
Aperitif 
 
 
Aperol Spritz 1, Hugo, Sarti Spritz 1 ,      9,20 

Lillet Wildberry1,5 , Rosato Spritz1 

 
 
Blue Lillet          8,50 
Lillet, blue curacao, 7 Up 
 

  
Negroni1,5                       10,50 

 
 
Marca Oro Valdobbiadene     0,1l   6,50 
Prosecco Superiore DOCG    0,75l   35,00 

     
 
Divino Nordheim, Winzergenossenschaft, 
Franken 
        0,1l   5,20 
        0,75l   25,00 

- Secco weiß  
- Secco rosé         

   
 

Divino Traditionelle Flaschengärung   0,75l   45,00 
    

- Pinot blanc brut 
 

- Pinot Noir rosé brut 

 
 
 
 
 
 
 
 
 
 



Vorspeisen 
starters 

 

 

Gebeizter Saibling        14,80 
Baby Leaf Salat | Sauerrahm-Espuma | Nuss-Crunch |  
Amaranth 
pickled char | 

baby leaf salad | sour cream espuma | 

nut crunch | amaranth 

 

 
Fermentierter Spargel        12,80 
Wildkräutersalat | Pfirsich | Radieschen | Bärlauch-Mayo 
fermented asparagus 

wild herbs | peach | radish | mayonnaise of wild garlic 

 

 
 

 

Suppen 
soups 

 
 
Spargelcremesuppe | Kräuteröl       6,90 
cream soup of franconian asparagus | herb oil 

 
 
Tomatensuppe         6,80 
Rahm | Parmesan-Chip      
tomato soup |  

cream | parmesan-chip 

 
 
 

 
 
 
 
 
 
 



Salate 
salads 

 

 
 

Salatbowl mit Chicken Wings      18,80  
Mambonito Salat | marinierte Gurken |  
Kichererbsen | Karotten | Rotkohl |  
Japanische Mayo | Miso-Zitronen-Dressing 
salad bowl with chicken wings | mambonito salad |  

pickled cucumber | chickpeas | carrots |  

red cabbage | japanese mayonnaise |  

miso-lemon-dressing 

 
 

Salatbowl mit vegetarischen Arancini     18,80 
 Mambonito Salat | marinierte Gurken |  
Kichererbsen | Karotten | Rotkohl |  
Japanische Mayo, Miso-Zitronen-Dressing 
salad bowl with arancini-rice balls | mambonito salad | 

pickled cucumber | chickpeas | carrots | 

red cabbage | japanese mayonnaise |  

miso-lemon-dressing  

 
 
 

Hauptgerichte 
main courses 

 
 

Fleisch und Vegetarisch 
meat and vegetarian  

 
Schweinebauch frittiert        21,50 
Dashi Jus | Semmelknödel | Kimchi | Koriander |  
Quinoa | Teriyaki 
fried pork |  

dashi jus | bread dumpling | kimchi | coriander |  

quinoa | teriyaki 

 
 
Chicken Tonkatsu        19,80 
Tonkatsu Sauce | Sticky Rice | Frühlingslauch 
chicken tonkatsu |  

tonkatsu sauce | sticky rice | spring onion 



Spicy Duck          17,80 
Brioche Toast | Kimchi | Mayo | Pommes | Togarashi  
spicy duck |  

brioche toast | kimchi | mayonnaise | french fries | togarashi 
 
 
 
Königsberger Klopse       21,80 
Meerrettich Beurre Blanc | Rote Beete | Kapern | Lauch 
Estragon-Öl | Mandelbällchen 
traditional german meatballs from Königsberg |  

horse radished butter | beetroots | capers | leek | 

tarragon oil | almond balls 

 
 
 

Wiener Schnitzel vom Kalb        26,80 
Preiselbeeren | Zitrone | Pommes Frites 
veal schnitzel |  

cranberries | lemon | french fries 

 
 

 
Roastbeef ( Argentinien, 250 Gramm )     28,50 
Mandelbällchen | Frankfurter grüne Soße | Spargel | 
Rhabarbersud | Pumpernickel 
roastbeef ( Argentina, 250 gram ) 

almond balls | traditional frankfurter green sauce | asparagus |  

rhubarb | bread  

 
 
