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Allergene

Scan mich!



BLACK GARLIC HUMMUS & SPICY HONEY
kichererbsen  hummus | fermentierter knoblauch | chili honig | sesamöl
chickpea hummus | fermented garlic | chili honey | sesame oil

IT´S SWEET & SALTY
gebackener kretischer feta im filoteig | thymian | honig nüsse | feige
baked cretan feta in filo pastry | thyme | honey nuts | fig

MACADAMIA GREEK SALAD 
feta-creme | schwarze kumato tomate | gurke | paprika
zwiebel | macadamia
feta cream | black kumato tomato | cucumber | paprika | macadamia | onion

FOCACCIA MEETS CAULIFLOWER
hausgebackenes focaccia | parma | feige | blumenkohl 
cremige burrata | geröstete pinienkerne
home-baked focaccia | parma | fig | cauliflower | creamy burrata | roasted pine nuts 

MANGO PRAWNS
tempura salzwasser garnelen | mango chili chutney
yuzu mayonnaise  | limette 
tempura saltwater prawns | mango chili chutney | lime | yuzu mayonnaise

CHEF`S CUT TUNA TARTARE
handgeschnittener yellow fin tuna | karotte yuzu dressing
trüffelcreme | rettich | sesam
hand-cut yellow fin tuna | carrot yuzu dressing | truffle cream | radish | sesame

SPICY LEMON BABY CALAMARI
baby calamaretti | five spice | limette | chili mayonnaise
baby calamaretti | five spice | lime | chili mayonnaise

vorspeisenvariation
starter variation

 ein bisschen hiervon, ein bisschen davon

 für 2 personen / pro person
13.90

BEST FRIENDS
"SHARING IS CARING" 

UNSERE KLEINEN LECKEREIEN
tapas, meze, starters - call it, how you want it!

- perfekt zum teilen -

7.90

10.90

 

13.90

13.90

16.90

17.90

15.90



SALADS
bunte blattsalate | rucola | wildkräutern | kirschtomate | gurke | maracuja-vinaigrette

colorful leaf salad | arugula | wild herbs | cherry tomato | cucumber | passion fruit vinaigrette

MISO CHICKEN 
hähnchenbrustfilet | miso | fice spice | sesam
chicken breast fillet | miso | fice spice | sesame seeds

TERIYAKI STRIPLOIN BEEF
black angus rumpsteak | teriyaki | furikake
black angus rump steak | teriyaki | furikake

OCEAN YUZU 
baby calamaretti | salzwasser garnelen | yuzu mayonnaise
baby calamaretti | saltwater prawns | yuzu mayonnaise

CHEESE & NUTS 
feta käse in filoteig | honignüsse | rosmarin | meersalz
feta cheese in filo pastry | honey nuts | rosemary | sea salt

LOVE THE VEGAN BEETROOT 
taboulé | rote bete | black garlic hummus | rote bete falafel | cashew
taboulé | beetroot | black garlic hummus | beet falafel | cashew 

BUNT GEMISCHT AUS ALLEN HÄFEN
AVOCADO & PISTACHIO
rigati pasta | avocado | basilkum | minze | erbse | pistazie
cremige burrata | zitrone | parmesan
rigati pasta | avocado | basil | mint | pea | pistachio | creamy burrata | lemon | parmesan

COCONUT CHICKEN CURRY
hähnchenbrustfilet | zitronengras | kokosmilch | kartoffel
karotte | basilikum | erdnuss | reis 
chicken breast fillet | lemongrass | coconut milk | potato  | carrot | basil | peanut | rice 

HALLOUMI MEETS HONEY
taboulé | gegrillter halloumi | feige | honignüsse
mango limetten joghurt
taboulé | grilled halloumi | fig | sesame honey | mango lime yogurt 

BAKED FENNEL
in salzteig gebackener fenchel | romesco sauce | baby brokkoli
beluga linsen | mandel-linsen-chip | koriander
fennel baked in salt dough | romesco sauce | baby broccoli 
beluga lentils | almond lentil chip | coriander

SIDE IT UP

HÄHNCHENBRUSTFILET    |    RUMPSTEAK STREIFEN   |   GEBRATENE GARNELEN
6.90                                                         9.90                                                      9.90

die veganen & pasta gerichte auch wahlweise mit:
the vegan & pasta dishes also available with:

