
 

  

 
 

Appetizers  

Beef tartare 
potato | truffle | quail egg | herbs 

€ 28,00 

 

Radicchio “Sous-Vide”  
Goat cheese “Picandou”  | apple verjus  

quinoa | walnut 

€ 22,00 

 

Raw marinated scallops 
 Japanese egg custard | mushroom 

shiso | coriander 

€ 26,00 

 

Market fresh salad 
mixed | leaf salad 

french | italian marinated 

€ 9,50 

 

Soups 

Beef consommé 
Herb crêpes | boiled beef | chives 

€ 9,80 

 

Foam of “old tomato” soup  
tomato chutney | basil oil 

 

€ 12,60 

 
 
 
 
 
 
 
 
 
 
 
 

Place setting 
bread | butter | spread 

€ 3,90 

 
 
 
 



 

  

 

Main Course 
Roasted veal loin 

fregola sarda | broccoli | Suprême sauce 

€ 42,50 

 

Winter cod 
pak choi | calf’s head | bell peppers | Sherry Fino 

€ 39,50 

 

Cacio e pepe 
Linguine with mixed peppers and pecorino cheese 

€ 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 

“Viennese Apple Strudel” with a twist 
Apple-calvados ragout | custard  

butter-cinnamon crumble | sour cream ice cream 
apple gel 

€ 8,50 

Dessert 
Dulce Blond Valrhona 

Sea buckthorn | Verbena 
€ 15,90 

 

Toblerone dessert 
Mango | Almonds  

€ 13,50 

 

Sorbet variation 
tropical fruits | granola 

€ 13,50 



 

 

 
 

FALSTAFF MENU 

 
 

Appetizer 

Baked beef meatballs 
chinese cabbage and mango salad | kimchi dressing | asian mayonnaise 

€ 18,00 

 

Soup 

Potato and leek soup 
roasted leek | puffed amaranth 

€ 9,50 

 

Intermediate Course 

Artichoke dim sum 
thai curry | roasted peanuts 

€ 19,90 

 

Main Course 

Pink roasted veal 
gratin | assorted beans | potatoes with horseradish 

€ 34,00 

 

Dessert 

Apple tart 
caramel ice cream | vanilla cream 

€ 13,50 

 
 

4-couse menu *without intermediate course for € 69,00 

5-course menu for € 89,00 

 
 

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


