
 
 
 

  



 

 

Please contact our staff for information about allergens and/or additives. 
Thank you! 



 

Breakfast  
 

Eggs Benedict 

poached egg  |  Sabone ham  |  spinach  | sour dough bread  |  green hollandaise sauce   

 

 

English Breakfast  

fried egg  |  bacon or ham  |  salsiccia |  baked beans 

 

 

Sweet Breakfast 

croffle | strawberry  | honig   

 

 

Oriental Breakfast 

shakshouka egg | hummus | pita bread  | chili |  chives 

 

 

Egg dishes 

fried eggs  |  omelette  |  scrambled egg |  boiled egg  |  poached egg 

VIP a la carte 



 

Spring 

Starter 

 

Carpaccio 
  pecorino cheese  |  capers  |  rocket  |  pine nuts 

 

Graved Norwegian salmon 

elderflower  |  cucumber  | coriander 

 

Spring Salad 

Reblochon cheese  |  springonion  |  walnuts  |  raspberry 

Soup 

Asparagous Soup 

chervil  |  croutons 

Dessert 

White Chocolate Mousse 

rhubarb | strawberry sorbet  

Selection of Cheese 

sour dough bread |  fig mustard   

 

 

VIP a la carte 



 

 

Spring 
 

Main Course 

US Short-Ribs 
sweet potato gratin 

 

Red Mullet Fillet  

wildgarlic risotto  |  white tomato foam 

 

Ravioli Arrabiata 

olives  |  garlic  |   oregano  |  chili  

 

Chef´s Choice  

recommendation from our chef 

Klassiker 

Bouillabaisse Traditional French Fishsoup 

fish filet  |  mussels  |  butter croutons  

 

Berliner Curry Wurst  from Havelland Apple Pork   

homemade curry sauce  |  french fries or sweet potato fries   

 

Vegan Phad Thai  

smoked tofu |  koriander  |  peanuts 

Halal & Kosher 

selection of halal and kosher specialties 

VIP a la carte 



 

 

Premiun Menu 
 
 

Starter 

                                                                                   Lobster Bisque  
                                                                                                                  peas  | tarragon 

  

 

Main Course 

US-Entrecote  

 La Ratte potatoes  |  Café de Paris butter  

 

Dessert 

Passion Fruit Flan 

sour cherry | pistachio ice cream 

 

 

-  Per Course - 23,80 € inkl. 19% VAT

 
              

VIP premium carte 



 

Wine 
 

White Wine 

Vernaccia di San Gimignano, Azienda Panizzi 2021 Toscana - Italy 

        Grüner Veltiner, Sohm & Kracher, 2020 Niederösterreich , Austria 

Sauvignon Blanc, Domaine Tariquet 2022, Côtes de Gascogne, France 

Red Wine 

Château Paradis Casseuil / Domaines Barons de Rothschild 2017 France 

Remelluri / Lindes de Remelluri 2016 Rioja - Spain 

Torcicoda” Primitivo Salento / Tormaresca 2020 Apulien - Italy 

Rosé 

2021 Ventoux , Vallé du Rhône , France 

Sparkling Wine  

Reserve Brut Von Buhl  

Champagner Pol Roger  

VIP a la carte 



 


