menu
mm special advanced menu
for a sophisticated experience

til ten courses
eight courses
six courses
five courses

marco muller and his crew are cooking a
Six course suprise menu
five / four course suprise menu

wines by the glass 0,1 | for each course

starters
3 times big eye tuna & wasabi,
tomato bread salad, rocket salad, black olive ice cream

tatar of hereford beef & backed anchovies,
poached egg yolk, coghac, bloody mary sorbet

terrine of gooseliver & eel tatar,
px sherry, strammer max, black nuts

inbetweeners
borschtsch of wild pheasant & perigord truffle,
pointed cabbage, horseradish, sour cream, raviolo

2times sweetbread of veal & beaufort cheese,
lasagne of bell pepper, spinach, roasted onions

with spiced red cabbage glazed skrei cod fish,
pork belly, green cabbage, hokkaido pumpkin

137,00 €
105,00 €
89,00 €

90,00 €

76,00 € /62,00 €

starting at 34,00 €

23,50 €

25,00 €

24,00 €

23,50 €

24,50 €

22,00 €

vegetarian
2times of gribl s goat feta cheese, beetroot,

amaranth, anise-balsamico sauce
for a small appetite

main courses
breton turbot & filled tail of veal,
olive-potato, sepia-citron, haselnut beurre blanc

crispy red mullet & carabiniero,
2times fennel, watercress risotto, blood orange

tender braised wagyu beef breast & bone marrow,
jerusalem artichoke, mushroomes, truffle sauce

breast & confit of wild pigeon,
black leaf kale, spring onion canneloni, cornel cherries

roasted shoulder of garimori & grilled octopus,
artichoke-bean ragout, rosemary mash, balsamico fig

cheese
selection of raw milk cheese with fruit bread
for a small appetite

dessert
spiced manderine with olive tapenade,
parmesan, galliano soup, vannila-mascarpone ice cream

2times liquid chocolate - cold & warm,
cream cheese tarte, winter pear, elderberry sorbet

rutz classic - valrhona chocolate souffle & whisky appel,
sea buckthorn, drops, lavender blossom ice cream

tip is not included.

24,50 €
17,50 €

68,00 €/ 45,50 €

35,50 €

39,50 €

37,50 €

42,00 €

18,50 €
14,50 €

14,50 €

16,50 €

18,50 €