17.90

 18.90

18.90

17.90

17.90

18.90

 20.90

17.90

17.90



MEAT
black angus beef gegrillt!

salty rosmarin focaccia, korean spice tomaten und demi glace

300g

THE ANGUS FILET

34.90

 BLACK ANGUS RUMPSTEAK

200g
300g
400g

32.90
40.90
47.90

ANGUS PRIME BEEF TERIYAKI
tranchiertes black angus prime beef | honig-teriyaki-sauce
grill gemüse
carved black angus prime beef | honey-teriyaki-sauce | grilled vegetables

IBERICO SECRETO
iberico secreto vom schwein | romesco sauce | baby brokkoli
kartoffel | mandel-oliven-kruste | demi glace
iberico secreto of pork | romesco sauce | baby broccoli
potato | almond-olive crust | demi glace

BLACK ANGUS CHEESEBURGER
saftiges black angus beef | irish cheddar | tomate | röstzwiebeln 
smoked cream | cajun fries
black angus beef | irish cheddar | tomato | roasted onions | smoked cream | cajun fries

BLACK ANGUS DOUBLE CHEESEBURGER
zwei saftige black angus beef | irish cheddar | tomate
röstzwiebeln | smoked cream | cajun fries
double beef | irish cheddar | tomato | roasted onions | smoked cream | cajun fries

THE SURF & TURF BURGER
saftiges black angus beef | tempura garnelen | irish cheddar
tomate | röstzwiebeln | smoked cream | cajun fries
beef | tempura prawns | irish cheddar | tomato | fried onions | smoked cream | cajun fries

"FALL IN LOVE WITH THE FIRST BITE!"

32.90

26.90

 18.90

23.90

21.90

EXTRAS

CAJUN FRIES

PARMESAN FRIES

CREMIGE BURRATA

KLEINER SALAT

GRILLGEMÜSE

GEBRATENE GARNELEN

FOCACCIA

TRÜFFEL MAYONNAISE

YUZU MAYONNAISE

CHILI MAYONNAISE

SAUCE TARTARE

6.90

7.90

5.90

6.90

6.90

9.90

5.90

4.90

3.90

2.90

3.90

beilagen und dips zu den fleischgerichten und burgern
side dishes and dips for meat dishes and burgers

RIB EYE "ENTRECOTE"

350g 37.90



FISH
28.90

25.90

22.90

19.90

21.90

24.90
43.90

TUNA TATAKI
kurz gebratenes yellowfin thunfisch sashimi | grill gemüse
zitronengras schaum
seared yellowfin tuna sashimi | grilled vegetables | lemongrass foam

SALTED LEMON SALMON
lachsfilet | weizen | shimeji pilze | salz zitrone
rucola creme | buttermilch
salmon fillet | wheat | shimeji mushrooms | salt lemon | arugula cream | buttermilk

FISHERMAN'S FISH PASTA
rigati pasta | tomaten | kapern | lachs | seelachs | salzwasser garnele  
venusmuschel | basilikum | kräuteröl
rigati pasta | tomatoes | capers | salmon | pollock | saltwater shrimp clams
basil | herb oil

FISH & CHIPS
seelachs | cajun fries | sauce tartare
pollock | cajun fries | sauce tartare

PARMESAN FISH & CHIPS
seelachs | parmesan fries | trüffel mayonnaise
pollock | cajun fries | truffle mayonnaise

SEAFOOD FAVOURITES
black tiger salzwasser garnelen | baby calamari
thunfisch tataki | zitrone | black garlic hummus | yuzu mayonnaise
black tiger saltwater prawns | baby calamari | tuna tataki
lemon | black garlic hummus | yuzu mayonnaise

DESSERT
RED BEET PRALINE 
hausgemachtes rote bete - schoko eis | sauerrahm
schoko-nuss-erde | kresse
homemade chocolate beet ice cream | sour cream | chocolate-nut-earth | cress

CHOCOLATE LAVA CAKE
schokoladenküchlein mit flüssigem kern | beerenragout
mandel crumble | kokoseis
chocolate cake with liquid center | berry ragout | almond crumble | coconut ice cream

FILO VANILLA PIE
vanillecreme mit weißer schokolade | filoteig | ahornsirup | vanilleeis
vanilla cream with white chocolate | filo pastry | maple syrup | vanilla ice cream

8.90

10.90

10.90

"CATCH OF THE DAY"

LIFE IS TOO SHORT, TO SKIP ...

single
to share


