
 

All prices in Euro and including VAT  
T –  Tradition;  V –  Vegetarian; VG –  Vegan; GF –  Gluten - free; LF –  La ctose- free; LO –  Lo cal; F –  Sustainable fishing  

 

 

 

 

SIGNATURE MENU 
A CULINARY EXPERIENCE WITH INTENSE FLAVORS  

FROM THE KITCHEN OF CHEF LARS WOLF  
 
 
 
 
 

'FLAMED' MACKEREL F GF LF  

Cockle | celery | tomato  

39 

 

* * * 

 

KING CRAB F GF LF  

Fig leaf  I gazpacho verde | sea urchin  

42 

 

* * * 

 

TRISTAN LOBSTER  F GF   

Calf's head | a pple | sorrel  

46  

 

* * * 

 

CHALLANS DUCK  T GF  

D uck liver  | porcini mushrooms | caramelised onions  

52 

 

* * * 

 

PECAN PASSION  

Pecan textures | Milk chocolate | Passion fruit | Tahitian vanilla   

23 

 

* * * 

 

CHEESE SELECTION  

by "Maître Affineur" Volker Waltmann from Erlangen  

18 | 35 

 

 

 

 

4 COURSE  MENU € 1 25 

(without  gazpacho & cheese)  
corresponding wines € 79 

 
5 COURSE  MENU € 1 45   

(without cheese)  
corresponding wines € 8 9 

 
6 COURSE  MENU € 1 55 

corresponding wines € 9 9 

 
 



HANSE STUBE À LA CARTE 
ENJOY THE TRADITIONAL CLASSICS OF COLOGNE'S PARLOUR  

 

 
All prices in Euro and including VAT  

T –  Tradition;  V –  Vegetarian; VG –  Vegan; GF –  Gluten - free; LF –  La ctose- free; LO –  Lo cal; F –  Sustainable fishing  

 

MAIN COURSE 
  
 €  
COURGETTES & AUBERGINES VG 
Almond | basil  

32 

  
TRUFFLE RAVIOLI V 

C hampagne sauce  I baby spinach | parmesan  

42 

  
SWEDEN PIKEPERCH  T F  

Tomato and saffron beurre blanc | scallops  
Courgette blossom  

52 

  

SOLE FOR TWO T F  

Verjus and caper sauce | potatoes | baby spinach  

21 | 100g 

  

IBERIAN PORK BELLY & SECRETO GF  

Mushroom chutney | broad beans | fondant chips  

46  

  

WIENER SCHNITZEL LF  LO  

Pickled cranberries | homemade potato salad  

52 

  
CHATEAUBRIAND FOR TWO T GF   
Mélange Noir | porcini  | bacon  wrapped beans  

Potato and roquefort gratin  

68 I p.P  

  
  

  

DESSERT  

 

  

  

CRÈME BRÛLÉE T  

Seasonal fruit | ice cream  

21 

  

CITRUS  

Citrus textures | meringue | a lmond  

23 

  

STRAWBERRY VG  

Pistachio | lime  

23 

  

PECAN PASSION  

Pecan textures | Milk chocolate | Passion fruit | Tahitian vanilla  

23 

STARTERS 
 
 €  
CAVIAR SELEKTION T F  

Blini | Crème Fraîche  

 

PRUNIER  

15g St. James   
30g Prunier St. James  
 

AKI 

30g D'Aquitaine  

50g D'Aquitaine  

 

VOYAGE  

20g Beluga Amur  
30g Beluga  
 

ANTONIUS  

50g Siberian 5*  

 

59  
119 

 

 

89  

139 

 

 

69  
189 

 

 

159 

  

HALF A DOZEN DAVID HERVÉ NO.2 OYSTERS T F  

Sauce Mignonette | chesterbr ead  | lemon  

48  

  

CRUSTACEAN COCKTAIL T LF  F  

Horseradish | lettuce | mango  

39 

  

BABY ARTICHOKES VG LF   

Walnut | orange | Tête de Moine  

34 

  

STEAK TARTARE T GF  

Porcini mushroom | Egg yolk | Bone marrow  

42 

+ voyage caviar  58 

  
‘DRY - AGED’ COPPER TROUT T LO GF   
Radish | cider | watercress  

39 

  

  

SOUPS  

 

  

  

PORCINI ESSENCE T  
Truffle ravioli | chervil  

21 

  

LOBSTER BISQUE F GF   
Homemade filling | tarragon | tomato  

26 


