
W E L C O M E
T O



A M U S E M E N T
… for the first acquaintance 

OYSTERS TIA MAARA N° 3
shallot vinaigrette | lemon | chester bread

(at least 3 pieces)

 6.00 € PER PIECE

PATA NEGRA HAM (50 G)
lavender apricots | taggiasca olives

16.00 €

L E S  E N T R É E S
… the starters

MARINATED DUCK FOIE GRAS
cherry | brioche | chocolate

26.00 €

MARINATED FJORD TROUT
caviar | beet | passion fruit | seaweed salad

23.00 €

AUTUMN SALAD
citrus vinaigrette | caramelized hazelnuts | radishes | cress

11.00 €

CREAMY BUFFALO MILK BURRATA
pumpkin | lamb‘s lettuce | hazelnut

21.00 €

I F  Y O U  H A V E  Q U E S T I O N S  R E G A R D I N G  A L L E R G E N E S ,  P L E A S E  C O N T A C T  O U R  S E R V I C E  T E A M .
A L L  P R I C E S  I N C L U D E  L E G A L  V A T ,



L E S  S O U P E S
… the soups

BOUILLABAISSE  
fennel | comté croûton | sauce rouille

19.00 €  starter
28.00 €  main course

PUMPKIN FOAM SOUP
styrian seed oil | roasted seeds | wild shrimp

15.00 €  

L E S  E N T R É E S  C H A U D E S
… for in between

ROASTED DUCK LIVER
pointed cabbage | grapes | cashew nuts | raisins

26.00 €  

HELGOLAND LOBSTER
mandarin chicory | pumpkin miso mousseline | crustacean nage

31.00 €  

I F  Y O U  H A V E  Q U E S T I O N S  R E G A R D I N G  A L L E R G E N E S ,  P L E A S E  C O N T A C T  O U R  S E R V I C E  T E A M .
A L L  P R I C E S  I N C L U D E  L E G A L  V A T ,

You don‘t want to miss any of our events?

Subscribe here!



L E S  P L A T S  P R I N C I P A U X
… the main courses

L A  V E R D U R E
…neither fish nor meat

TRUFFLE RAVIOLI
truffle | young spinach | tomatoes | parmesan | velouté

25.00 €

L E S  P O I S S O N S
… fish dishes

ST. PETERSFISH
vongole | saffron risotto | noilly prat sauce

44.00 €

BRETON TURBOT
autumn truffle | leek | jerusalem artichoke

41.00 €

L E S  V I A N D E S
… meat dishes

VEAL FILLET & SWEETBREADS
carrot | potato pavé | port wine sauce

42.00 €

MIÉRAL DUCK 
medium duckbreast | leg praline | porcini mushrooms | chestnut gnocchi

39.00 €

M E N U  S U R P R I S E
… surprise menu

3 COURSES 69.00 €   |   4 COURSES 85.00 €   |   5 COURSES 95.00 €
(can only be ordered by the table)

I F  Y O U  H A V E  Q U E S T I O N S  R E G A R D I N G  A L L E R G E N E S ,  P L E A S E  C O N T A C T  O U R  S E R V I C E  T E A M .
A L L  P R I C E S  I N C L U D E  L E G A L  V A T ,



L E S  D E S S E R T S
… sweets

TAHITIAN VANILLA CRÈME BRÛLÉE
sorbet | crunchy | meringue

13.00 €

CARAMELIZED POOR KNIGHT
ice cream | berry gel | braised quince

15.00 € 

L E S  F R O M A G E S
… cheese

SELECTED RAW MILK CHEESE
5 types | ticino fig mustard | fruit bread

18.00 €

I F  Y O U  H A V E  Q U E S T I O N S  R E G A R D I N G  A L L E R G E N E S ,  P L E A S E  C O N T A C T  O U R  S E R V I C E  T E A M .
A L L  P R I C E S  I N C L U D E  L E G A L  V A T ,

B E  P A R T  O F  O U R  T E A M 
S E R V I C E ,  K I T C H E N  E V E N T  O R  R E C E P T I O N 

F E E L  F R E E  T O  C O N T A C T  U S : 
bewerbung@ketschauer-hof.com 


