7. Decy

SEASONAL HIGHLIGHTS & RECOMMENDATIONS

MAINS

Rhineland Kale
Cheek and Belly from Limburger Pig /
Breidenbacher Potato / ABB Mustard €38

~) APPETIZER
V4
Breidenbacher Potato Soup

Madeira Potato / Mushroom / Majoram / Croutons €21
Filet of Venison from Eifel

from the Hunter Andreas Kohnen
Jerusalem Artichoke / Radicchio Treviso /
Cinnamon Flower Jus €68

Ravioli from Rooster
Salsify / Vanilla / Hazelnut Crunch €28

Duck Confit from the Munsterlander Duck
Fondant Potato / Navettes / Carrots / Crunch €48

MAIN MENU

RAW BAR APPETIZERS

Gillardeau No.2 / Chester Bread / Red Wine Shallots €8 Lobster Soup

~ Lemon Grass / Papaya / Ginger / Coriander €34
,O0yster Shot*“

Tomato Juice / Celery / Chili / Lime / Gin €1&,50

Thees Winter Salad / Apple Balm / Pointed Cabbage /

The Duchy Ceviche Daikon / Cucumber / Sunflower Seeds €24

Coriander / Ginger-Yuzu-Gel / Popcorn Cress €385

Buffalo Bill Burrata
Ceviche from King Oyster Mushroom Beetroot / Chicory / Walnut €37

Coriander / Ginger-Yuzu-Gel / Popcorn Cress €29

Beef Tartare / German Dry Aged Angus /

Farder Salmon Carpaccio Ben s Hen Egg Yolk / Ringlet Beet / Melba Toast €38

Carrot / Celeriac / Fish Jus €835

Grilled Salmon on Cedarwood /
PRUNIER CAVIAR PRIVATE RESERVE Honey Mustard Sauce / Thees Wild Herbs €29/47

i i S u €39
Caviar / Crisp Bread / Creme Cru Organic Fried Chicken from Rooster / Ranch Dressing /

508 / 1_5¢g €179/390 Mixed Pickles / Wild Herbs / Chili 0il €28

MAINS & GRILL

Roasted Cauliflower Hiddenfjord Farder Salmon Filet €49
Anticucho / Hummus from White Beans /

RibEye Tomahawk from Limburger Pig €54
Baked Chickpeas €32

German Dry Aged Angus Roast Beef 300g €73

Monkfish from Cutter Gertruid Adriana Rack of Salt Grassland Lamb 250g €72

Fried Polenta / Tomato Sugo / Taggiasca Olives / Fennel €58

Skrei from the Lofoten Islands
Endive / Potato / Black Salsify / Champagne Foam €58

These are served with

Winterly Lamb’s Lettuce with Pumpkin & Seeds /

Caviar Carbonara / 10g Prunier Caviar /
Champagne Foam / Ben's Hen Egg Yolk €585

Make It Duchy... 30¢ Caviar 77€'78

Viennese Schnitzel

Roasted Brussel Sprouts / Café de Paris Butter

Make it Royal
Surf & Turf with 2 Kiel Fjord Prawns €1&

Potato Cucumber Salad / Cranberries €29/48
DESSERTS
a
( Pear and Bacon / Madagascar Vanilla / Pecant Nut / Livar Bacon €24
Baba au Rhum / Cumquat Compote / Cream Chantilly €234
) 'ﬁvf- ﬂ Original Beans Virunga 70% / Orange / Fleur de Sel €234

Homemade Sorbets & Ice Cream per scoop €7

Selection of German Raw Milk Cheese / Affineur Kober €28
s

)
PETITE ASSIETTE GOURMANDE \/\/
Citrus Confection / Montelimar Nougat / Pate de Fruit €24



