
S T A R T E R

T H A I  P E A  C R E A M  S O U P
enr i ched  w i th  Amazon ian  choco la te  (68%)

The  “Growers ”  Choco la te  i s  p roduced  d i rec t l y  i n  P iu ra ,  Pe ru  and  b rought  to  us
as  a  fu l l  choco la te  bar .  Our  par tners  a t  Norand ino  cap tu re  the  un ique  f lavor

pro f i l e  o f  the  Amazon  reg ion  i n  th i s  choco la te :  
F ru i ty ,  w i th  h in t s  o f  coconu t  and  c i t rus .

S O U P  F R O M  C A R R O T  A N D  V A N I L L A  
enr i ched  w i th  Ben i  W i ld  choco la te  (66%)  

The  no tes  o f  honey  and  jasmine  tea  i n  th i s  choco la te ,  made  f rom the  ra res t
Ben iano  cocoa  the  v i ta l i t y  o f  the  las t  b lue- th roa ted  par ro t s  i n  the  w i ld  fo res t s

o f  Ben i .

 B R O C C O L I  E X T R A C T
enr i ched  w i th  Amazon ian  cacao  n ibs

M O R O C C A N  F A L A F E L  
Couscous ,  sp i ced  Yogur t  and  Amazonas  cacao  n ibs

S A L O N  M A R I N A T E D  I N  C A C A O  A N D  B E E T R O O T
 w i th  a  mus ta rd  v ina ig re t te  and  a  sa lad  o f

s t rawber r i es  and  green  asparagus

S O U S - V I D E  L A M P  C H O P S
 w i th  f ig  and  choco la te  jam and  P i candou  goat

cheese

S O U P S

Vegan

Vegetarian

17 €

9 €

11 €

16 €

19,00€
as a main course with Macaire Potatoes 34,00€

10 €



Vegan

Vegetarian

F I S H  &  V E G E T A R I A N

G A R G A N E L L I  C A C I O  E  P E P E
Gargane l l i  pas ta  i n  a  c reamy sauce  o f  b lack  pepper

and  Pecor ino  Romano  DOP

S P A G H E T T I  W I T H  G R E E N  A S P A R A G U S  
A N D  B E U R R E  B L A N C

Spaghet t i  i n  Beur re  B lanc  w i th  g reen  asparagus ,
con f i t  cher ry  tomatoes  and  Grana  Padano

P A N - S E A R E D  S E A  B R E A M  F I L L E T
 Seared  sea  b ream w i th  wh i te  choco la te  beur re

b lanc ,  po in ted  cabbage ,  and  r i so lé  po ta toes

C O N F I T  S A L M O N  T R O U T  F I L L E T
Served  w i th  l emongrass  foam,  ch i ckpeas  and  l eeks

w i th  c i l an t ro  and  Tha i  bu lgur

 C A U L I F L O W E R  T I K K A  M A S A L A
Cau l i f l ower  T i kka  Masa la  w i th  Cashews  and  Qu inoa

A S I A N  C U R R Y
i n  a  s l igh t ly  sp icy  cur ry  sauce ,  As ian  vegetab les ,

sprouts ,  and  roas ted  peanuts

19,90€

I f  you have any quest ions about a l lergens ,  p lease feel  f ree to
contact  us at  any t ime!

 

21 €
with 3 pan-fried shrimp +8€

29 €

30 €

22 €

24,90 €
with pan-seared Norwegian salmon

and 2 shrimp 29,90€



ME A T

V E N I S O N  L O I N  À  L A  M A L I K
Ven i son  lo in  f rom Eas t  F r i s ia ,  med ium-rare

served  w i th  an  o range-choco la te  sauce ,  cau l i f l ower
roas ted  i n  sesame o i l ,  and  Maca i re  po ta toes

An idea  f rom Ma l i k ,  ou r  second-year  appren t i ce .
Dur ing  our  Appren t i ce  Week ,  when  our  young  s ta f f  members  a re

g iven  more  respons ib i l i t y ,  t h i s  d i sh  was  rece ived  w i th  such
en thus iasm tha t  we ’ ve  kep t  i t  on  the  menu .

