
 

 
 

All prices in Euro and incl. VAT 
 
 

Andreas Krolik’s Classics 
 

Enjoy our Executive Chef Andreas Krolik’s signature dishes à la carte or as a menu. 
Alternatively, you can enhance your menu with a classic dish –  

either as an additional course or, for a supplement, in place of another course. 
 

 
 

Starter 
Tartare of Vogelsberger Wagyu beef with piquillo jelly  

ice-cream of unstuffed goose liver and vintage anchovies  
mustard cream and cucumber relish  

contains fish, gluten, soy, dairy products/lactose, mustard 
 

à la carte 58,-      |  Menu supplement 12,- 
 

2022 Riesling Kirchenstück Großes Gewächs, Weingut Battenfeld-Spanier, Rheinhessen,  
Germany 

0,1l  21,- 
 

Entrée 
Roasted Gamba Roja – Queen of Prawns with macadamia-sesame crunch 

crustacean bisque with kaffir lime, cauliflower served two ways and yuzu gel 
contains fish, shellfish/crustaceans, dairy/lactose, nuts, sulfites 

 
 

à la carte 89,-      |  Menu supplement 38,- 
  

2022 Pinot Blanc Satzenberg Monopol, Weingut Alte Grafschaft, Franconia, Germany 
0,1l  24,- 

 
Main Course 

Witzigmann’s Rumohr veal sweetbreads, reinterpreted 
Glazed center-cut veal sweetbread, roasted unstuffed goose liver 

pink-roasted veal fillet, Périgord truffle sauce, beans and puff pastry 
contains gluten, celery, sulfites, lactose/dairy products 

 
 

à la carte 82,-      |  Menu supplement 28,- 
 

2015 Monteverro, Tuscany, Italy 
0,1l  64,- 

 
Dessert 

Tarte Tatin Lafleur 
Chantilly cream with Tahitian vanilla, caramel sauce 

Schneider’s organic pineapple-renette sorbet and pecan crumble 
contains gluten, soy, nuts 

  
 

à la carte 30,-      |  Menu supplement 8,- 
 

2012 Riesling Braune Kupp Spätlese, Weingut Egon Müller, Moselle, Germany 
0,1l 35,- 

  
 

 

   
   

   
3-course classics menu 165,- with Lafleur wine accompaniment   280,- 
(with entrée instead of main course + 10,-) 
 

  

4-Gang Klassiker Menü  250,-   with Lafleur wine accompaniment   390,- 
   


