FLAVORS

STEAKS | CHOPS | SEAFOOD




SOUP

PUMPKIN SOUP (1,2,7,10,11,12) m(gzm € 14,00
Coconut | Maharadja curry | ginger spiced bread =

+ Scallop (13) +€ 5,00
BEEF TEA. (1,2,9,10,11,12,14,16) € 19,00

Oxtail gyoza | root vegetables

SALADS

CAESAR SALAD 24909 € 18,00

Romaine hearts | Parmesan | Caesar dressing | grilled garlic baguette

FRANKFURT HOUSE SALAD o1 Ve € 18,00

100%

Wild herb salad | turnip | apple dressing | vegetable chips

+ Goat cheese brilée () +€ 6,00



APPETIZERS

TUNA TARTARE (912,14 € 26,00

Lemon Tahini sauce | avocado | smoked bell pepper gel

BEEF TATAKI (2,3,7,9,10,11,12,14,16) € 29,00

Ponzu | garlic chips | spring onions | radish | peanut

BEETS FROM THE OVEN .14 veean € 19,00

Orange | Ras el-Hanout | granola bar -

SWEET POTATO WAFFLE 279101116 € 25,00

Duck confit | maple syrup | mustard caviar | dried apricots



WITHOUT MEAT

PASTA CHITARRA (1,2,4,7,9,10,12,13)

Parmesan | truffle foam | roasted chestnuts

SWEET POTATO_GNOCCHI (1,8,9,10,12)

Kale pesto | walnuts | smoked Tofu

FISH

HALIBUT (1,4,7,9,10,12,15)

Creamed potatoes | charred leek | Chorizo Tramezzini crumble

SALMON (7.9

Garden cucumber | créme fraiche | dill oil | puffed rice | trout caviar

Qe

GETERI
100%

VEGAN
100%

€ 31,00

€ 28,00

€ 42,00

€ 36,00



MEAT CLASSICS

VEAL ESCALOPE (1.2.7.6.10.11)

Breaded veal escalope | potato cucumber salad | cold-stirred cranberries

RACK OF LAMB (1,7,9,10,11,16)

Tramezzini croGtons | olive tapenade | white beans | thyme rosemary jus

TWOFOLDS OF DUROC (7,9,10,11,12,14,15,16)
Fillet and belly of Duroc pork | pumpkin | broccolini | Teriyaki black cherry jus

KIKOK CHICKEN ¢,

Lemon | garlic | parsley | virgin olive oil

€ 38,00

€ 4100

€ 41,00

€ 34,00



STEAKS

GERMAN PREMIUM DRY-AGED BEEF

True Wilderness - Premium local beef

The regional beef is aged to perfection in special maturing chambers for 21 days, which gives it its unique and
intense flavor - a must for meat lovers.

PORTERHOUSE STEAK ) oer100g € 2100
T BONE STEAK ) per 100g € 19,00

CLUB STEAK per 100g € 16,00




NEW ZEALAND TENDERLOIN

Hereford-Angus cross, Grass-fed
250g

AUSTRALIAN FLANKSTEAK -
Black Angus, 180 days grain feeding
350¢g

US PREMIUM RIBEYE STEAK
Hereford-Angus cross, USA IBP, 120 days feedlot, USA IBP

300¢g
SAUCES
Pepper sauce €5,00 Truffle mayonnaise
(9,10,11,16) (2,4,10,11,13)
Frankfurt herb butter € 300 Fresh horseradish

(7,11) (9)

€ 56,00

€ 57,00

€ 64,00

€500

€ 35,00



SIDES

Pumpkin from the oven

Market-fresh pan fried vegetables

(7,10)

Sautéed mushrooms | herbs
(7)

Leaf spinach with gorgonzola
(7)

Small wild herb salad

Our side dishes are designed to complement our main courses and are available exclusively when ordered with a main course.

€ 9,00

€ 9,00

€ 10,00

€ 38,00

€900

Mashed potato | truffle

(4,7,10,13)

Mashed potato | butter
(7)

Jasmine rice | sesame
(14)

Steakhouse Fries | Rosemary | Parmesan
(7)
Handmade sourdough bread |

salted butter | chive cream cheese
(1.7)

We care for you. Please let the service staff know if you are allergic to any kind of food so that we can help you with your choice of meal.

Allergens: 1) Gluten, 2) Eggs, 3) Peanuts, 4) Fish, 5) Crustaceans, 7) Milk/Butter, 8) Edible Nuts, 9) Sulphur dioxide, 10) Celery, 11) Mustard, 12) Soy, 13) Molluscs, 14) Sesame, 15) pork; 16) Alcohol

€ 10,00

€ 38,00

€6,00

€ 38,00

€ 6,00






