—— AMUSE BOUCHE——
NS NI APERITIF

GOUGERES 6,00

With blue cheese walnut cream

ESCARGOTS

6 snails in parsley-garlic butter 12,[][]

PAIN A L'AIL

Garlic bread with herbs and parmesan 8,[][]

COUVERT

Selection of bread with homemade ﬁ,ﬁ[]
fine spreads

BREAD: BACKEREI FEINL

VRV

Les Auitres/ Oyﬂem

. with oyster bread,
vmmgi cite & lemon

Fines de Claire 7800 | 3200

No. 2 3 pieces 0 pieces
g)ZZZaraeau 27,00 36,00
No. 3 3 pieces 0 pieces

... yratinated with hollandaise sauce
& seasonal vegetables

Fines de Claire 22,00 39,00

No. 2 3 pieces 6 pieces

-
—— DISSERT ———

PAVLOVA 14,00

Pavlova with berry compote,
white chocolate créme pétissiere
and yogurt-cardamom ice cream

CREME BRULEE vich Vanilia 5,00
FORRET NOIR 14,00

Cherry bavarian cream with
chocolate ganache whipped cream
(Creéme Chantilly) and chocolate sorbet

TARTE AU CITRON 14,00

Lemon tart with meringue, almond

crumble and basil strawberry sorbet

FROMAGE (1,00

Cheese variation with mustard
fruits and fruit bread

Drasserze

NITL

INTREE ———
STARTES

Steak Jartare

Hand-cut beef with pickled vegetables
and lettuce +

Onion jam und bread ... 23,[][]
French Fries ... 29,[][]

—— PLAT PRINEIPAL ——
I EDURSES

POISSON 31,00

Monkfish with Noilly Prat velouté,
zucchini spaghetti, ragout of yellow cherry
tomatoes, glazed radishes and parisian
gnocchi

MOULES FRITES 25,00

Mussels in a hearty white wine stock,
colorful root vegetables and french fries

PULPO 29,00

Octopus with Provengal-style caponata,
eggplant cream, black aioli and chimichurri

r

PLATEAUX DE NITZ fon 2 rensons w 12,00

Variation from our popular starters,
Charcuterie, steak tatar, cheese and
vegetables

TARTARE DE CHOU-RAVE (6,00

Tartare of young kohlrabi with
sesame mayonnaise, frisée lettuce,
vadouvan hazelnut crumble and
fried sage

SALAD AUGUST 16,00 22,00

Colorful salads with gratinated — smaf/ | large
goat cheese, berry ragout and
caramelized nuts and seeds

CREVETTES ROSE 16,00

Red prawns with lemon créeme fraiche,
garlic and Piment d’espelettes

COCKTAIL DE CREVETTES 17,00

Shrimp cocktail with pea mousse, trout
caviar and furikake crunch

CEVICHE 11,00

Beefsteak tomato ceviche with
vegan tiger’s milk, pickled red onions,
fried nori and Thai basil sorbet.

GAZPACHO (2,00

Tomato-cherry gazpacho with goat
cream cheese mousse, bread chips
and herb oil

BOUILLABAISSE 12,00 36,00

Hearty sea fish soup with sea small | large
fish, mussels, saffron vegetables,
sauce rouille, Comté & baguette

All prices in euros. Food incl. 7% VAT, drinks incl. 19% VAT and service charge.

G

~
Steak Ntz

ﬁeef Filet 1805 38,00 | 2505 48,00
Entrecote 2505 35,00 | 350, 46,00

Sauces
Café de Paris Butter ......cooooevviiiiiiiinnn. 4,00
Sauce DEarnaiSe oeeevveeeeiiee e 4,00
Sauce au POIVIE oo 5,50

Side dishes & toppings

French Fries «ooooovoveeeiicieeeeeeeeeeeeeeee 6,00
Truffle fr1eS cooeeeeeee e 9,00
PommeEs €CTrasse - cveneeeneeeeee e 8,00
Pancetta beans ... oovveeeneiiei 6,50
Colorful grilled vegetables ........................ 6,50
Grilled romaine lettuce ... 5,00
Fresh side salad «.ooveeveeneeeieeee e 6,50
Ratatouille «oovvneeeneiee e, 6,50
Shrimps (5 PCs) «ovvovoveeeiiiiiciic 16,00

STEAK D'AGNEAU 36,00

Lamb rumpsteak with Madeira jus,
roasted cauliflower purée, kohlrabi
ragout and Hasselback potatoes

AGNOLOTTI 2100

Agnolotti with truffled potato filling,
Comté foam, fresh chanterelles and
smoked almonds

CHIOREE 16,00

Braised chicoryith orange jus, hazelnut
cream (hazelnuts from Cadolzburg)
and chili berry ragout

CHATEAUBRIAND 60006 ron 2 peasons 12/ 69,00
PREPARATION TIME 45 MIN

LAST ORDER 8:15 PM / SUNDAYS 19:15 PM

Whole roasted beef fillet with sauce
béarnaise, sauce au poivre, roasted

seasonal vegetables and pommes dauphines

Our service staff will be happy to provide you with information about the ingredients in our dishes that can cause allergies or intolerances




