JAPANESE-PERUVIAN
&“"’/} SHARING MENU

N AMUSE-BOUCHE

Edamame | Salty
Padron peppers | Miso

2021 "Cuvée #204" | Brut Nature
Christmann & Kauffmann | Pfalz | Germany

STARTERS

Please choose fo the entire group n advance
Yellow Tail Jalapeno | Yuzu Soy
White Fish | Dry Miso
Tataki Tuna | Jalapefio Dressing

2020 Riesling First Site "Hallgarten Hendelberg” | late release
Weingut Peter Jakob Kihn | Rheingau | Germany

OR
Spinach Salad | Dry miso

Marinated Salmon Salad

Matsuhisa Salad | Tuna Tataki

2016 Riesling Federspiel "vom Stein” | late release | bottled 2022
Weingut Nikolaihof | Wachau | Austria

SUSHI

Selection of Premium Sushi and Sashimi

2022 Bourgogne Aligoté AOC “Pierre Percée” Domaine
Henri & Gilles Buisson | Burgundy | France

MAIN COURSE
Grilled Free Range Teriyaki Chicken

Nobu’s Black Cod | Miso
Grilled Asparagus | Yuzu and Dry Miso
Rib Eye | Anticucho
Rice

2022 Marsannay AOC Domaine Jean |
Luis Trapet | Burgundy | France

DESSERT

Marinated Pear | Burned Vanilla Chantilly |
Cinnamon Parfait

2023 Riesling Auslese "Goldloch”
Weingut Caroline Diehl | Nahe | Germany
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THE DOMES

EUR 175 PER PERSON
incl. VAT
EUR 73 WINE PAIRING PER PERSON




§\\"’/// - INTERNATIONAL o

N AMUSE-BOUCHE

UPGRADE TO SHARE

MO PREMIUM FINE DE CLAIRE
IMPERIAL CAVIAR AUSTERN NR. 2
Blinis | Shallots | Chives | Vinaigrette | Tabasco |
Chopped Egg | Lemon | Sour Lemon | Crackers
Cream
50g EUR 160 12 Stiick EUR 92
125g EUR 360 24 Stick EUR 180

STARTERS

BAVARIAN TROUT CEVICHE
Fennel | Leche de Tigre | Radish | Cucumber |
Preserved Lemon | Grilled Prawns

2024 Riesling QbA “vom roten Schiefer” | From the Magnum
Weingut Clemens Busch | Mosel | Germany

SOUP
PARSLEY ROOT AND

CHANTERELLE FOAM SOUP
Sourdough Crutons | Chive Oil |
Kitzbtihel Red Wine Ham

2023 Terlano AOC “La Contessa” | From the Magnum
Tenuta Manincor | South Tyrol | Italy

MAIN COURSE

BRAISED VEAL CHEEK
Vadouvan | Potato Baumkuchen | Guanciale-Beans |
Wild Broccoli | Dark Beer Glaze

2021 Langhe Nebbiolo "Perbacco” DOC
Azienda Agricol Vietti | Piedmont | Italy

or
PINK ROASTED VENISON SADDLE
Sellery Purée | Roasted Jerusalem Artichoke | Pistachio Butter

2021 Priorat DOQ "Terra de Cuques” Negre
Terroir al Limit | Priorat | Spain

DESSERT

MARINATED PEAR
Burned Vanilla Chantilly | Cinnamon Parfait

2023 Riesling Auslese "Goldloch”
Weingut Caroline Diehl | Nahe | Germany
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EUR 175 PER PERSON
incl. VAT
EUR 49 WINE PAIRING PER PERSON




ADD-ON TO SHARE

MAIN COURSE
/// BOFFLAMOT BAVARIAN DUCK
Lingonberry Glaze | Sellery Brussels Sprouts with Bacon |
Cream | Glazed Vegetables | Red Cabbage with Apple |
Black Truffle | Chervil Crumbs Potato- und Pretzel Dumpling |
EUR 32 pro Person Glazed Chestnuts

2021 Langhe Nebbiolo “Perbacco” EUR 38 per Person

DOC | From the Magnum 2022 Marsannay AOC Domaine Jean |
Azienda Agricol Vietti | Piedmont | Italy Luis Trapet | Burgundy | France

JACKS CREEK TOMAHAWK STEAK
Pepper Cream and Bernaise Sauce | Fried Potato Cream |
Glazed Vegetables
EUR 56 per Person

2021 Chianti Classico DOCG
Fattoria le Masse | Tuscany | ltaly

VEGETARIAN

STARTER

DEEP PURPLE CARROTTARTAR
Spiced Couscous | Perserved Lemon |
Pickled Sharlots | Wild Herbs

2024 Sauvignon Blanc “Kalk & Kreide" | From the Magnum
Familie Tement | South Styria | Austria

SOUP
PARSLEY ROOT AND CHANTERELLE FOAM SOUP
Sourdough Croutons | Chive Oil

2023 Terlano AOC “La Contessa” | From the Magnum
Tenuta Manincor | South Tyrol | Italy

MAIN COURSE

GLAZED GNOCCHI
Green Asparagus | Chantarelles | Panko Butter |
Wild Herbs and Parmesan Chip

2023 Bourgogne Blanc AOC
Jean Luis Trapet | Burgundy | France

DESSERT

MARINATED PEAR
Burned Vanilla Chantilly | Cinnamon Parfait

2023 Riesling Auslese “Goldloch”
Weingut Caroline Diehl | Nahe | Germany
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EUR 165 PER PERSON
incl. VAT
EUR 38 WINE PAIRING PER PERSON




