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 | VORSPEISEN |  STARTERS  
 
 
 

 | W i ldkräu tersa la t  m i t  gebackenem Waldp i lzsäckchen      16 ,00  € 

  F rüh l ingsro l l e ,  Sparge l tempura ,  d re ie r l e i  D ips  

 | Wild herb salad with baked mushroom packet, spring roll, asparagus tempura, three kinds of dips 
  

 

 | Temper ie r te r  Wi ld lachs  im Aromanebe l       18 ,50  €  

  Sp ina tsa la t ,  K rebs f l e isch  &  Sesammayonna ise  

 | Temperate wild salmon in an aromatic haze 
  Spinach salad, crab meat & sesame – mayonnaise 

  

 

 | M ar in ie r te r  Ye l low  f in       19 ,50  € 

  Ro te  Sh isokresse  & Wasab i   

 | Marinated Yellow fin, red Shiso cress & Wasabi 
  

 

 | Ta tar  vom Wagyu R ind       23 ,50  € 

  M eer re t t i ch ,  Wachte l sp iege le i  &  Fe ldsa la t  

 | Tartar made of Wagyu beef 
  Horseradish, fried quail egg & mache 
  
 

 | Mosa ik  von  der  Gänse lebe r  &  T rü f fe l       24 ,50  €  

  Por twe inge lee ,  P in ienkerne & kon f ie r te  Fe igen  

 | Mosaic from goose liver & truffle 
  Port wine jelly, pine nuts & confit figs 
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 | SUPPE | SOUP 
 
  

 |  M acch ia to  vom Hokka ido  Kürb is       9 ,90  € 

  Raf fae l lo  von  der  Sankt  Jacobsmusche l  

 | Macchiato made of Hokkaido pumpkin 
  Scallop “Raffaello” (baked ball of scallop with a crispy cover) 
 
 

 |  Consommé von  der  Gans      10 ,90  € 

  Wurze lgemüse &  Rav io l i  

 | Goose consommé, root vegetables & ravioli 
 
 

 |  Kokos –  Ch i l i suppe 

  As ia t i schem Gemüse  & sau t ie r tem Gamba       12,00  € 

 | Coconut – chili soup with Asian vegetables and sautéed gamba 

 
 
 

 | ZWISCHENG ANG | ENTREMETS   
 
 
 |  Spaghet t in i  m i t  Vongo le  Ve ra te  &  Garne len      23 , 50  € 

  Bas i l i kum,  geschmolzenen Tomaten  & Pecor ino  d i  P i enza 

 | Spaghettini with Vongole Verate & prawns, basil, melted tomatoes & Pecorino di Pienza 
 
 

 |  Gebra tene Gänse leber  au f  Büh ler  Zwetschgenrös ter      25 ,50  € 

  P in ienkerne  & B r ioche 

 | Roasted goose liver, “Bühler” plum compote, pine nuts & Brioche 
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 |  Unser  p r icke lndes H igh l igh t  fü r  S ie :   

 

   Faces Sorbet  ( täg l i ch  wechse lnd)      4 ,50  € 

 E ine  küh le  Abwechs lung ,  um Ih re  S inne a romat isch  

 au f  den  nächsten  Gang e inzus t immen.  

 | Our thrilling highlight for you: 

                 Faces Sorbet (changing daily) 

  Enjoy this cool variety to tune your senses for the next course. 

 
 

 

 | NUDELN | PASTA  
 
 

 |  O l i venö l  –  Pa rmesangnocch i  m i t  gebra tenen  Waldp i l zen     26 ,00  € 

  Babysp ina t  &  Pecor ino  d i  P ienza 

 | Olive oil – parmesan gnocchi with roasted mushrooms 
  Spinach & Pecorino di Pienza 

 
 
 

 | F ISCH | FISH  
 

 

 |  Gegr i l l t e  Do rade  & T ie fseegarne le       33 ,00  € 

  Pun ta le t te r i so t to  „Pae l las t y le “  &  Hummernage 

 | Grilled dorado & prawns, puntalette risotto „Paella style“ & lobster nage  

 
 |  Geange l te r  At lan t ik  Wo l fsbarsch  au f  der  Haut  k ro ss  geb ra ten     36 ,00  € 

