
 

 

4-course tasting menu 
 
 
 

Pickled monkfish at saffron cream 
and marinated lettuce leads  

 
beside  

Gewürztraminer dry 
Apellation Alsace Contrôlée 

Léon Beyer 
 

 
 

Sweet chestnut fennel soup 
with smoke trout 

 
beside  

Geheimrat „J“ 
Riesling Spätlese 

Weingüter Geheimrat J. Wegeler 
 

 
 

Medaillon of beef filet 
on melted tomatoes and herb gnocchi 

 
beside  

Rhöndorfer Drachenfels 
Spätburgunder dry 

Weingut Pieper 
 

 
 

Jellied orange rosemary soup 
with sour cream and black pepper ice cream  

 
beside  

Grandhotel Petersberg Selection 
Sparkling wine 

Weingut Wegeler 
 
 
 
 

Per person 89,00 €  
 

included one glass 0,1l of the correspondent wine 

http://dict.leo.org/ende?lp=ende&p=Ci4HO3kMAA&search=correspondent&trestr=0x2004


 

 

Starters 
 
 

Terrine of cream cheese and potatoes in leek 
with pickeld Kräutersaitling 

 
18,00 € 

 
 

Stuffed crispy leaf with lukewarm lobster blanquette 
and marinated tips of lettuce 

 
21,00 € 

 
 

Tender goose liver-tartlet with lamb´s lettuce 
and veg- raspberry vinegar 

 
23,00 € 

 
 

 
 
 

Soups 
 
 

Essence of smoked tomatoes 
with glazed calf-cheeks 

 
11,00 € 

 
 

Yellow boletuses cream soup with quail satée 
 

11,50 € 
 
 

Sorrel cream soup 
with sole 

 
12,00 € 

 
 
 



 

 

Intermediate courses 
 
 

Salmon and crayfish 
with red shallots sauce and perpetual spinach couscous 

 
17,00 € 

 
 

Lamb filet strudel with lightly pepper foam 
with stewed onions and fresh garlic 

 
18,00 € 

 
 

Pigeon-saltimbocca with sautéed spinach salad, 
barolo vinegar and pearl barley fondue 

 
19,00 € 

 
 

 
 
 

Main courses 
 
 

Rabbit and quail on cassis sauce 
with mixed vegetables and homemade ribbon noodles 

 
28,00 € 

 
 

Fried loup de mer with vanilla limes nage, 
pepper jam and couscous 

 
30,00 € 

 
 

Roasted veal tenderloin with icewine vinegar sauce, 
glazed buttered trunip and Laugentaler 

 
31,00 € 

 
 



 

 

Dessert 
 
 

Passion fruit charlotte 
with ice pralines and hot cranberry confit 

 
10,50 € 

 
 

Hot pearcake 
with orange butter ice and almond sabayone 

 
11,50 € 

 
 

Two kinds of chocolate tartlet 
with chocolate sorbet 

 
12,00 € 

 
 

Cheese selection 
 

14,00 € 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

All prices include VAT 
 

All performed additives could be find in our fresh prepared meals: 
Colorimeter, antidegradants, emulsifiers, antioxidant, sugar substitute, sweetener, baking agent, acidifier, other additives 

 


