
MENU



S TA R T E R S

WILD GARLIC FOAM SOUP� 11
Puff pastrey flute

TARTARE OF ANGUS� 21/30
Radish salad, chive oil, potato chip, sesame, soy

TARTARE OF TUNA							            25
Avocado, chili, sesame, soy

TWO KINDS OF TARTARE					          		        26
Tartare of angus and tuna

PORK BELLY� 22
Radish, pandan, spicy cucumber, miso sauce

CARPACCIO OF WAGYU							            28
Parmesan mayonnaisse, purslan, chili, croutons

GRILLED OCTOPUS� 23
Beetroot, cannelini beans, kaffir dressing, pumpkin seeds, celery

SNACK PLATTER							            24
Chacturie, cheese, pickled vegetables, bread, butter

F O R E S T  A N D  M E A D O W

GOAT CHEESE MOUSSE� 21
Bean salad, olive tapenade, caramelized walnut

EGGPLANT PICCATA� 29
Tomato, spinach, polenta, burrata, salad leaves

SPRING SALAD                                                                                                                       	       16
Marinated vegetabels, croutons, potato chips, basil vinaigrette

+ CORN-FED CHICKEN BREAST SUPREME						              	       29

+ FILET TIPS							            31

+ OSTRICH STEAK				                  		        24
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S I G N AT U R E  D I S H E S

WIENER SCHNITZEL (ALSO GLUTENFREE)						                   26/33      
Warm potato- cucumber salad, cranbery, lemon, caper, anchovy

BBQ BEEF RIBS� 32
Parmesan mashed potatoes, baby carrot, herb mushroom, potato straw, port wine 
jus

GRILED LAMP RACK							            37
Rosmary potatoes, green beans, port wine jus                                                                                      

F R O M  T H E  S E A

OYSTERS� 5,50

GRILLED TUNA FILLET						                          38

Fried potatoes, wild broccoli, sesame,salt lemon aioli

B U TC H E R  C U T S  -  F R O M  T H E  OX  G R I L L

RIB EYE � 37
Dat Beest, angus heifer			   350g

FILET                                                       LADIES CUT | GENTLEMEN CUT�   33  |  49
Dat Beest, angus heifer			   200g | 300g

RUMPSTEAK� 42
US, Black Angus	 300g

IBERICO RACK                                        						          	       33
Extremadura, Cerdo Iberico			  250g

CORN-FED CHICKEN BREAST SUPREME	      		      	  	     	       29
Paderborner, free range chicken		  300g

OSTRICH STEAK							            36
Dithmarschen				    250g



Ü B E R  D E R  G LU T  -  V O M  OX  G R I L L

TOMAHAWK	 100G  				           15
Dat Beest, Black Angus

FLANKSTEAK	 100G  				            17
US, Black Angus 	�

FLAT IRON STEAK	 100G					           16
Dat Beest, Black Angus

PRIME RIB	  100G			                    19
US, Black Angus 

RIB EYE PRIME	  100G			                    20
US, Black Angus

T-BONE DRY AGED	  100G		                                 18
Dat Beest, Black Angus, 42 days aged

BONE IN RIB ODER STRIP DRY AGED	  100G			                    18
Dat Beest, Black Angus, 42 days aged .

SURF AND TURF UPGRADE
+ 2 BLACK TIGER PRAWNS			   150g	       				          15
						    

O N  T H E  S I D E
BREAD BASKET - Dip� 5

THIN FRIES 							               6 

THIN FRIES GARLICSTYLE - Parmesan, garlic, parsley� 8

THIN FRIES TRUFFLE - Trufflecreme, parmesan� 9

TRUFFLED POTATO GRATIN - Truffledcreme� 9

SMOKED MASHED POTATO -  Bone marrow, chives		 		                         9 

GREEN BEANS - Roasted bacon		  		                			           9

SAUTÉED SPINACH - Parsley, garlic, shallots			  		                         9

SAUTÉED WILD MUSHROOMS - Garlic, marjoram, bacon  	 		                         9

GLAZED TURNIPS - Lemon thyme, nut crunch		  		                         9

WILD BROCCOLI- Lemon aioli			        	        	                 	       12



D I P S  & J U S

PORT WINE JUS� 5

BEARNAISE							               5

GARLIC BUTTER							               4

BBQ SAUCE� 4

CHIMICHURRI STYLE� 4

METZGERS STEAKSAUCE							               4

TRUFFLE MAYO							               4

F O R  T H E  L I T T L E  O N E S 

WIENER SCHNITZEL � 16
Veal schnitzel, fries, lemon�

FISH STICKS� 14
Homemade cod fish sticks, mashed potatoes, lemon�

D E S S E R T S

STRAWBERRY TART� 14	
Créme anglaise, blueberry semolina ice cream, white strawberry

BROWNIE� 13
Pear gel, elderflower foam, russian bread

RHUBARB BRULEE� 12
Chocolate wafer, apple sorbet, berries�

ICECREAM/ SORBET SCOOP		           4
Feel free to ask us about our daily flavours

CHEESE PLATTER							            18
Assorted cheeses, nuts, grapes



CO F F E E

CAFÉ CREMA � 5

ESPRESSO | DOUBLE ESPRESSO � 3 | 5

CAPPUCCINO� 5

LATTE MACCHIATO � 5

TEA (MINT, LEMON)  � 4

S O F T S

COCA COLA, FANTA, SPRITE, MEZZO	 0,2 | 0,4� 3 | 5

WASSER SPARKLING OR STILL	 0,2 | 0,7� 2 | 6

SODA, TONIC, SPICY GINGER, GINGER ALE	 0,2� 4 

S P R I T Z E R S

APPLE-, RHUBARB, CRANBERRY-, 	 0,2 | 0,4			               3,5 | 6

PASSION FRUIT-, BLACKCURRANT-,	

 AS JUICE OR SPRITZERS

D R A F T  B E E R S

RATSHERRN PILSNER	 0,2 | 0,4�    3,5 | 6

RATSHERRN ZWICKL	 0,2 | 0,4� 3,5 | 6

BAYREUTHER HELLES	 0,2 | 0,4� 3,5 | 6

BOTTLED BEERS ARE IN OUR ALCOHOLIC BEVERAGE MENU



H O U S E  W I N E S  0,15 | 0,75

M BLACK LABEL GRAUBURGUNDER	�  7 | 30

SCHICKEN RIESLING� 7 | 30

SAUVIGNON BLANC� 8 | 35

ROTE KUHVÉE� 7 | 30

REHBE & HIRSCH� 10 | 45

PETIT ROSÉ� 7 | 30

MORE WINES ARE IN OUR WINE MENU


