
Prawn Dog

Brioche /  Crispy Prawn /  Avocado 

Coriander /  Chil i    €26€26

M a k e  I t  D u c h y . . .  2 0 g  C a v i a r    € 7 8€78

C a v i a r  C a r b o n a r a  /  1 0 g  D i e c k m a n n  &  H a n s e n  C a v i a r

C h a m p a g n e  F o a m  /  B e n ' s  H e n  E g g  Y o l k    € 5 5€55

S a l m o n  T r o u t  f r o m  L a m b a c h t a l

N o r t h s e e  C r a b s  /  P a k  C h o i  /  C r a b  N a g e  /  W i l d  B r o c c o l i  € 4 6€46

Surf  & Turf  with 2 Kiel  Fjord Prawns  €12

Make it  Royal
€12

B r o w n e d  B r o c c o l i  w i t h  R o a s t e d  S h a l l o t s  

W i l d  H e r b  S a l a d  /  H e r b  B u t t e r

These are served with

Skrei  from the Lofoten

Breidenbacher Potato /  Champagne Cabbage 

Grapes /  Riesl ing Foam   €52€52

Hiddenfjord Faroese Salmon Fi let    €49

Pork Tomahawk from Limburger Pig    €54

Corn-Fed Chicken Breast    €42

German Dry Aged Angus Roast  Beef    €62

Rack of  Lamb from the North Sea   €62

€42
€54

€49

€62
€62

Lobster Soup

Lemon Grass /  Papaya /  Ginger /  Coriander        1€24

DIECKMANN & HANSEN CAVIAR 

10g Caviar /  Crisp Bread /  Créme Crû   €32

50g /  125g   €149/319

€39

€179/390

T h e e s  S p r i n g  S a l a d

A g e d  B a l s a m i c  /  C u c u m b e r  /  S e e d s  /  P o m e g r a n a t e      € 2 4€24

F a r o e  I s l a n d s  S a l m o n  C r o q u e t t e s

C a p e r  M a y o n n a i s e  /  P i c k l e d  R e d  O n i o n     € 1 5€15

G r i l l e d  S a l m o n  o n  C e d a r w o o d

H o n e y  M u s t a r d  S a u c e  /  T h e e s  W i l d  H e r b s    € 2 9 / 4 7€29/47

T a t a k i  o f  F a r o e s e  S a l m o n

M u s t a r d - C i t r u s - M i s o  /  B l a c k  S a l s i f y  /  F i s h  J u s   € 3 5€35

T h e  D u c h y  C e v i c h e

G i n g e r - Y u z u - G e l  /  C h i l i  /  C o r i a n d e r    € 3 5 / 5 8€35/58

Gil lardeau No.2 /  Chester Bread /  Red Wine Shallots    €8€8

„ O y s t e r  S h o t “  /  T h e  D u c h y  A p p l e  G i n

C u c u m b e r  /  G i n g e r  /  P o n z u    € 1 2 , 5 0€12,50

Salad from Sea Vegetables

  King Oyster Mushroom /  Apricot  /  Apple-Ginger /

Cucumber /  Red Onion    €32€32

APPETIZERSRAW BAR

Marinated Oyster -  Thai  Style
Chil i  /  Coriander /  Fried Onions /  Essence    €10€10

O r g a n i c  F r i e d  C h i c k e n  S a l a d  

R a n c h  D r e s s i n g  /  M i x e d  P i c k l e s  /  C h i l i  O i l    € 2 8  €28

B e e f  T a r t a r e  /  G e r m a n  D r y  A g e d  A n g u s

B e n ´ s  H e n  E g g  Y o l k  /  R i n g l e t  B e e t  /  M e l b a  T o a s t    € 3 8€38

MAIN MENU

PETITE  ASSIETTE GOURMANDE

Rhubarb Lemon Grass Confection /  Spice-Pear-Pâte de Fruit  /  Macaron €24€24

MAINS & GRILL

DESSERTS

Asparagus Salad

Baked Faroese Salmon /  Wild Garl ic  Remoulade /  

Radishes /  Hen Egg   €27€32

Cream of  Asparagus

Wild Garl ic  Croûtons /  Organic  Lamb Ham   €21€21

R a v i o l i  o f  R o o s t e r

A s p a r a g u s  R a g o u t  /  L e a f  S p i n a c h  /  P o r t  W i n e  /

    B u t t e r  C r u m b s    € 2 4 / 4 8€24/48

APPETIZER MAINS

SEASONAL  H IGHL IGHTS  & RECOMMENDAT IONS
H a n d - c u t  w h i t e  a s p a r a g u s  f r o m  o u r  f a r m e r  J ü r g e n  B e n n i n g h o v e n

f r o m  t h e  S c h w a r z b a c h t a l

P o r t i o n  o f  A s p a r a g u s  

Y o u n g  P o t a t o e s  /  M e l t e d  B u t t e r  o r  H o l l a n d a i s e  S a u c e  € 5 2€36

. . . w i t h  B l a c k  F o r e s t  H a m

o r  S m o k e d  B a k e d  H a m   €16

. . . w i t h  B e e c h  S m o k e d  S a l m o n    € 2 1€21

. . . w i t h  G e r m a n  D r y  A g e d  A n g u s  B e e f  F i l l e t    € 5 9€59

. . . w i t h  V i e n n e s e  S c h n i t z e l    € 2 4 / 3 9€24/39

. . . w i t h  G r i l l e d  S a l m o n  o n  C e d a r  W o o d    € 2 2 / 3 9€22/39

A g e d  M u n s t e r l a n d e r  D u c k  B r e a s t  -  P i n k  R o a s t e d

P u r p l e  S w e e t  P o t a t o  /  B a b y  C o r n  /  W i l d  B r o k k o l i

B l o o d  O r a n g e  T e r i y a k i    € 4 2€54

V i e n n e s e  S c h n i t z e l  

P o t a t o  C u c u m b e r  S a l a d  /  C r a n b e r r i e s    € 2 9 / 4 8€29/48

Carrot  Cake 
Pistachio Ice Cream /  Fleur de Sel  /  Cream Cheese€24

Mousse aus Chocolat  with Original  Beans Virunga 70%,  Republic  of  Congo
Marshmallow /  Citrus Fruits  /  Pomegranate €24

Rhubarb on a Stick from Farm Langen
Madagascar Vanil la  /  Cognac /  Verveine /  Shortcake

Strawberry-Gin Sorbet  /  Rhubarb /  Pop Rocks /  Cucumberpearls  €24

Homemade Sorbets  & Ice Cream per scoop €7

Selection of  German Raw Milk Cheese /  Aff ineur Kober    €28

€7

€24

€24

€24

€28

€14


