
 

  

 
 

Appetizers  

Beef tartare 
Quail´s egg | sambal olek 

 black garlic | Miso 

€ 24,00 

 

A twist on white and green asparagus 
apple | avocado | vanilla 

€ 20,00 

 

Yellowtail mackerel 
rhubarb | kumquat 

€ 26,50 

 

Market fresh salad 
mixed | leaf salad 

french | italian marinated 

€ 9,50 

 

Market fresh salad 
glaced strips of beef fillet 
pine nuts | granny smith 

€ 19,50 

 

 

Soups 

Beef consommé 
boiled beef | herb garnish | chives 

€ 9,80 

 

White asparagus cream soup 
green asparagus 

 

€ 10,50 

 
 
 
 
 

Place setting 
bread | butter | spread 

€ 3,90 

 
 
 
 



 

  

 
 

 

Main Course 
Slow-cooked veal fillet 

assorted potatoes 
cauliflower | truffle cream sauce 

€ 42,50 

 

Pan fried sole 
wild garlic risotto | champagne sauce 

wild herbs 

€ 39,50 

 

White asparagus 
vegetable strudel | tomato | choron sauce  

€ 29,50 
 

FALSTAFF Classics 
"Wiener Schnitzel" of veal 
parsley potatoes | cranberries 

€ 34,00 

 

Fillet of beef 
béarnaise sauce | grilled vegetables  

potato wedges 

180g   € 39,00  250g   € 47,00 

 

Surf & Turf  
béarnaise sauce | grilled vegetables 

 potato wedges  

180g   € 43,00 250g   € 50,00 
 

Pre Dessert to taste  

Bee sting 

vanilla Crèmeux | almond feuilletine | apricot 

€ 9,50 

Dessert 
Caramelised white Valrhona chocolate  

strawberries | sorrel sorbet | macadamia nuts 
€ 15,50 

 

Raspberry and Coconut slices 

Piña Colada ice cream 

€ 12,50 

 

Sorbet variation 
tropical fruits | granola 

€ 13,50 



 
 

 
 

FALSTAFF MENU 

 
 

Appetizer 

Foie gras terrine 
eel | cucumber | white chocolate 

€ 23,50 

 

Soup 

Carrot and blood orange mousse soup 
Coconut 

€ 8,50 

 

Intermediate Course 

Pan-fried salmon trout 

black rice | wild broccoli | dashi sauce 

€ 24,50 

 

Main Course 

Guinea fowl 
stuffed morels | leek | potatoes 

€ 36,80 

 

Dessert 

Yuzu tartlet 
rhubarb | mascarpone ice cream 

€ 13,50 

 
 

4-couse menu *without intermediate course for € 82,00 

5-course menu for € 92,00 

 
 

„Our staff will be happy to inform you about allergenic ingredients in our products.” 
 