S U P R E M E  O F  C O R N - F E D  C H I C K E N
 Seared  corn- fed  ch i cken  b reas t  w i th  por t  w ine

sauce ,  se rved  w i th  romanesco  and  bee t roo t  r i so t to

R U M P  S T E A K  O R  E N T R E C Ô T E  O F  B E E F  
wi th  por t  w ine  jus ,  F rench  f r i es ,  and  sma l l  sa lad

34€

I f  you have any quest ions about a l lergens ,  p lease feel  f ree to
contact  us at  any t ime!

 

create your menu
as a 3-course menu
as a 4-course menu

52 €
62 €

30 €

34 €



D E S S E R T
A P P L E  &  D A R K  C H O C O L A T E

App le  and  ra in fo res t  choco la te  ganache  w i th
compote  and  app le  b ro th  f rom the  A l tes  Land

reg ion ,  w i th  sub t l e  a romas  o f  van i l l a ,  c i nnamon ,  and
lemon .

C R È M E  B R Û L É E
made f rom wh i te  choco la te  w i th  haze lnu t  choco la te

i ce  c ream

Q U I N C E  &  6 8 %  A M A Z O N  C H O C O L A T E
De l i ca te  c rèmeux  made  f rom qu ince  and  dark

Amazon  choco la te  w i th  pear  cu rd  and  g inger  i ce
c ream,  choco la te  c rumb le

G R A N D E  F I N A L E  ( F R O M  2  P E R S O N S )
The  bes t  f rom the  choco la te  a te l i e r ,  

fo r  you  as  a  se lec t ion  
b rought  toge ther  fo r  you !  

Le t  us  su rpr i se  you  w i th  our  
de l i cac ies !

I f  you have any quest ions about a l lergens ,  p lease feel  f ree to
contact  us at  any t ime!

 

10 €

10 €

10 €

15 € p.P.


	STARTER
	MOROCCAN FALAFEL  Couscous, spiced Yogurt and Amazonas cacao nibs
	SALON MARINATED IN CACAO AND BEETROOT  with a mustard vinaigrette and a salad of strawberries and green asparagus
	SOUS-VIDE LAMP CHOPS  with fig and chocolate jam and Picandou goat cheese

	SOUPS
	BROCCOLI EXTRACT enriched with Amazonian cacao nibs

	FISH & VEGETARIAN
	GARGANELLI CACIO E PEPE Garganelli pasta in a creamy sauce of black pepper and Pecorino Romano DOP
	SPAGHETTI WITH GREEN ASPARAGUS  AND BEURRE BLANC Spaghetti in Beurre Blanc with green asparagus, confit cherry tomatoes and Grana Padano
	PAN-SEARED SEA BREAM FILLET  Seared sea bream with white chocolate beurre blanc, pointed cabbage, and risolé potatoes
	CONFIT SALMON TROUT FILLET Served with lemongrass foam, chickpeas and leeks with cilantro and Thai bulgur
	CAULIFLOWER TIKKA MASALA Cauliflower Tikka Masala with Cashews and Quinoa
	ASIAN CURRY in a slightly spicy curry sauce, Asian vegetables, sprouts, and roasted peanuts

	MEAT
	VENISON LOIN À LA MALIK Venison loin from East Frisia, medium-rare served with an orange-chocolate sauce, cauliflower roasted in sesame oil, and Macaire potatoes
	SUPREME OF CORN-FED CHICKEN  Seared corn-fed chicken breast with port wine sauce, served with romanesco and beetroot risotto
	RUMP STEAK OR ENTRECÔTE OF BEEF  with port wine jus, French fries, and small salad
	create your menu as a 3-course menu as a 4-course menu
	52 € 62 €

	DESSERT
	APPLE & DARK CHOCOLATE Apple and rainforest chocolate ganache with compote and apple broth from the Altes Land region, with subtle aromas of vanilla, cinnamon, and lemon.
	CRÈME BRÛLÉE made from white chocolate with hazelnut chocolate ice cream
	QUINCE & 68% AMAZON CHOCOLATE Delicate crèmeux made from quince and dark Amazon chocolate with pear curd and ginger ice cream, chocolate crumble
	GRANDE FINALE (FROM 2 PERSONS) The best from the chocolate atelier,  for you as a selection  brought together for you!  Let us surprise you with our  delicacies!


