SIGNATURE MENU

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

BLUEFIN TUNA
Green asparagus | miso | two kinds of vinaigrette
42

BLACK COD
Crustacean passion fruit stock | artichoke | shiitake
44

* k%

BURGAUD DUCK
BBQ glaze | lemon oyster mushroom | beetroot | Frankfurt herbs
52

APRICOT
Elderflower | yoghurt | honey ice cream
23

4 COURSE-MENU € 125
corresponding wines € 79

LUNCH MENU

FOR A DELIGHTFUL ESCAPE AT LUNCHTIME DURING THE

WEEK; EXCLUDING PUBLIC HOLIDAYS

GAZPACHO ,ANDALUZ*
Black Tiger prawn | Frings tomato

* kK

FILET MIGNON
Port wine sauce | shiitake | pak choi | celery

or

TRUFFLE RAVIOLI
Champagne sauce | baby spinach | parmesan | summer truffles

* kK

CREME BRULEE
Seasonal fruit | ice cream

3 COURSE LUNCH-MENU € 59

All prices in Euro and including VAT

- Tradition; V - Vegetarian; - Vegan;

— Gluten-free; LI — Lactose-free; - Local; F - Sustainable fishing



HANSE STURBE A LA CARTE

ENJOY THE TRADITIONAL CLASSICS OF COLOGNE'S PARLOUR

STARTERS

CAVIAR SELEKTION

Blini | Créme Fraiche
PRUNIER

15g St. James
30g Prunier St. James

AKI
30g D'Aquitaine

VOYAGE

20g Beluga Amur
30g Beluga

ANTONIUS
50g Siberian 5*

HALF A DOZEN DAVID HERVE NO.2 OYSTERS
Sauce Mignonette | chesterbread | lemon

CRUSTACEAN COCKTAIL
Horseradish | lettuce | mango

BEEF BRISKET
Chanterelle vinaigrette | radishes | wild herbs

GRILLED OXHEART TOMATO
Scamorza | black trumpet mushroom | pineapple

SOUPS

CHANTERELLE VELOUTE
Coppa | croutons | chives

- Tradition; V - Vegetarian;

O]

59
19

89

69
189

159

48

39

39

29

21

MAIN COURSE

TRUFFLE RAVIOLI
Baby spinach | parmesan | truffles

ICELAND TROUT
Tomato foam | basil | pearl barley | shiitake mushrooms

ATLANTIC TURBOT
Beurre blanc | glazed mushrooms | green asparagus

FILET STEAK
Mélange noir | lemon oyster mushroom | bacon beans
potato roquefort gratin

DESSERT

CREME BRULEE
Seasonal fruit | ice cream

APRICOT
Elderflower | yoghurt | honey ice cream

STRAWBERRY VG
Pistachio | lime

All prices in Euro and including VAT
— Gluten-free; LI — Lactose-free; - Local; F - Sustainable fishing

- Vegan;
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