
All prices are in euros and include statutory VAT.
A = Cereals containing gluten, B = Crustaceans, C = Eggs, D = Fish, G = Milk, H = Nuts, I = Celery, J = Mustard, K = Sesame, L = Sulfur dioxide

Our menu recommendation
for you

 
A refined three-course menu that focuses on enjoyment and quality.

Sautéed king prawn
Vegetable couscous / Spring herbs / Lemon

7, 9, 10, 12

***

Sous vide cooked lamb fillets
Grilled vegetables / Rosemary potatoes / Herb butter

1,7,9,10,12

***

Crème brûlée
Hazelnut ice cream / Vanilla tuile

1,7,8,12

55 p.P.



All prices are in euros and include statutory VAT.
A = Cereals containing gluten, B = Crustaceans, C = Eggs, D = Fish, G = Milk, H = Nuts, I = Celery, J = Mustard, K = Sesame, L = Sulfur dioxide

Starters

Sautéed King Prawn
Vegetable Couscous / Spring Herbs / Lemon

7, 9, 10, 12

16

Capreese “Münzstyle”
Burratina / Tomato Salsa / Basil Espuma / Homemade Olive Bread

1, 3, 6, 7, 8, 9, 10, 11, 12

14

Small seasonal leaf salad
with roasted seeds, Parmesan, and croutons

1, 3, 7, 8, 9, 10, 12

9

Large seasonal leaf salad
with roasted seeds, Parmesan, and croutons

1, 3, 7, 8, 9, 10, 12

13

our salads are served with homemade dressing
1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 13,

Creamy Potato & Wild Garlic Soup
6, 8, 9, 12

9

Mediterranean Tomato Soup
Pine Nuts / Basil Oil

1, 3, 7, 8, 9, 12

8



All prices are in euros and include statutory VAT.
A = Cereals containing gluten, B = Crustaceans, C = Eggs, D = Fish, G = Milk, H = Nuts, I = Celery, J = Mustard, K = Sesame, L = Sulfur dioxide

Main courses

Vegan vegetable tortellini
with bell pepper-zucchini sauce and mixed salad leaves

1, 8, 9, 10, 12

19

Wild Garlic Gnocchi
Pine Nuts / Cherry Tomatoes / Velouté Garlic

1, 3, 7, 9, 10, 12

19

Skin-on Pan-Fried Pike-Perch Fillet
Wild Garlic Risotto / Grilled Vegetables / Herb Oil

2, 4, 6, 7, 9, 10, 12

29

Braised Venison Leg
Savoy Cabbage / Mashed Potatoes / Jus

1, 7, 9, 10, 12

34

Veal Schnitzel
with French fries / garnish / side salad

1, 3, 7, 9, 10, 12

29

Kikok Corn-Fed Chicken Supreme
Wild Garlic Gnocchi / Mushrooms / Jus

1, 3, 7, 9, 10, 12

27

Sous-vide cooked lamb fillets
Grilled vegetables / Rosemary potatoes / Herb butter

1, 7, 9, 10, 12

36



Desserts

Tiramisu 2026
“Let yourself be surprised”

1, 3, 5, 7, 8, 12

8

Crème Brûlee
with hazelnut ice cream and vanilla tuile

1, 7, 8, 12

7

Ice cream
7

2,5

Sorbet

3,5

All prices are in euros and include statutory VAT.
A = Cereals containing gluten, B = Crustaceans, C = Eggs, D = Fish, G = Milk, H = Nuts, I = Celery, J = Mustard, K = Sesame, L = Sulfur dioxide
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