
 

Please note that we only use fresh ingredients and therefore waiting times might be possible. 

All prices are in Euro and inclusive of VAT and service charge. 

 

Asparagus menu 
  

   

Soup   

   
Asparagus cream soup – wild garlic croutons13,18 | 7.50 € 

   

Main course   

   
Creamed ribbon noodles - asparagus – cherry tomatoes – parmesan cheese13,18 | 13.50 € 

Tart flambée – asparagus tips – strawberries – herb sour cream13,18 | 14.50 € 

½ pound Beelitzer asparagus – parsley potaotes18 | 22.50 € 

   
With choice of: 

Wild garlic sauce18  or melted butter18 or sauce Hollandaise3,15,18,23 

  

   
With choice of:   

 • 80 g Black Forest ham | 10.50 € 

 • 140 g salmon fillet26 | 16.00 € 

 • 140 g veal escalope13,18 | 16.00 € 

   

Dessert   

   
Strawberry waffle bowl13,15,18 

Marinated strawberries – mint – waffle – vanilla ice-cream 

| 10.50 € 

   

Our wine recommendation 
  

   
Portugal – Vinho Verde 

 

2022 Aveleda – DOC – semi dry 

Winery Quinta da Aveleda 

  

  

   

Glass 0,1 l 4.60 €     

Glass 0,2 l 9.20 €    

Bottle 0,75 l 32.00 €    

 


