- Vegetarian;

SIGNATURE MENU

A CULINARY EXPIRIENCE WITH INTENSE FLAVORS

FROM THE KITCHEN OF CHEF LARS WOLF

MISO EGGPLANT
Ponzu vinaigrette | hummus | sesame| wild herbs
34

Yellowtail
Kohlrabi | fennel | caviar
42

Black Cod
Bouillabaisse | bell pepper | celery
42

US BEEF TENDERLOIN
Truffle jus | pak choi | oyster mushroom
62

APRICOT VELOURS
Apricot | yogurt | white couverture chocolate | Almond
23

CHEESE SELECTION
"Maitre Affineur" Volker Waltmann from Erlangen
18|35

4 COURSE-MENU € 139
(Eggplant | yellowtail | beef tenderloin | apricot)
corresponding wines € 79

5 COURSE-MENU €159

(Eggplant | yellowtail | black cod | beef tenderloin | apricot)

corresponding wines € 89

6 COURSE MENU € 189

(Eggplant | yellowtail | black cod | beef tenderloin | apricot | cheese)

corresponding wines € 99

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

CRUSTACEAN COCKTAIL
Cocktail sauce | horseradish | lettuce | mango

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

CAVIAR SELECTION
Blinis | créme fraiche

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

AKI
30g D'Aquitaine
50g D’Aquitaine

VOYAGE CAVIAR
20g Beluga Amur
30g Beluga

ANTONIUS
50g Siberian 5*

MISO EGGPLANT
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Ponzu vinaigrette | hummus | sesame | wild herbs

BEEF FILLET TARTARE
Beech mushrooms| egg yolk | truffle

BLUEFIN TUNA

42

42

Green asparagus | miso | two kinds of vinaigrette

SOUPS

SALSIFY VELOUTE
Truffle ravioli | chervil

LOBSTER BISQZUE
Lobster garnish | tarragon | tomato

21

26

MAIN COURSES

POACHED FARM EGG
Wild mushroom risotto | wild herbs | pecorino sarda

TRUFFLE RAVIOLI VG
Champagne sauce | parmesan| baby spinach

ANTLANTIC TURBOT
Truffle beurre blanc | pak choi | celery | oyster mushroom

FRENCH CORN-FED POULARDE BREASRT
Champagne sauce | duck liver | grapes
pointed cabbage

WAGYU “A5” BOILED BEEF
BBQ glaze | broad beans | mushroom chutney
potato roquefort gratin

DESSERTS

CREME BRULEE T
Fresh fruit | Vanilla ice cream

STRAWBERRY VG
Pistachio | Lime

APRICOT VELOURS
Apricot | yogurt | white couverture chocolate | almond

CHEESE SELECTION

O]

39

42

54

56

54

21

23

23

FROM ,MAITRE AFFINEUR" VOLKER WALTMANN, ERLANGEN

Small selection with 3 flavours of your choice
Large selection with 6 flavours of your choice

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

18
35



