
S T A R T E R

A S P A R A G U S  C R E A M  S O U P
enhanced  w i th  wh i te  Yuna  choco la te  and  baked  green  asparagus

W I L D  G A R L I C  F O A M  S O U P
wi th  s t r ips  o f  smoked  sa lmon

 C A R R O T  A N D  C O C O N U T  S O U P

A S P A R A G U S  P A N N A  C O T T A  
wi th  o range  and  wh i te  choco la te  v ina ig re t te ,  g r i l l ed

green  asparagus ,  and  Ser rano  ham ch ips

D U E T  O F  G R E E N  A N D  W H I T E  A S P A R A G U S
wi th  qua i l  egg ,  sauce  g r ib i che ,  and  gra ted  Comté

cheese ,  se rved  w i th  b r ioches

M O R O C C A N  F A L A F E L
 se rved  w i th  couscous ,  M idd le  Eas te rn  vege tab les ,

b ra i sed  on ions ,  and  Amazon ian  cacao  n ibs  

S O U P S

Vegan

Vegetarian

17,50 €

10,50 €

11 €

16,50 €

16,50€

9,50 €



Vegan

Vegetarian

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

C O D  W R A P P E D  I N  W I L D  G A R L I C
s teamed ,  w i th  sa f f ron  sauce ,  g reen  asparagus

wrapped  in  bacon ,  and  La  Rat te  po ta toes

S A L M O N  F I L L E T  W I T H  B L O O D  O R A N G E  H O L L A N D A I S E
g lazed  rad i shes  and  spr ing  on ions ,  Dauph ine

pota toes  w i th  a  de l i ca te  cocoa  c runch

C R E A M Y  S P E L T  R I S O T T O
wi th  pear  chu tney  and  cau l i f l ower -wa lnu t  c runch

A S P A R A G U S  C O N F I T  I N  O L I V E  O I L
wi th  no tes  o f  haze lnu t  and  l emon ,  m i so-choco la te

c ream,  panko-haze lnu t  c runch ,  and  p i ck led  red
on ions  

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

30 €

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

 

28,50 €

22 €

25 €

24,90 €
with pan-seared Norwegian salmon

and 2 shrimp 29,90€



M E A T

R O A S T E D  L A M B  L O I N
wi th  a  he rb-choco la te  c rus t ,  g ravy ,  and  w i ld  gar l i c

o i l ,  se rved  w i th  rosemary  po ta toes

U S  B E E F  P R I M E  R I B
 Sous  v ide-cooked  w i th  Mex i can  mo le  sauce ,  g r i l l ed

green  asparagus ,  and  Pon t  Neuf  f r i es

B E E F  R U M P S T E A K  ( 2 0 0 G )
wi th  por t  w ine  gravy ,  F rench  f r i es ,  and  a  sma l l

sa lad

A S P A R A G U S  S P E A R S
wi th  ho l landa i se  sauce ,  pars ley  pota toes  

-Sa ter land  ham 90g  +€6
-Pork  schn i t ze l  +€9

-Shr imp 75g  +€10

35 €

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 €

32,50 €

25,50 €

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
	ASPARAGUS PANNA COTTA  with orange and white chocolate vinaigrette, grilled green asparagus, and Serrano ham chips
	DUET OF GREEN AND WHITE ASPARAGUS with quail egg, sauce gribiche, and grated Comté cheese, served with brioches
	MOROCCAN FALAFEL  served with couscous, Middle Eastern vegetables, braised onions, and Amazonian cacao nibs

	SOUPS
	WILD GARLIC FOAM SOUP with strips of smoked salmon
	CARROT AND COCONUT SOUP

	FISH & VEGETARIAN
	COD WRAPPED IN WILD GARLIC steamed, with saffron sauce, green asparagus wrapped in bacon, and La Ratte potatoes
	SALMON FILLET WITH BLOOD ORANGE HOLLANDAISE glazed radishes and spring onions, Dauphine potatoes with a delicate cocoa crunch
	CREAMY SPELT RISOTTO with pear chutney and cauliflower-walnut crunch
	ASPARAGUS CONFIT IN OLIVE OIL with notes of hazelnut and lemon, miso-chocolate cream, panko-hazelnut crunch, and pickled red onions
	ASIAN CURRY in a slightly spicy curry sauce, Asian vegetables, sprouts, and roasted peanuts

	MEAT
	ROASTED LAMB LOIN with a herb-chocolate crust, gravy, and wild garlic oil, served with rosemary potatoes
	US BEEF PRIME RIB  Sous vide-cooked with Mexican mole sauce, grilled green asparagus, and Pont Neuf fries
	BEEF RUMPSTEAK (200G) with port wine gravy, French fries, and a small salad
	ASPARAGUS SPEARS with hollandaise sauce, parsley potatoes
	-Saterland ham 90g +€6 -Pork schnitzel +€9 -Shrimp 75g +€10
	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!


