
 

 
Specials  

Mashed Truffled Potatoes / French Fries / wild broccoli   

Sautéed mushrooms with marjoram / side salad  

 

Je 8€ 

 

 

 

Homemade Chocolate-tarte with Vanilla Ice 

Homemade cheesecake with Dulce de Leche  

Créme Brulee   

2 Scoops sorbet after offer  

2 Scoops Ice Vanilla Ice 

Vanilla iced espresso Affogato 

 

 

 

7/9€ 
 

9€ 
   

11€ 
 

Je 5€ 
 

8€    
 

7,5€    

 
 

 
 
 
Sandwich & Salad                      15€  
Veggy or Roastbeef   
 
Quiche lorraine with salad             16€ 
Lorraine or vegetarian  
 
Large Caesar salad               14€ 
Topping Roast beef 4€ / Vegetables 3€ / Shrimp 8€ / Filet 12€   
 
 

 

 
Soup of the day        12€ 
   
Mushroom Risotto (vegetarian)      25€ 
Porcini mushroom dust / Parmesan / Salad tips        
 
grilled sea bream filet                          26€ 
Apple samphire salad / parsnip puree / Tomato foam / hazelnuts 
 
backed organic egg (vegetarian)        25€ 
Young spinach leaves / potato truffle foam / Autumn truffle    
 
Filet Mignon          45€ 
Mashed Truffled Potatoes / Wild Broccoli / Portjus   
 

 
                    
                                    
 
 
 
 
 
 
 
 
 

 

 

 
Prime cuts 

free-range grass fed beef 

 

Wallter’s bellini  Peach/Sparkling Wine/Basil. . . . . . . . . .  9,5€ 

Espresso martini Wodka/Kahlua/Espresso. . . . . . . . . . . . . .16,5€ 

Hugo Sparkling wine/St.Germain / Elderflower /Soda/Mint . . . .   12,5€ 

Rosemary tegroni Patron/Vermouth/Campari . . . . . . . . . .  13,5€ 

Draught Beer PREUßENS PILSENER, BAYREUTHER HELL. . 4,9€ 

Cremant rosé 0,1l Louis Depas/Loir/France  . . . . . . . . . .  10,5€ 

Tattinger 0,1l Brut Rèserve/Champagne/France. . . . . . . . . .19,5€ 

Homemade lemonade . . . . . . . . . . . . . . . . . . . . . . . .   6,5€ 

JÖrg Geiger Cuvée alc. free . . . . . . . . . . . . . . . . . . . . .   5,5€ 

  more to find on the drinks menu 
 

 

 

 
Steak frites 200g      32€ 

Roastbeef / Fries / Café de Paris Sauce 
 
Fillet 150g/250g (Red-Tailed Shrip Topping, + 7€) 39€/56€ 

Side dish of choice / Café de Paris Sauce  
 
Entrecôte 300g      52€ 

Side dish of choice / Café de Paris Sauce     
 
Filet & entrecôte (2 Persons, 600g)  61€ p.P.  

Side dish of choice / Café de Paris Sauce   
 
Irish Tomahawk from 1kg (45min)        100g each 16€  
Side dish of choice / Café de Paris Sauce  
 
Steak Tatar 180g                     28€  

Side dish of choice / Béarnaise  
 
Beef Tatar 180g with Fries            28€  

Mustard Mayo / Caper apple / Olive Powder / egg yolk crème      
 
                     SURF & TURF Surcharge 8€  
                                         Red-Tailed Shrimp 
                        

 
 

 

 

 

 

 

 
Brad basket          4,5€ 
Oven Fresh Sour dough bread / truffle butter      
 
Beef tatar 120g (Hand Cutted)      20€ 
Mustard mayo / Caper apple / Olive powder / egg yolk crème      
 
Tatar vegetarian       15€/23€ 
Avocado Creme / Walnuts / Zucchini / dried Tomato /cheese  
 
Sardines pickeld in Öil      18€   
Bread / Salad / Lemon  
 
Grilled octopus      24€   
Fennel salad / Tomato Chutney 
 
Burrata       19€   
Pickled beets / Sour cherry reduction / Walnuts / Cress  
 
Iberico de bellota      19€   
Shoulder of Ham from the Black Iberico Pig  
 
Carpaccio from the filet     25€ 
Rucola / Parmesan / Autumn truffle    
 
6 or 12 Red-Tailed Shrimp           22€/42€ 
Roasted with Herbes / Aioli  
  
Wallter’s Starter Plate for Two    32€ 
Beef Tatar / Iberico / Olives / Parmesan / Shrimp 
 

 

 

 

 

 

starters 

	Aperitif  
 

Lunch special   
di – Fr 12:00 – 15:00 

SIDES / extra 

DESSERTS 

Daily lunchmenu V 24€ F 26€ 

Soup of the Day + Main Course 

 

Snacks   

SAUCEN extra / Je 4€ 

 

 

 

Chimichurri / Béarnaise / Trüffelmayo / Port Jus 


