
   

  

 

 

  

BLANC DE BLANCS, EXTRA BRUT  

Huck-Wagner | Baden | Germany 

0,1 l      15 

CUVÉE  TRADITION , BRUT  

Deutz | Champagne | France  

0,1 l      22 

L’INSTANT DE PASSIONS ROSÉ, EXTRA BRUT  

Waris-Larmadier | Champagne | France  

0,1 l      29 

GRANDE CUVÉE 173ÈME 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 | yuzu | brown sugar 

16 

 
UNDONE SBAGLIATIO  (non-alcoholic) 

Undone No. 2 | Undone No. 7 | Tonic 

14 
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ESPRESSO MARTINI  
Vodka | Espresso | Borghetti     0,1l € 15 
 

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 
 

1972 ASBACH JAHRGANGSBRAND  
 Rüdesheim | Germany      4 cl € 30 
 

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 
ceviche 

prawn or suckling 
dessert 

 
59 

 

4 COURSE MENU  

bread 
ceviche 

tamago or soup 
prawn or suckling 

dessert 
 

69 

 

 

5 COURSE MENU  

bread 
ceviche 
tamago 

soup 
prawn or suckling 

dessert 

79 

 

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 MUSSELS  "BRU-

SCHETTA " 
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 

 

RIVER AND SEA CEVICHE  

aji amarillo | tomato | avocado 
10g Caviar "Baerii" Jellyfish Selection by Imperial Kaviar + 35 

 

UNSTUFFE D GOOSE - LIVER  

cherry | banana | strudel         

additional +29     

 

ONSEN - TAMAGO  

eel carbonara | Salsiccia | beans 
  

THAI PUMPKIN - SOUP  

grouper samosa | thai herbs | yoghurt 

 

WHITE TIGER PRAWN  

herbal risotto | scallop roe | crustacean  
 

PIG SUCKLING  

bell pepper | truffle | rocket 

 

SEMOLINA PUDDING  

apricot | raspberry | crumble 

 

  6 COURSE MENU  

bread 
ceviche 
tamago 

soup 
prawn 

suckling 

dessert 
 

89 

 


