
 

 
 

All prices in Euro and incl. VAT 
 
 

Grands Produits 
Breton lobster, Rhön-Caviar, turbot, noble mushrooms, Wagyu beef, Australian winter truffle, Bavarian veal fillet 

 
Fingerfood 
Green vegetable shot with bell pepper-apple wine foam  
contains celery, sulfites 
 

Noble fish praline with spiced mayonnaise 
contains egg, soy, gluten, fish, shellfish and crustaceans 
 

Mini tartelette with Odenwälder hand cheese cream, radishes, apple and cress 
contains gluten, dairy products/lactose, mustard 
  

Amuse Bouche 
Cucumber and spring turnip salad with salted lemon and roasted beech nuts 
marinated cucumber segments, medlar-fennel sauce and borage-cucumber sorbet 
contains soy, gluten, nuts, mustard 

  
Starter 
Breton Lobster served in two ways, Rhön-Caviar, crustacean marinade with orange oil 
crustacean ice cream and oyster leaves 
contains fish, shellfish and crustaceans, soy, dairy products/lactose 
 
Wild-Caught turbot fillet au gratin with shallot butter, Champagne Beurre Blanc  
leaf spinach with lime, summer beetroot and lightly smoked potato brandade 
contains fish, dairy products/lactose, nuts, sulfites 
 

Noble mushroom raviolo, mushroom bouillon, grilled romaine lettuce, kohlrabi 
chanterelles, hazelnut and herb foam 
contains celery, sulfites, nuts 
 
Main Course 
Glazed Wagyu beef short rib, piquillo sauce, Wetterau chickpeas with bell pepper-tomato chutney 
spring onion and fried onion-crunch with sesame 
contains gluten, sulfites, sesame 
 
Pink-roasted Bavarian veal fillet with a marrow crust, truffle sauce, green beans 
zucchini filled with white bean cream and baked polenta 
contains sulfites, gluten, dairy products/lactose, cellery 

 
Pre Dessert 
Marinated apricots, rosé champagne granité and sorrel espuma 
contains gluten, sulfites 
 
Dessert 
Marinated raspberries, vanilla cream with tonka bean and salted pistachio crumble  
ice cream of Taunus spruce sprouts and pistachio, reduced rhubarb juice with ginger 
contains gluten, soy, nuts 
 
Selection of matured raw milk cheese from Maître Bernard Antony 
contains gluten, soy, nuts 

 
Praline 
  
3-course menu           
200,- 
Amuse bouche 
Starter 
Main course 
Dessert 
Praline 
 

with Coravin- 
wine accompaniment: 
Wittmann 
San Guido 
Steinberg   
279,- 

4-course menu            
220,-   
Amuse bouche 
Two starters 
Main course 
Dessert 
Praline 
 

with Coravin- 
wine accompaniment:  
Wittmann 
Cachat-Ocquidant 
San Guido 
Steinberg   
303,- 

5-course menu  
270,- 
without short rib  
and cheese selection 
 
 
 
 

with Coravin- 
wine accompaniment:     
Without Dugat  
and Weil 
392,- 

6-course menu 
280,- 
without  
cheese selection 
 
 
 
 

with Coravin- 
wine accompaniment: 
Without Weil 
469,- 

7-course menu           
290,- 
 
 
 
 
 

with Coravin- 
wine accompaniment: 
All wines 
515,- 



 

 
 

All prices in Euro and incl. VAT 
 
 

 

 
 

Ethical Vegan Cuisine 
Amela tomato, Argan oil from the Amjahad family, Wetterau vegetables, noble mushrooms, artichoke, Australian winter truffle  

  
Fingerfood 
Green vegetable shot with bell pepper-apple wine foam  
contains celery, sulfites 
 

Chip of Wetterau potatoes with olive cream, nori seaweed, limequat and bell pepper 
contains soy 
 

Mini tartlette with beetroot-apple tartare and horseradish cream 
contains gluten, soy 
 

Amuse Bouche 
Cucumber and spring turnip salad with salted lemon and roasted beech nuts 
marinated cucumber segments, medlar-fennel sauce and borage-cucumber sorbet 
contains soy, gluten, nuts, mustard 

 
Starter 
Amela tomato and marinated tomato pieces in tomato-watermelon gazpacho 
white tomato foam, capers, green almond and lovage 
contains soy, gluten, nuts 
 
Spiced carrot prepared in various ways and yellow beetroot, carrot consommé with yuzu  
roasted buckwheat, yuzu gel and argan oil from the Amjahad family 
contains soy, sulfites, nuts 
 
Noble mushroom raviolo, mushroom bouillon, grilled romaine lettuce, kohlrabi 
chanterelles, hazelnut and herb foam 
contains celery, sulfites, nuts 
  

Main Course 
Baked Wetterau truffle potato, “Béarnaise”-style sauce 
truffle jus and spring onion 
contains soy, sulfites 
 
Artichoke base filled with beans and Wetterau chickpeas 
piquillo and salted lemon jus, artichoke cream, tofu ham, olives and lemon oil  
contains sulfites, soy, gluten, celery 

 
Pre Dessert 
Marinated apricots, rosé champagne granité and sorrel espuma 
contains gluten, sulfites 
 
Dessert 
Marinated raspberries, vanilla cream with tonka bean and salted pistachio crumble  
ice cream of Taunus spruce sprouts and pistachio, reduced rhubarb juice with ginger 
contains gluten, soy, nuts 
 
Ockstadt cherries filled with caramelized hazelnut, chocolate cream  
cherry sorbet, light coffee ice cream and cherry-shiso juice 
contains gluten, soy, nuts 
 

Praline 
  
3-course menu              
200,-  
Amuse bouche 
Starter 
Main course 
Dessert 
Praline 
 

with Coravin- 
wine accompaniment:    
Wittmann 
San Guido 
Steinberg   
279,- 

4-course menu           
220,-   
Amuse bouche 
Two starters 
Main course 
Dessert 
Praline 
 

with Coravin- 
wine accompaniment:     
Wittmann 
Cachat-Ocquidant 
San Guido 
Steinberg   
303,- 

5-course menu  
255,- 
without potato 
and cherries 
 
 
 
 

with Coravin- 
wine accompaniment:     
Without Dugat 
and Weil  
377,- 

6-course menu 
265,- 
without cherries 
 
 
 
 
 

with Coravin- 
wine accompaniment: 
Without Weil 
454,- 

7-course menu  
275,- 
 
 
 
 
 

with Coravin- 
wine accompaniment: 
All wines 
500,- 

 


