
 

  

 
 

Creamed Potatoes  

algae caviar, cucumber relish, onions and cream 
2024 Fendant „Les Terrasses“ - Germanier - Switzerland 

 
Stuffed zucchini blossom 

from HYGGE the farm 

Mimolette, iceweed and lemon risotto 
2022 Costières de Nîmes „Excellence“ - Mas de Bressades - France   

 
Lukewarm trout 

beurre blanc and different kind of cucumber 
2023 Auxerrois - Daniel Landerer - Baden 

 

Galantine of Prignitz chicken 
cherry vinegar-jus, chanterelles, beetroot and chards 

2019 Pinot Noir Mölsheim Schwarzer Herrgott - Felix Peters - Germany 
 

Cherry and Cru Virunga chocolate from Original Beans 

coffee and vanilla 
„Starboard“ - Beaumont - South Africa 

 

80€ 
wine menu 55€ 

 

96€ 
wine menu 65€ 

 
Algenkaviar, Gurkenrelish, Zwiebel und Schmand 
2023 Fendant „Les Terrasses“ - Germanier - Schweiz 

 

Gefüllte Zucchiniblüte  
von HYGGE the farm 

Mimolette, Eiskraut und Zitronenrisotto 
2022 Costières de Nîmes „Excellence“ - Mas de Bressades - Frankreich   

 

Lauwarme Fjordforelle 
Beurre Blanc und Verschiedenes von der Gurke 

2023 Silvaner „Alte Reben“ - Leipold - Franken 
 

Zweierlei vom Prignitzer Landhuhn 

Gefüllte Keule und gebackene Brust 
Morcheljus, Pfifferlinge, Pilzcreme, Blattspinat und Pommes Anna 

2019 Pinot Noir Mölsheim Schwarzer Herrgott - Felix Peters - Rheinhessen 
 

Kirsche und Cru Virunga Kuvertüre von Original Beans 

Kaffee und Vanille 
2019 Maury Vin doux Naturel - Pouderoux - Frankreich 



 

 

  

Several salads  
from HYGGE the farm 

elderflower dressing, austrian pumpkin seed oil 
kohlrabi and crunch 

11€ 

 
White tomato cream soup 

tomato-chilli salsa 
11€ 

 

Burrata 

marinated tomatoes from HYGGE the farm 
sourdough and herbs  

21€ 
 

Creamed potatoes  

algae caviar, cucumber relish, onions and cream 
18€ 

 

Stuffed zucchini blossom 
from HYGGE the farm 

mimolette, iceweed and lemon risotto 
starter 18€ main 27€  

 

Tagliatelle with peas 
white truffle foam and summer truffle 

starter 18€ main 27€ 

 
von HYGGE the farm 

Holunderblütendressing, Steirisches Kernöl 
Kohlrabi, Crunch 

11€ 
 

Geröstete Blumenkohlsuppe 

Nussbutter und gepickelter Blumenkohl 
11€ 

 

Burrata 

Marinierte Tomaten, Sauerteig 
Kräuter von HYGGE the farm 

21€ 
 

Kartoffelrösti 
Algenkaviar, Gurkenrelish, Zwiebel und Schmand 

18€ 
 

Gefüllte Zucchiniblüte  
von HYGGE the farm 

Mimolette, Eiskraut und Zitronenrisotto 
18€ 

 

Erbsentagliatelle 

Weißer Trüffelschaum, Sommertrüffel 
klein 18€ groß 27€ 

45€ 

59€ 
 

Chef’s choice! 
Unfortunately, we cannot take changes of any kind into account 

 

45€ 

59€ 
 

Chef’s choice! 
Unfortunately, we cannot take changes of any kind into account 

 



 

Oysters  
„DAVID HERVÉ Fine de Claire No. 2“ 

lemon, shallots vinaigrette and chester bread 
each 4,50€ 

 

Crab- salmon- Burger 
softbun, alga, salicorne, condensed milk 

21€ 

 

Red shrimps roasted in garlic (6 pieces) 
herb pesto and grilled focaccia 

28€  

 

Fish soup 
sauce rouille and croûtons 

starter 24€ main 36€ 

 

Lyon pike dumplings 
bisque, spinach and potato croûtons 

starter 24€ main 36€ 

 

Lukewarm trout 
beurre blanc and different kind of cucumber 

starter 28€ main 42€ 
 

caviar „Stulle“ 

10g Siberian, 10g Ossetra, 10g trout 
46 € 

 

trout caviar 

cream, cucumber chutney, potato chips 
50g 28 € 

 

sturgeon caviar „Siberian“ (intense) 
aquaculture Germany 

cream, mashed potatoes, onsen egg 
20g 46€ 

100g 165€ 
 

sturgeon caviar „Ossetra“ (mild) 
aquaculture Germany  

cream, mashed potatoes, onsen egg 
20g 60€ 

100g 220€ 



 

  

Basedahls best local ham 
„from open stable“ 

butter and sourdough bread 
22€ 

 

Beef tartare 
several herbs from HYGGE the farm 

mushrooms and sherry-morrel-cream 
starter 22€ main 33€ 

 

Escallop „Vienna style“ 

roasted potatoes, creamy cucumber salad and cranberries 
starter 26€ main 39€ 

 

Galantine of Prignitz chicken 

cherry vinegar-jus, chanterelles, beetroot and chards 
46€ 

 

Braised ox cheek 

pickled onions, beans and potato-chive-mash 
38€ 

 

Tomahawk steak (ca.1kg) 

sauce béarnaise, pepper jus, beans, spinach 
 carrots and fondant potatoes 

94€ 

Valid from 4 persons 

Let us choose the dishes 
and feel the „HYGGE - spirit“ by sharing a meal. 

Starter 
28€ 

per person 

Dessert 
18€ 

per person 

Main 
42€ 

per person  



 
 

Pavlova 
strawberry 

12€ 
 

Cocos- lemongrass Crème Brûlée 

mango sorbet 
11€ 

 

Rhubarb sorbet 

sablé, zabaglione and lemon balm 
9€ 

 
Cherry and Cru Virunga chocolate from Original Beans 

coffee and vanilla 
14€ 

 

Petit Four 
pralines and macarons 
(4 mixed pieces each) 

24€ 

 
Homemade ice cream or sorbet 

daily changing variations 
3,40€ 

 

Cow’s milk cheese „UrEiche“  
from „Jamei Laibspeis“ (Bavaria) 

chutney, butter and bread 
21€ 

 

 
Beef fillet wellington 

(from 2 people) 

sauce béarnaise, truffle jus, beans, leaf spinach, carrots and mushrooms 
44€ 

per person 

Bei Allergien und Unverträglichkeiten bitte bei einem Mitarbeiter melden. 
Wir beraten Sie gerne oder händigen Ihnen eine Kennzeichnung aus. 


