- Vegetarian;

SIGNATURE MENU

A CULINARY EXPIRIENCE WITH INTENSE FLAVORS
FROM THE KITCHEN OF CHEF LARS WOLF

BLUEFIN TUNA
Green asparagus | wild garlic | two kinds of vinaigrette
42

BLACK COD
Crustacean-passion fruit broth | wild asparagus | shiitake
44

BURGAUD DUCK
BBQ glaze | King oyster Mushroom | beetroot | Frankfurt green herbs
52

APRICOT
Elderflower | Yogurt | Honey ice cream | Strawberries
23

4 COURSE-MENU € 125
corresponding wines € 79

All prices in Euro and including VAT

- Vegan; - Gluten-free; LI - Lactose-free; - Local; T - Tradition;

- Sustainable fishing



HANSE STUBE A LA CARTE

ENJOY THE TRADITIONAL CLASSICS OF THE GOOD PARLOR COLOGNE

STARTERS

CAVIAR SELECTION
Blinis | créme fraiche

PRUNIER CAVIAR
15g St. James
30g St. James

AKI
30g D'Aquitaine

VOYAGE CAVIAR
20g Beluga Amur
30g Beluga

ANTONIUS
50g Siberian 5*

HALF A DOZEN POGET NR.2 OYSTERS
Sauce Mignonette | Chester bread | lemon

CRUSTACEAN COCKTAIL
Cocktail sauce | horseradish | lettuce | mango

BEEF BRISKET
Chanterelle vinaigrette | Radishes | Wild herbs

GRILLED OXHERART TOMATO

Scamorza cheese | black trumpet mushrooms |
Pineapple

SOUPS

CHANTERELLE VELOUTE
Coppa ham | Croutons | Chives

59
19

89

69
189

159

48

39

39

29

21

MAIN COURSES

TRUFFLE RAVIOLI
young spinach | Parmesan | Truffle

ICELANDIC TROUT
Tomato foam | Basil | Pearl barley

ATLANTIC TURBOT
Beurre Blanc | Glazed mushrooms |
Green asparagus

Filet Steak

Mélange Noir | King Oyster mushrooms |
Bacon green bean | Potatoe roquefort gratin

DESSERTS

CREME BRULEE T
Fresh fruit | Vanilla ice cream

APRICOT

Elderflower | Yogurt | Honey ice cream | Strawberry

Strawberry VG
Pistachio | Lime

all prices in Euro and including VAT
T - Tradition V - Vegetarian ; VG - Vegan ; GF - Gluten-free ; LF - Lactose-free ; LO - Local

39

46

52

68

21

23

23



