supérieur –                                                     
as a stylish prelude to aperitif snacks or with bread.                        
Optional as an add-on or supplement to the menu   

Enjoy and discover together · 

Starting at €59 per tin · 30g tin 

 

 



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

by 
 
 
  
Spicy vs. Crystal-Clear & Vibrant 
 

2021 Savagnier 
Domaine Barthet-Bondet · Côte du Jura 
— 
2022 Riesling „Schiefersteil“ 
Markus Molitor · Mosel 
∴∴∴∴∴ 
 
 

Smoothness & Depth vs. Freshness & Spice 
 

2023 Weißer Burgunder & Chardonnay  
Weingut Johner · Baden   
— 
2024 Grüner Veltliner Federspiel „Ried Turm“ 
Weingut Knoll · Wachau 
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Opulence vs. Tension 
 

2023 Mercurey „Les Bois de Lallier“ 
Philippe le Hardi · Burguny 
— 
2022 Furmint „Gorca Haloze “ 
Vino Gross · Slovenian Styria 
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Spice & Structure vs. Cool Elegance 
 

2019 Saint-Joseph Rouge 
E. Guigal · Côtes du Rhône  
— 
2021 Spätburgunder „Vulkanfels“  
Weingut Wagner · Baden  
∴∴∴∴∴  
 
 

The Loire Gold  
 

2023 Chenin Blanc « Carte d’Or » 
Domaine Baumard · Coteaux du Layon 
 

 

 
 

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

 
Breton plaice “Grenoble style” 
Capers · Salted lemon · Artichokes 
∴∴∴∴∴ 

 
Halibut roasted in bone marrow & Sauce Soubise 
Veal head · Green asparagus · Radicchio 
∴∴∴∴∴ 

 
Local Maibock  
Carpaccio of the loin  
Braised shoulder in strudel dough 
Asparagus from Schrobenhausen · Sauce Diable 
∴∴∴∴∴ 

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

 
Strawberry & rhubarb 
Almond · Woodruff 
∴∴∴∴∴ 

 
Friandises 
 
 
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 


