CONTEMPORARY, OPEN-MINDED AND THIRSTY FOR DISCOVERY:
THE GRAPEFUL TURNS VISITORS INTO FRIENDS AND NEIGHBORS
INTO MEMBERS OF OUR FAMILY. ORDER A FAVORITE OR LET ONE OF
OUR KNOWLEDGEABLE EXPERTS - THE WINE GUYS - RECOMMEND
YOU ABOTTLE FROM OUR THOUGHTFULLY SELECTED LIST OF
LOCAL EXQUISITE WINES WITHIN 500KM.

WITH OUR “ONE FOR ALL" GLASS PHILOSOPHY, WE STRIVE TO
SURPRISE YOU WITH A DELIGHTFUL WINE COMBINATION OF A
DIFFERENT KIND. ONE GLASS THROUGHOUT THE EVENING -
ENDLESS FLAVORS AND AROMAS ENHANCING EACH OTHER.

WE INVITE YOU TO JOIN US FOR AN EXPERIENCE FILLED WITH
MEMORABLE MOMENTS BUILT UPON FOOD, WINE AND ENCOUNTER.

Ingredient lists are subject to change. Errors and omissions excepted. We kindly ask you to inform your waiter before ordering
in case of a food allergy or intolerance. We are more than happy to inform you in detail about the additives and allergens
contained in our dishes to ensure that no ingredients unacceptable for you are included. Please ask any questions you may
have regarding our dishes! Please find below an overview of additives.
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{ STARTERS }

Fried Brussels sprouts on almond puree with fried herb saitling and fresh parsley 678"
13
Oxtail praline on Munich Waldorf salad with wild herbs 467821011314
18
Ham variation with glazed hazelnuts, lamb's lettuce and mountain cheese 8781314
15

Lamb's lettuce with potato vinaigrette, fresh pear and bread chips 80134
8

{ MAIN COURSES }

Sous Vide cooked pork belly with black cumin jus, roasted kale and corn 478101314
25
Poached fillet of catfish in spicy lentil broth with mashed potatoes and purslane 467812
25
Green spelt falafel with roasted vegetable jus on black salsify ragout and roasted Hokkaido pumpkin #6893
18

{TOEND}

White beer parfait on a crispy nougat base with baked apple compote and quince essence 78"
12
Kadseauswahl von Affineur Volker Waltmann mit Friichtebrot, Quitten-Chutney und Feigensenf 16781314
17

All prices are in Euro and include VAT and service

1 lupine | 2 peanuts | 3 molluks | 4 cellery | 5 crusteceans | 6 nuts | 7 lactose | 8 sulphites |
9 sesame seeds |10 soybeans | 11 eggs | 12 fish | 13 gluten | 14 mustard | 15 alkohol

g
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WINEMENU

{ GERMANY}
SPARKLING 0,1L 0,75L
Markus Molitor | Haus Klosterberg | Riesling Sekt Brut | Mosel 12 44
WHITE 0,1L 0,75L
Winzerhof Stahl | Nachschlag | 2021 | Cuvee- Riesling, Scheurebe | Franken 4 30
Demeter Weingut Gustavshof | 2020 | Blanc de Noir | Rheinhessen 5,5 42
Weingut Stefan Rinklin | Botzinger Meisenthal | 2021 | Grauburgunderl Baden 55 42
Weingut Hensel | Aufwind | 2021 | Cuvee - Sauvignon, Muskateller | Pfalz 6 46
Winzerhof Stahl | Bodenstoff | 2020 | Scheurebe | Franken 6,5 48
Markus Molitor | Alte Rebe Saar | 2017 | Riesling | Mosel 78
Robert Weil | Kiedrich Grafenberg | 2020 | Riesling GG | Rheingau 90
RED 0,1L 0,75L
Weingut Juliusspital | Julius rot | 2018 | Spéatburgunder, Domina | Franken 5 38
Weingut Lutz | Grundstock | 2020 | Spatburgunder, Portuqieserl Rheinhessen 7 50
Weingut Hensel | Hohenflug | 2019 | Spatburgunder | Pfalz 78
DESSERT WINE
Markus Molitor | Klosterberg | 2021 | Riesling Auslese Klosterberg | Mosel 48

g
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{ AUSTRIA}

WHITE 0,1L 0,75L
Weingut Josef Schmid | Pfarrweingarten | 2021 | Griiner VeItIinerl Kremstal 6 42
Weingut Josef Schmid | Kerschbaum | 2021 | Chardonnay | Kremstal 6,5 48
Ewald Zweytick | 2021 | Muskateller Gutswein | Steiermark 7 52
Ewald Zweytick | 2021 | Sauvignon Gutswein | Steiermark 70
RED

Weingut Hannes Reh | Heiderboden | 2018 | Cuvee | Burgenland 7,5 55
Weingut Keringer | 100 Days | 2019 | Blauer Zweigelt | Burgenland 10 74
Weingut Leberl | Glorienstein | 2006 | Blaufrénkisch | Burgenland 15
ROSE

Ewald Zweytick | Spanish Harlem | 2021 | Blauer Zweigelt | Stidsteiermark 64

DESSERT WINE

Kracher | 2018 | Beerenauslese Cuvee | Burgenland 48

g
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{ITALY}

WHITE 0,1L 0,75L
Endrizzi | 2021 | Pinot Grigio | Tentino 5 37
Weingut Peter Zemmer| Punggl | 2021 | Weif3burgunder | Stdtirol 6 46
RED

Venezia Giulia | Alturi | 2020 | Merlot | Friaul 5,5 42
Weingut Peter Zemmer| Raut | 2020 | Lagrein | Sudtirol 7 50
Endrizzi | Leoncorno Riserva | 2017 | Teraldego | Tentino 8 56
Allegrini | Palazzo della Torre Rosso Veronese | 2018 | Cuvee | Trentino 10 73
Vietti | Barbera Tre Vigne | 2017 | Barbera | Piemont 1 81
Vietti | Barolo Castiglione | 2017 | Nebbiolo | Piemont 131
ROSE

Endrizzi | Dalis | 2021 | Teroldigo, Sangiovese | Tentino 5 37

g
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{ WATER}

0,75l
Munich Water natural 2,5
Munich Water sparkling 2,5

{ SOFT DRINKS }

0,2l
7UP 3,5
Pepsi 3,5
Pepsi Light 3,5
Mirinda 3,5

{ BEER}

Hopfmeister | Franz Josef | unfiltered Lager | Munich | 0,33l 4
Hopfmeister | Gipfelgluck | natural Wheat Beerl Munich | 0,33l 4

g
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