
 

 

Welcome 

Enjoy a culinary evening in a relaxed atmosphere.  

Have fun and let us pamper you. 

Your Bruno, Julian & Team 

 
 

JULIAN` 

SIGNATURE MENU 
 

SMOKED CELERY 
Onsen Egg | Waldorf Salad | Lamb's Lettuce | Nuts 

****** 

TOM KHA GAI 
Shrimp | Sprouts | Mushrooms 

****** 

IBERICO CHOP 
Baked Polenta | Bell Peppers | Smoked Almonds 

****** 

KUMQUA PARFAIT 
Amaretto | Blood Orange | Almond 

€ 79 

incl. wine pairing (one glass per course) 

€ 139 

All prices are in Euro incl. Taxes 
For questions about allergies and additive please ask your waiter. 

 
 

   
 



 
APPETIZERS 

 

 

TWO WAYS OF CALF'S HEAD 
Baked | Marinated | Lamb's lettuce | Root vegetables | Horseradish 

17 
 

CURRIED VENISON LOIN 
Red cabbage salad | Cranberries | Nuts | Endive 

18 
 

RIVER CRAP COCKTAIL 
Wild herb salad | Mango | Papaya | Dill 

19 
 

"SMØRREBRØED 2.0" 
Cottage cheese - Curry | Goat's cheese - Herbs | Vacherin - Truffle 

18 
 

SMOKED CELERY 
Onsen egg | Waldorf salad | Lamb's lettuce | Nuts 

16 
 

SOUP 
 

TOM KHA GAI 
Shrimp | Sprouts | Mushrooms 

12 
 

BADENSTYLE SNAIL SOUP 
Pernod Foam | Chives 

10 

 

FOR KIDS 
 

Every child is unique. 
That is why we prepare your childs dish individually. 

Please ask your waiter for recommendations and possibilities. 
 

All prices are in Euro incl. Taxes 
For questions about allergies and additive please ask your waiter. 

 
 
 
 



 
 

MAIN COURSES 
 

MEAT 
 

Veal Tongue 
Madeira Jus | Mashed Potatoes | Baby Carrots | Leeks 

36 
 

Corn-Fed Chicken Breast 
Onion Vegetables | Capers | Pine Nuts | Potato Flan 

36 
 

Iberico Pork Chop 
Baked Polenta | Bell Peppers | Smoked Almonds 

39 
 

FISH 
 

TUNA 
Stir-fried vegetables | Soba noodles | Miso ramen 

39 
 

SALMON SALTIMBOCCA 
Chickpeas | Fennel | San Daniele cheese | Brown butter jus 

36 
 

VEGETARIAN 
 

Baked Celery Pastry 
Cream | Celery | Apple | Vanilla 

26 
 

Volcanic Asparagus 
Gorgonzola | Olive | Artichoke | Potato 

26 
 
 

All prices are in Euro incl. Taxes 
For questions about allergies and additive please ask your waiter. 

 
 
 
 
 



 
 
 

DESSERTS 
 

Crème Brûlée 
Raisins | Vanilla | Apple 

12 
 

Kumquat Parfait 
Amaretto | Blood Orange | Almond 

14 
 

VARIATION OF CHEESE FROM MAISON KOBER 
5 Artisanal Types | Bread | Figsmustard 

17 
 

PETIT DESSERT 
1 Macaron | 1 Espresso  

7.90 

 

COCKTAIL SUGGESTIONS 

OLD FASHIONED 
Bourbon | Sugarsirup | Angostura | Orange 

12 
 

ESPRESSO MARTINI 
Espresso Likor | Wodka | Caramell 

13 

 
 
 

 
 

All prices are in Euro incl. Taxes 
For questions about allergies and additive please ask your waiter. 


