
A:GLUTEN, B:SHELLFISH, C:EGG, D:FISH, E:PEANUTS, F:SOY, G:MILK,  

H:PULSE, L:SELERY, M:MUSTARD, N:SESAME, O:SULFITE, P:LUPINE, R:MOLLUSC 

BEEF TARTAR 18 
A,C,D,G,H 

SUMACH | ORGANIC YOLK CREAM | ASPARAGUS 

 

TROUT 17 
G,L 

KOHLRABI | ROCKETSORBET | ORANGE  

 

BUXBAUM SALAD 14 
A,G,L,M 

GOAT CHEESE | SPINACH | STRAWBERRY  

 

TROPEA ONION SOUP 12 
A,C,G,L 
CHEESE PRETZEL | RIESLING | ROSEMARY 

 

 
 

ZANDER WITH LOVAGE 29 
A,C,G,L,D 

POINTED PEPPER | RICOTTA GNOCCHI  

 

VEAL 32 
A,C,G,L 

SADDLE & CHEEKS | GREEN ASPARAGUS | GREAVESROULADE 

 

FETTUCCINE 25 
A,C,G,L,M 
MOREL | MUSTARD SEED | GRILLED LETTUCE 

 

ASPARAGUS RISOTTO 20 
L,G,M,H 
SPINACH | CASHEW | PEA SPROUT 

 

VEAL „WIENER SCHNITZEL“ 24 
A,C,G,L,M 

POTATO CHICKWEED SALAD | LINGONBERRY 

 

BUXBAUM ROAST CARAWAY SUCKLING  25 
A,C,G,L,O 

BELLY | BREAD DUMPLING | CABBAGESALAD 

 

 
 

RHUBARB PANNA COTTA 12 
A,C,G,N 

ELDERFLOWER | PINK PEPPER | SESAME 

 

LITCHI SPONGE CAKE  12 
A,C,G 

WHITE CHOCOLATE | BASIL | GINGER 

 

  


