


OLDENBURG DUCK
Rillettes, liver paté, Périgord truffle, swede, apple

IMPERIAL CAVIAR
Potatoes, veal tongue, sour cream, parsley

OCTOPUS

Beetroot gazpacho, sheep’s milk yoghurt, couscous, bell pepper

FIELD MUSHROOM
Confit, smoked almond, wild broccoli, chickweed, salted lemon

LANGOSTINO
Yellow Thai curry foam, coconut, carrot, peanut

ORGANIC EGG YOLK
Confit, black salsify, hazelnut, Belper Knolle, guanciale

BRANDENBURG VENISON
Saddle, marinated filet, pecan nut, pointed cabbage,
cranberries, celery

VIRUNGA CHOCOLATE 70%

& MARSALA
Cocoa sorbet, flan, Williams pear, sablé

OLDENBURGER LANDENTE
Rillettes, Leberpaté, , Périgord-Triiffel, Steckriibe, Apfel

IMPERIAL-KAVIAR
Erdépfel, Kalbszunge, Sauerrahm, Petersilie

FELSENOKTOPUS
Rote-Bete-Gazpacho, Schafsmilchjoghurt, Couscous, Paprika

WIESENCHAMPIGNON

Konfiert, Rauchmandel, wilder Brokkoli, Vogelmiere, Salzzitrone

LANGOSTINO
Gelber Thai-Curry-Schaum, Kokos, Karotte, Erdnuss

BIO-EIGELB
Konfiert, Schwarzwurzel, Haselnuss, Belper Knolle, Guanciale

BRANDENBURGER REH
Rucken, gebeiztes Filet, Pekannuss, Spitzkohl,
Preiselbeeren, Sellerie

VIRUNGA-SCHOKOLADE 70%

& MARSALA
Kakaosorbet, Flan, Williams-Christ-Birne, Sablé



OLDENBURG DUCK
Rillettes, liver paté, Périgord truffle, swede, apple

IMPERIAL CAVIAR
Potatoes, veal tongue, sour cream, parsley

OCTOPUS

Beetroot gazpacho, sheep’s milk yoghurt, couscous, bell pepper

FIELD MUSHROOM
Confit, smoked almond, wild broccoli, chickweed, salted lemon

BRANDENBURG VENISON
Saddle, marinated filet, pecan nut, pointed cabbage,
cranberries, celery

VIRUNGA CHOCOLATE 70%

& MARSALA
Cocoa sorbet, flan, Williams pear, sablé

6 course menu €180
corresponding wines (0,11 per course) €95

OLDENBURGER LANDENTE
Rillettes, Leberpaté, , Périgord-Triiffel, Steckriibe, Apfel

IMPERIAL-KAVIAR
Erdépfel, Kalbszunge, Sauerrahm, Petersilie

FELSENOKTOPUS
Rote-Bete-Gazpacho, Schafsmilchjoghurt, Couscous, Paprika

WIESENCHAMPIGNON

Konfiert, Rauchmandel, wilder Brokkoli, Vogelmiere, Salzzitrone

BRANDENBURGER REH
Rucken, gebeiztes Filet, Pekannuss, Spitzkohl,
Preiselbeeren, Sellerie

VIRUNGA-SCHOKOLADE 70%

& MARSALA
Kakaosorbet, Flan, Williams-Christ-Birne, Sablé

6-Gang-Menu €180
Weinbegleitung (0,11 pro Gang) €95









