
STARTERS COLD      
Cucumber salad      10€
cream|garden cress

Wild herb salad       12€
roasted nuts|balsamic dressing

Spicy ox tartare      21€
marinated egg yolk|roasted bread

Smoked eel fillets      19€
herb scrambled eggs|roasted nut bread 
North Sea crab       21€
krupuk|orange|Hennessy XO Cocktail sauce

Burrata       17€
epsom lettuce|fig|black cherry vinegar|caramelised walnut

STARTERS WARM
Lobster fricassee                           26€
vichy carrots|pea 

Scallops                            21€ 
cauliflower|beurre blanc|melissa

Homemade tagliatelle     19€ | 28€
prawn ragù|soft tomato

LIQUID
Lobster Bisque      15€
sugar snap peas|peas|tarragon

Bouillabaisse        19€
scallops|prawn|saffron aioli

   
MAIN COURSES

Boiled fillet of veal   31€
lukewarm pointed cabbage|duchess potatoes|horseradish sauce
Grilled tuna steak   36€
pak choi|gyoza|wasabi

Cod fillet    34€
saffron brandade|wild broccoli|hazelnut 

Sea bass fillet      32€
Pearl barley risotto|jerusalem artichoke|watercress 

Roasted cauliflower     28€
belp ball|pomegranate|smoked almond

WHITE WINE     
2016 Riesling „waterkant Edition“  0,2 l 16€
Wegeler                    
Rheingau|Germany

2022 Grauburgunder Edition >> F<<  0,2 l 12€
Geils Sekt- & Weingut                                 
Rheinhessen| Germany

2022 Weißburgunder    0,2 l 13€
Dreissigacker                    
Rheinhessen | Germany

2022 R3 Riesling Remastered  0,2 l 12€
Corvers Kauters                     
Rheingau | Germany

2020 Sauvignon Blanc Heritage 118  0,2 l 13€
Gerard Bertrand                  
Languedoc-Rouissillon | France

2022 Chardonnay „Tribu Montahut“  0,2 l 12€
Domaine Calmel & Joseph                    
Languedoc-Rousillon | France 

2021 Riesling „Graacher“ feinherb  0,2 l 12€
Wegeler                     
Mosel | Germany 

2022 „Den Tag versüßen“ lieblich   0,2 l  12€ 
Kiefer                                      
Baden | Germany 

2021 Grauburgunder non-alcoholic  0,2 l  12€ 
St. Antony                                      
Rheinhessen | Germany

RED WINE
2022 Primitivo di Manduria „Familia“ 0,2 l 13€
A6mani                     
Apulien | Italy

2021 Pinot Noir „Schwarze Erde“  0,2 l 13€
Landerer                               
Baden | Germany

2022 Merlot      0,2 l 12€ 
La Grange                               
Languedoc-Roussillon | France 

2021 Montepulciano d‘Abruzzo   0,2 l  13€ 
Tenuta Ulisse                 
Abruzzo |Italy 

ROSÉ
2022 „Greta Rose“    0,2 l 12€
Emil Bauer                    
Pfalz | Germany

If you have any questions about ingredients and additives or allergies an intolerances, please 
do not hesitate to contact us.

Waterkant „pannfisch“ | spinach | parsley potatoes | dijon mustard sauce 32€

Onion roast | rumpsteak 220g | fried mushrooms | roast potatoes  36€

Wiener schnitzel | cucumber salad | truffled mashed potatoes | cranberries 35€

Plaice Büsum style |Büsum prawns|cucumber salad|buttered potatoes  42€

CLASSICS



Dessert  & Cheese

Crème Brûlée| red fruit jelly sorbet  12€

Honey tartlet| forest honey | pear | sour cream  11€

Chocolate cake| sour cream | almond  13€      
  
Coconut waffle | passion fruit | mango dark chocolate  11€

Cheese selection from the  „Backensholzer Hof“ | fruit bread 18€

                                    If you have questions about ingredients & additives or allergies & intolerances, please feel free to contact us.   
  

Stay in touch

Wine recommendation 
2018 Riesling selection 
„Wehlener Sonnenuhr“

Wegeler, Mosel, Germany2

0,1l | 12 €
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