
 

 
Specials  

- Truffle Fries with Parmesan 10 (V) 
- Fries 8 (V) 
- Potato-Truffle Purée 8 (V) 
- Grilled Green Asparagus with Parmesan 8 (V) 
- Wild Broccoli with Soy-Wasabi Reduction & Sesame 8 (V) 
- Provençal vegetable and potato stew with pine nuts 8 (V) 
- Side Salad 8 (V) 
- Side Caesar Salad 8 (V) 

 

Warm fruit berry crumble with vanilla Ice cream 9 

Homemade Chocolate-tarte with Vanilla Ice cream 8/10 

cheesecake with Dulce de Leche 9  

Créme Brulee 11 

2 Scoops sorbet after offer 10 

2 Scoops Ice Vanilla Ice 8 

Vanilla iced espresso Affogato 7,5 

 

 

 

 
Sourdough Sandwich 10 + Side of choice 18/20 
Roast beef & parmesan or Zucchini, mozzarella & red pesto (V) 
 
Homemade Quiche with Side Salad & Herb Yogurt Dip 18 
Lorraine or Vegetarian 
 
Wallter’s Caesar Salad 15 (V) 
 
Wallter’s Leaf Salad 16 (V) 
Cherry tomatoes / Edamame / Sourdough croutons / Seeds 
 
Salad Toppings 
Chicken 10 / Roast beef 8 / Prawns 10 / Filet tips 10 

 
 
 

 

 

Soup of the day 12 (V) 

Asparagus risotto 25 (V) + sea bream fillet 14 
Green asparagus / Parmesan shavings / herb pesto 

Roasted eggplant “baba ghanoush” style 18 
Sesame cream / parsley chili pesto / pine nuts 

Truffle Pasta 24/35 (V) 
Tagliatelle / Truffle Cream / Parmesan Flakes / Seasonal Truffle 

Grilled Beelitz corn-fed chicken breast 35 
Provençal vegetable and potato ragout / herb pesto / wild cress 

 
 

                    
                                    
 
 
 
 
 
 
 
 
 

 

 

 
Prime cuts 

free-range grass fed beef 
 

 

Kir Royal Champagner / Creme de Cassis 15,5 

Wallter’s bellini Peach / Sparkling Wine 9,5 

Espresso martini Wodka / Kahlua / Espresso 16,5 

Hugo Sparkling wine/ Elderflower / Soda/Mint 12,5 (optional non-alcoholic)  

Rosemary tegroni Patron/Vermouth/Campari 13,5 

Draught Beer Preußens Pilsener / Bayreuther Hell 4,9 

Cremant rosé 0,1l Louis Depas / Loir/France 12,5 

Taittinger 0,1l Brut Rèserve / Champagne/France 19,5 

Homemade lemonade 7,5 

0,0% Zero Secco Sauvignon Blanc / Oliver Zeter 6,5 

  more to find on the drinks menu 
 

 

 

 

Entrecôte 300g 55 + Red-Tailed Prawn 8 
Side of choice / Café de Paris sauce 

Fillet 150g/250g 44/59 + Red-Tailed Prawn 8 
Side of choice / Café de Paris sauce 

Steak Frites 200g 35	+ Red-Tailed Prawn 8 
Rump steak / Fries / Café de Paris sauce 

Fillet & Entrecôte (600g) for 2 persons p.p. 65 
Side of choice / Café de Paris sauce 

Duroc Pork Chop 220g	28 +	Red-Tailed Prawn 8 
Side of choice / Béarnaise 

Steak Tartare 180g 29	+	Red-Tailed Prawn 8 
Side of choice / Béarnaise 

Beef Tartare 180g with Fries 29 +	Red-Tailed Prawn	8 
Bread crisp / Mustard mayo / Caper berries / Olive powder / Egg yolk cream 

 
 

 

 

 

 

 

 

 
 

 

 

Bread Basket 4.9 (V) 
Oven-fresh sourdough bread / Homemade truffle butter 

BEEF TARTARE 120g 20 
Bread crisp / Mustard mayo / Caper berries / Olive powder / Egg yolk cream 

Vegetarian Tartare 18/24 (V) 
Beetroot / Sheep`s cheese / walnuts / Horseradish / Olive Powder 

Sardines in Oil 18 
Toasted bread / Salad / Lemon 

Roasted Octopus 24 
Lukewarm zucchini salad / spicy tomato marmalade / chive oil 

Burrata 20 (V) 
Cherry Tomatoes / Spicy Tomato Marmalade / Arugula / Pine Nuts 

Carpaccio of Beef Fillet 25 
Arugula / Parmesan / Truffle / Seeds 

6 or 12 Red-Tailed Prawns 22/44 
Roasted with herbs / Aioli 

Wallter’s Appetizer Selection	39 (Perfect for sharing) 
Beef Tartare / Vegetarian Tartare / Burrata / Prawns 

  
 

 

 

 

 

 

starters 

	Aperitif  
 

Lunch special   
tu – Fr 12:00 – 15:00 SIDES 

DESSERTS 

weekly lunch menu  

Soup of the Day + Main Course 24/27  

 

Bistro Menu 

SAUCEs each 4 / 
   Chimichurri / Béarnaise / Truffle mayo / Port Jus  

  For any questions regarding allergens and ingredients, feel free to ask our staff. 
                                   All prices are in € and include VAT. 


