
 
 
  
 
 

„echt. gut essen.“  
Menu and wine card 
07.05 – 11.05.2024 

 

5 / 8  C O U R S E  M E N U  W I N E  P A I R I N G  

A M U S E  B O U C H E  
 

2 0 1 6  B L A N C  D E  B L A N C  B R U T  
N A T U R E  

W es zeli W inery 
Langenlois , Kamptal,  Au stria  

G R I L L E D  B E E T R O O T  
W I T H  B U R R A T A  

roasted hazelnuts  – verb ena 
 

2 0 2 0  C H A R D O N N A Y  
„ C A S T E L  R I N G B E R G “  

Aziend a Agrico la Elena W alch 
Alto Adige, Italien 

C O L D  A L M O N D - G A R L I C  
S O U P  

pepper – to mato – langou stine  
 

2 0 2 2  N E U B U R G E R  „ B E T O N T “  
Marku s Altenbu rger W inery 

Jois , Burgenland, Austria  
 

M A R C H F E L D E R  A S P A R A G U S  
sm oked  fish du mp lings  – hybrid caviar 

chives oi l 
 

2 0 1 8  F U R M I N T  „ F A L U “  
Nador W inery 

Vaskeresztes, Sopron, Hu ngary 
 

P I K E  P E R C H  W I L D  C A T C H  
pars nip puree – verjus sau ce – wild  herb s  

 

2 0 2 1  „ R O S S J - B A S S “  
Angelo G aia W inery 

Lange, Italy  

 
R O E B U C K  W I T H  D A T E S  

Celery pu ree – yeast d um pling 
 

2 0 1 6  V O S N E  R O M A N E E   
V I L L A G E  

Dom aine Daniel Rio n & Fils  
Côte d e N uits, Bou rgogne, France 

 
M A N G O  -  S A L A D  

fruity olive oil – yo gurt so rbet 
 

 

P A V L O V A  
Vanilla  crème – rhubarb – strawberries  

Sichuan Pepp er 
 

M O Ë T  &  C H A N D O N  I C E  I M P E R I A L  
Champagne M oët & Chandon 
Épernay, Champagne, France 

 

T W O  T H I N G S  B L U E  C H E E S E  
Sangria p ears – tanner´s s umac 

 

T A Y L O R S  P O R T  T A W N Y  
2 0  Y E A R S  

Taylor Flad gate & Yeatman 
Duro, Po rtugal 

 
Surpris e m enu  5 cou rs es Euro  139 

8 course m enu Euro  179 
W ine p airing Euro 144 

Non-alco holic drink pairing Euro  88 
 


