
   

  

 

 

 

BLANC DE BLANCS, EXTRA BRUT  

Huck-Wagner | Baden | Germany 

0,1 l      15 

COLLECTION 245 , BRUT  

Louis Roederer | Champagne | France  

0,1 l      22 

L’INSTANT DE PASSIONS ROSÉ , EXTRA BRUT  

Waris Larmandier | Champagne | France  

0,1 l      29 

GRANDE CUVÉE 17 3 ÈME ÈDITION, BRUT  

Maison Krug | Champagne | France 

0,1 l      45 
 

BARREL AGED NEGRONI  

Campari | Tanqueray Gin | Antica Formula 

18 

JARDÍN DE SEVILLA  (non-alcoholic possible) 

Tanqueray Flor de Sevilla | rosemary | thyme | Assam 

16 

VERBENA MOJITO  

Beluga vodka | yuzu | brown sugar 

15 

UNDONE SBAGLIATO  (non-alcoholic) 

Undone No. 2 | Undone No. 7 | tonic 

14 

 

 

A
P

ER
IT

IF
  

D
IG

ES
TI

F
 

ESPRESSO MARTINI  
Vodka | Espresso | Borghetti     0,1l € 15 
 

201 1 SAUTERNES  
Château Rieussec | Bordeaux | France    5 cl € 17 
 

G RAHAMS’ 20 YEARS TAWNY PORT  
Porto | Portugal       5 cl €14,5 
    

GRAHAMS’S  40 YEARS  T AWNY PORT  
Porto | Portugal      5 cl €29 
 

BIRGITTA RUST WALNUSSGEIST  
Bremen | Germany      4 cl € 10,50 
  

HENESY V.S.O.P  
Cognac | France       4 cl € 12 
 

THE MACALLAN 12 YEARS  
Speyside | Scotland       4 cl € 19 
 

HIBIKI 21 YEARS  
Osaka | Japan      4 cl € 99 
 



 

 

 

 

Our menu may contain all 14 major allergens.  

If you have any questions our service team is happy to help. 
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3 COURSE MENU  

bread 
tartare or soup 
trout or cheeks 

dessert 
 

44,5 

 

UPGRADE 4 COURSE 

MENU  

bread 
tartare 
soup 

trout or cheeks 
dessert 

 
 

54 

 

UPGRADE  5 COURSE 

MENU  

bread 
tartare 
soup 
trout 

cheeks 

dessert 

64 

 

OYSTERS DEPENDING ON THE DAILY 

OFFER  
choice of lemon or ponzu-vinaigrette 

piece     4,9 

 

ROCK OYSTER "MARGARITA " 
sea buckthorn | passionfruit | Tequila Reposado 20y 

piece     7,9 

 

FANGST BLUE MUSSEL  

"BRUSCHETTA " 
tomato | basil | burrata 

piece     5,9 

 
 

JELLYFISH CAVIAR   

"TART " 
tuna | Crème fraîche | hash brown 
 
3 pieces 10 g Baerii 
39 
 
3 pieces 10 g Ossetra 
39 
 
3 pieces 10 g Auslese 
39 
 
 

HOMEMADE PRALINÉS  

according to the pâtisserie’s choice 

6 pieces     20 
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BREAD  

sourdough | focaccia | wild garlic 

Second serving + 7,5 

 

SCOTTISH WILD SALMON TARTARE  

Caesar foam | romaine | croutons 
10g Caviar "Baerii" Jellyfish Selection by Imperial Kaviar + 35 

 

UNSTUFFED GOOSE - LIVER  

cherry | banana | strudel  

additional + 29 

 

SOUP OF HERBS  

fish praline | soup pearls | garden cress 

 

CRISPY SKIN - ON FJORD TROUT  

polenta | broccoli | ajvar 

 

IBÉRICO PORK CHEE KS  

napkin dumplings | savoy cabbage | carrot 

 

CHEESECAKE CREME  

apricot | Sauternes | yuzu 

 


