
 Restaurant 
am Kachelofen



Veal tartare 22,00 €
Brioche | Sous-de-vide celery | Beluga cavier | Kalamansi emulsion

Carrot variation 15,00 €
Orange gel | Fried Nori leaves | Ponzu gel | Pine nut crunch
(vegan)

Appetizers
   A, B, I, L

 B, M

Soups Lemongras-cocnut cream soup 9,50 €
with fried Shrimp

Creamy garlic soup made with roasted garlic 9,50 €
Thyme crostini

  I, A, J

 A, B

We would be happy to provide you with personal information about our ingredients and allergens.

Meat

Medium-rare beef tenderloin 46,00 €  A, B, D

Celery purée | Baby vegetables | Foie Gras | Jus

Viennese Schnitzel 31,00 € B, L

Tender veal cutlet | breaded | potato salad | cranberries

Menu

Fish

Trout Müllerin-style (roasted whole) 32,00 €   A, B, I, M

Boiled potatos | Seasonal vegetables | own caviar | Almond butter

Fried jumbo shrimp 40,00 €  M, D, I

White wine risotto | Pimientos de Padrón | basil

Secreto Ibérico 26,50 €  D, M

Aragula | Colourful cherry tomato ragout | Pine nut pesto



We would be happy to provide you with personalized information about our ingredients and allergens.

A Milk and milk-derived products, including lactose | B Wheat | C Soybeans and soybean-derived products | D Celery and products derived
from it | E Mustard and products derived from it | F Sesame seeds and products derived from them | G Lupins and products derived from
them | H Peanuts and products derived from them | I Fish and products derived from it | J Crustaceans and products derived therefrom | K
Mollusks and products derived therefrom | L Eggs and products derived therefrom | M Hazelnuts & products derived therefrom | 1 with
preservatives / smoke | 14 with nitrite curing salt (including those containing sodium or potassium nitrate, as well as mixtures with table
salt, iodized table salt, or salt substitutes) | 15 containing milk protein (cow’s milk)

Dessert

Rasberry Tart 8,50 €  A, B, L

Basil Sorbet 8,50 €

Vegetarian

Tomatoe-spinach gnocchi 18,50 €B

Mediterranean vegetables |  vegan béchamel sauce | Pickled lemons

Roasted bell pepper hummus 16,50 €B

Rye naan bread | Chickpeas | Paprika cream | backed garlic

Chocolate | Sabayon 

 L, 14

Strawberry caviar | refined with vodka

Vegan
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