 

Beefburger         18,80 
gebackene Zwiebelringe | Cocktail-Sauce |  
Tomate | Salat | Cheddar | Pommes 
beef burger | 

fried onion rings | cocktail sauce | 

tomato | salad | cheddar cheese | french fries 

 
 
 

Bärlauchknödel          16,80 
Ricotta | braune Butter | Bergkäse  
wild garlic balls |  

ricotta cheese | brown butter | cheese 

 
 

 



Vegan 
vegan 

 
 

Gebackene Gnocchi       15,50 
Frankfurter grüne Soße | Gran Prosociano | Pinienkerne  
baked gnocchis |  

traditional frankfurter green sauce | vegan cheese | pine nuts 

 
 
 

Beyond Burger        18,80 
Zwiebel | Cocktail- Sauce |Tomate | Salat |  
Cheddar | Pommes Frites 
beyond burger |  

onion | cocktail sauce |tomato | salad |  

cheddar cheese | french fries  

 
 
 
 

Fisch 
fish 

 
 

Kabeljau         24,80 
Morcheln | Leipziger Allerlei | Liebstöckelschaum  
cod fish |  

morels | mixed german vegetables | lovage foam  

 
 
 
 
 
 
 
 
 
 
 
 

Bei Fragen zu Allergenen oder bei Unverträglichkeiten, wenden Sie sich jederzeit 

              an unseren Service. Wir helfen Ihnen gerne! 

If you have any questions about allergens or food intolerances,  

please feel free to contact   

our  service team at any time. We’re happy to help! 
 



Spargel 
asparagus 

 
 
 

Fränkischer Stangenspargel      19,00 
Sauce Hollandaise | Kartoffeln | Radieschen 
franconian asparagus |  

sauce hollandaise | potato | radish 

 
 
 

Dazu empfehlen wir: 
 recommended add-ons 

 
 

Wiener Schnitzel vom Kalb      18,00 
 veal schnitzel 

 
 

6 Nürnberger Rostbratwürstchen      7,00 
 6 nuremberg sausages 
 
 
 
 

Dessert 
desserts 

 
 

Cheesecake Parfait       10,90 
Rhabarber | Himbeere | Holunder  
cheesecake parfait |  

rhubarb | raspberry | elderberry  

 
 

Mille Feuille         12,80 
Vanille | Wermut-Eis (rosé) 
mille feuille |  

vanilla | vermouth ice cream 

 
 

 

 

 

 



Nusskracher         6,50 

Walnusseis | Pistazieneis | Haselnusseis | Walnuss granola |  

Schokosplitter 

„nut cracker“ 

walnut | pistachio ice cream | hazelnut ice cream |  

walnut granola | chocolate splitter 

 

 

Schokolade & Banane       6,50 

Bananeneis | Schokoladeneis | Stracciatellaeis |  

Schokoladensauce  

banana ice cream | chocolate ice cream | stracciatella ice cream |  

chocolate sauce 

 

 

Eis  
ice cream 

 
Walnuss | Pistazie | Schokolade | Erdbeer |  Kugel  2,50 

  Joghurt-Waldfrucht | Griechischer Joghurt-Honig 

walnut | pistachio | chocolate | strawberry |   scoop 

yogurt- wild berry | greek yoghurt-honey 

 

 

               Sorbet 
 sorbet 

 
Himbeer | Erdbeer | Passionsfrucht | Mango  Kugel  2,50 

raspberry | strawberry | passion fruit | mango  scoop 

 

 

Portion Sahne        1,50 

portion of cream 

 

 

 

 

 

 

 

 



Weinempfehlung: 
 

 
 
 
 
2024 Grau&Weiss Burgunder    0,75l   28,00 
 

VDP, Cuvée trocken 

Max Müller, Franken 

 
  

 
 
 
2022 Lugana       0,75l   36,00 
 

DOC, trocken 

Ottella, Venetien 

 

 

 

 

 

2020 Primitivo      0,75l   41,00 
 

Riserva, trocken 

Masseria la Volpe, Abruzzen 

 

 

 

 

 

 

2018 Mouton Cadet,     0,75l   39,00 
 

ABC, trocken 

Baron Philippe de Rothschild, Bordeaux 

 


