
Lobster Soup

Lemon Grass /  Papaya /  Ginger /  Coriander        1€24

T h e e s  W i l d  H e r b  S a l a d  /  A p p l e  B a l m  /  P o i n t e d  C a b b a g e  /

D a i k o n  /  C u c u m b e r  /  S u n f l o w e r  S e e d s     € 1 9€24

B u f f a l o  B i l l  B u r r a t a

B e e t r o o t  /  C h i c o r y  /  W a l n u t     € 2 4€27

B e e f  T a r t a r e  /  G e r m a n  D r y  A g e d  A n g u s  /

B e n ´ s  H e n  E g g  Y o l k  /  R i n g l e t  B e e t  /  M e l b a  T o a s t  € 3 2€38

G r i l l e d  S a l m o n  o n  C e d a r w o o d  /

H o n e y  M u s t a r d  S a u c e  /  T h e e s  W i l d  H e r b s    € 2 4 / 4 2€29/47

O r g a n i c  F r i e d  C h i c k e n  f r o m  R o o s t e r  /  R a n c h  D r e s s i n g  /

M i x e d  P i c k l e s  /  W i l d  H e r b s  /  C h i l i  O i l    € 2 4  €28

APPETIZERS

Iceland Codfish 

Stockfish Brandade /  Leaf  Spinach /  Cider  €58€58

M a k e  I t  D u c h y . . .  2 0 g  C a v i a r    € 6 9€78

C a v i a r  C a r b o n a r a  /  1 0 g  P r u n i e r  C a v i a r  /

C h a m p a g n e  F o a m  /  B e n ' s  H e n  E g g  Y o l k    € 4 9€55

V i e n n e s e  S c h n i t z e l  

P o t a t o  C u c u m b e r  S a l a d  /  C r a n b e r r i e s    € 2 4 / 4 2€29/48

MAIN MENU

MAINS & GRILL

DESSERTS

PETITE  ASSIETTE GOURMANDE

Citrus Confection /  Montel imar Nougat /  Pâte de Fruit21€24

M o n k f i s h  f r o m  C u t t e r  G e r t r u i d  A d r i a n a  

F r i e d  P o l e n t a  /  T o m a t o  S u g o  /  T a g g i a s c a  O l i v e s  /  F e n n e l  €58

PRUNIER CAVIAR PRIVATE RESERVE

Caviar /  Crisp Bread /  Créme Crû   €32

50g /  125g   €149/319

€39

€179/390

F ä r ö e r  S a l m o n  C a r p a c c i o

C a r r o t  /  C e l e r i a c  /  F i s h  J u s  5        €35

T h e  D u c h y  C e v i c h e

C o r i a n d e r  /  G i n g e r - Y u z u - G e l  /  P o p c o r n  C r e s s    € 2 6€35

Gil lardeau No.2 /  Chester Bread /  Red Wine Shallots    €6,5€8

„ O y s t e r  S h o t “  /  C u c u m b e r  /

G i n g e r  o f  B e n n i n g h o v e n /  T h e  D u c h y  A p p l e  G i n    € 9€12,50

Ceviche from King Oyster Mushroom

Coriander /  Ginger-Yuzu-Gel  /  Popcorn Cress €24€29

RAW BAR

Surf  & Turf  with 2 Kiel  Fjord Prawns  €12

Make it  Royal

€12

SEASONAL  H IGHL IGHTS  & RECOMMENDAT IONS

W i l d  H e r b  S a l a d  /  S a u c e  B e r n a i s e  /  

P i m e n t o s  d e  P a d r o n

These are served with

RibEye Tomahawk from Limburger Pig     hhh

German Dry Aged Angus Roast  Beef    €65

Rack of  Salt  Grassland Lamb   €62

€62

€62

H i d d e n f j o r d  F ä r ö e r  S a l m o n  F i l e t     f f€49

€54

Rhubarb & Rice Pudding /  Cardamom /  Original  Beans Yuna 37%€21

Baba  au Rhum /  Cumquat Compote /  Cream Chanti l ly21

Original  Beans Virunga 70% /  Orange /  Fleur de Sel  

Homemade Sorbets  & Ice Cream         per scoop

Selection of  German Raw Milk Cheese /  Aff ineur Kober  €24

€7

€24

€24

€24

€28

Asparagus Salad

Mustard Vinaigrette  /  Baked Salmon Croquette /

Wild Herbs €29

APPETIZER & MAINS

Cream of  Asparagus

Wild Garl ic  Croutons /  Chive Oi l4 €21

P o r t i o n  o f  A s p a r a g u s   

Y o u n g  P o t a t o e s  /  M e l t e d  B u t t e r  o r  H o l l a n d a i s e  S a u c e     € 5 2€32

. . . w i t h  G r i l l e d  S a l m o n  o n  C e d a r  W o o d  € 5 2€22 / 39
R a v i o l i  f r o m  R o o s t e r  /  A s p a r a g u s  C a s s o u l e t  /

W h i t e  P o r t  W i n e  F o a m  /  S p i n a c h  /  S u m m e r  T r u f f l e  € 5 8€28

. . . w i t h  W e s t p h a l i a n  H a m

o r  B a k e d  F a r m e r ' s  H a m 2 €16

H a n d - c u t  w h i t e  a s p a r a g u s  f r o m  o u r  f a r m e r  J ü r g e n  B e n n i n g h o v e n  

f r o m  t h e  S c h w a r z b a c h t a l

. . . w i t h  B e e c h  S m o k e d  S a l m o n     € 5 2€21

. . . w i t h  G e r m a n  D r y  A g e d  A n g u s  B e e f  F i l l e t € 5 2€59

. . . w i t h  V i e n n e s e  S c h n i t z e l € 5 2€24 / 39


