
 

Vegetarian Menu 
 
 
 
 

Fine Dining Aperos � Amuse Gueule 
 

Sourdough-Crustbread 
Hibachi-Lime Butter � Olive oil � 3 types of salt  

 
Original Carrot 
Sudachi � Kimizu 

Green apple � Edamame  
Buttermilk Dashi  

 
 
 

Koshihikari  

Red Cabbage � Wasabi 
Iburigakko � Fingerlimes � Koji  

 
 
 
 
 

Licorice-Ginger Ramen 
Ajitsuke Tamago � Noodles  

Tsukemono 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Shiitake Mushroom Ravioli 
Miso Cauliflower � green Shiso 

 Smoked Onion Dashi 
 
 
 

Okonomiyaki 
Corn in textures � Peas 

 Jus of Japanese Mountain pepper 
 

Reblochon � hay milk cheese 
       Nashi pear � Chevril sorbet � Chevril root 

        Macadamia nut � Fruitbread 

O R 
 

Opalys Chocolate  
Sakura � Pandan � Sea Buckthorn 

Pear � Bergamotte 
 
 

6 Course Menu 179€  
Wine pairing, with commentary from the sommelier 89€ 

 

                     5 Course Menu 159€  without Ravioli 
Wine pairing, with commentary from the sommelier 79€ 

 

Signature Menu „Zur Weinsteige“ 
 
 
 
 

Fine Dining Aperos � Amuse Gueule 
 

Sourdough-Crustbread 
Hibachi-Lime Butter � Olive oil � 3 types of salt  

 
Atlantic mackerel 

           Sudachi � Kimizu � Caviar 
          Green apple � Edamame � Buttermilk Dashi  

             ( Upgrade 10g Can Ossetra „Caviar Selection Zur Weinsteige“ 26€ ) 
 

Koshihikari  
Red Cabbage � Wasabi 

Unagi-Kabayaki � Fingerlimes � Dashi  
 

 
Cod 

Daidai � Red Beet 
Tantanmen-Fond 

 
 

Presa of Iberico Pork 
Miso Cauliflower � Myoga 
Mushrooms � Pork Cheeks 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Wagyu Filet from Konro Grill 
Corn in textures � Pea  

Den-Miso 

 
         Reblochon � hay milk cheese 

       Nashi pear � Chevril sorbet � Chevril root 
        Macadamia nut � Fruit bread 

O R 
 

Opalys Chocolate  
Sakura � Pandan � Sea Buckthorn 

Pear � Bergamotte 
 

6 Course Menu 185€  
Wine pairing, with commentary from the sommelier  89€ 

 

 

                     5 Course Menu 165€  without Iberico  
Wine pairing, with commentary from the sommelier 79€ 

 



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Dear guests, 
We would like to welcome you. 

 
We would like to take this opportunity to explain our strong connection to 
Japan and Japanese cuisine.  
In addition to the hotel and restaurant, Jörg Scherle is also the owner of “Koi 
Stuttgart”. He has been trading very successfully in original Japanese koi carp 
for over 20 years. As a result, he spends several weeks in Japan every year to 
select the best koi carp for his customers and the World Championships in 
Tokyo from the most renowned breeders in the Niigata Mountains.   
His stays in Japan over the last few years have also left their mark on his 
culinary skills, and Japanese cuisine has therefore also found its way into our 
menus.  
Holger Haag, who has been cooking alongside Jörg Scherle for more than 9 
years now and has been head chef since March of this year, shares his love of 
Japanese cuisine with great enthusiasm. Together they create modern 
German-Japanese dishes with which we want to inspire you.  
 
We wish you a pleasant and enjoyable evening with our creations and the fine 
wines from the old vaulted cellar. 
 

Your hosts Jörg & Andreas Scherle 
on behalf of the whole family & the team 

 
 

 
Here are a few words about the ambience in our 70-year-old family business: 
 
The building was built in 1955 by our grandfather as a residential house, with simple 
gastronomy and small guest rooms with showers on the floor, on the old vault 
from 1870, which withstood the bombing. 
Our father Richard Scherle then extensively rebuilt the house in the 1970s and 80s, 
using only local solid oak wood, some of which was over 300 years old. During this 
time, he rescued it from old demolished and half-timbered houses (stair stringers, 
support beams...) from the excavator, planed it himself - later with us two sons - 
and then gave it to the carpenter and sculptor for processing. This is how the 
furniture, the wooden coffered ceiling in the restaurant, the carved paneling with 
motifs from Stuttgart and viticulture, as well as the elaborate wooden ceiling  
with the 4 seasons and the globe in the foyer. 
  
As we value the old and local oak wood and, like our father, are very much 
influenced by the idea of sustainability, we always design all renovation and 
modernization measures ourselves in such a way that we want to reuse the wood 
or materials such as the local travertine stone but let them shine in new splendour. 
 
For example, during the last renovation of the restaurant, the coffered ceiling was 
completely dismantled and then reassembled in parts and combined with a special, 
elaborate ceiling suspension system and dimmable lighting. The coffered ceiling 
and the existing elaborately carved oak panelling were also given a new lease of 
life. 
 
The old table tops were reworked and are now no longer covered with tablecloths 
due to the contemporary concept of sustainability. You can now see the centuries-
old grain of the oak wood.  
	
New chairs and a new upholstery color scheme round off the overall picture. 
 
Many of the service utensils that we use, for example for the presentation of 
aperitifs or petit fours, were made from old oak wood, Cannstatt travertine or old 
wall tiles by our creative and long-standing employee Ervin Juhasz. 
 
We know that the ambience may not appeal to everyone, but we wanted to take 
this opportunity to emphasize the high quality and regionality of the materials, 
which our father already reused for reasons of sustainability.  
 
We hope you enjoy your stay with us and wish you a pleasant evening. 
 
 
Your hosts Jörg & Andreas Scherle 
 
 Andreas Scherle (Gastgeber&Sommelier) • Sebastian Falge (Restaurantleiter&Sommelier) 

Athanasios Dulgeris (Chef de Partie Entremétier)  
Alvaro Gutierrez Fernandez (Sous-Chef Gardemanger, Pâtissier) 

Jörg Scherle (Gastgeber) • Holger Haag (Küchenchef) 
 