  Chor izo  &  Gemüsesud 

 | Fished sea bass roasted on the skin, Chorizo & vegetable stock 
 
 

 
 
 
 



 

Restaurant Faces im Steigenberger Airport Hotel • Unterschweinstiege 16 • 60549 Frankfurt am Main • Germany 
Telefon +49 69 6975 - 2400 • Telefax + 49 69 6975 - 2611 • faces@airporthotel.steigenberger.de 

 
 
 

| FLEISCH | MEAT  
 
 
 |  Temper ie r tes  Secre to  vom Iber icoschwein       32 , 50  € 

  Walnusskrokan t  &  karamel l i s ie r ten  Apr i kosen  

  Süßkar to f fe ln  &  Tah i t i  Van i l le  

 | Temperate secreto of Iberico pork    
   With walnut brittle, caramelized peaches, sweet potatoes & Tahiti vanilla  

 

 

 |  Zwe ier le i  von  der  B iogans        37 ,00  € 

  Kon f ie r te  gebackene  Keu le  au f  as ia t i schem Gemüse 

  Temper ie r te  B rus t  au f  mar in ie r tem Rotkoh l  m i t  Bre zenknöde l  

 | Two variations of goose 
  Baked confit leg of goose with asian vegetables 
  Temperate goose breast with marinated red cabbage and „pretzel“ dumpling 

 

 

  |Taunus Rehrücken  im Baconmante l       39 ,00  € 

   M i t  Äp fe ln  &  Gänse leber  ge fü l l t  

   Waldp i l ze ,  M ande lb rokko l i  &  Se l le r iepü ree  

  | “Taunus” saddle of venison covered with bacon 
  Filled with apples & foie gras, mushrooms, almond broccoli & celery purée 

 
 

 |  „F i le t  Cube“  –  Gegr i l l t es ,  kanad isches  B ison ,       43 ,00  € 

  M a ispüree & Bacon ta le r  

 | ”Fillet Cube” – grilled Canadian bison fillet with sweet corn purée & bacon chips 
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 | DINNER FOR TWO  
 
  
 
 |  B re ton ische M i lch lammkeu le  fü r  zwe i  Pe rsonen in  zwe i  Gängen    91 ,00  € 

 Für  2  Personen in  zwe i  Gängen serv ie r t  

     Zubere i tungsze i t  ca .  30  M inu ten  
 
 | Haunch from Bretonic lamb  
  For two persons, served in two courses 
  (preparation time approx. 30 minutes) 
 

  I .      Rosa geb ra tene  M i lch lammkeu le  mi t  Bohnenca ssou le t  &  Baumtomaten  

   Medium roasted lamb haunch with bean cassoulet (special sort of stew) & tomatoes 

 

   I I .     M i lch lammkeu le  mi t  Kräu te rk rus te  g ra t in ie r t ,  Waldp i l ze  &  Kar to f fe lga le t te  

   Lamb haunch gratinated with an herb crust, mushrooms & potato galette (special kind of pancake) 
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 | KÄSE |  CHEESE  
 
 
 |  F ranzös ische Käseauswah l  vom Af f ineu r  La  Toure t te     12 ,50  € 

  M i t  schwarzen  Nüssen ,  Fe igensen f ,  T rauben 

  T rü f fe lhon ig  &  Früch tebro t  

 | Assortment of cheese from Maître Affineur “Tourette” with black nuts, fig mustard, grapes, truffle honey & fruit bread 
 

 |  Gebackener  Ta l leg io  au f  gebra tenen  Ar t i schocken      12 ,50  € 

  Geschmolzene Tomaten ,  P in ienke rne & Thym ianhon ig  

 | Baked Tallegio with roasted artichokes, melted tomatoes, pine nuts & thyme honey 

 
 
 

 | DESSERT | DESSERT  
 
 
 |  Crêpester r ine  mi t  M ohnmousse gefü l l t       10 ,50  € 

  Van i l l e  –  O rangenragoût  &  G lühweine is  

 | Crêpes terrine filled with poppy seed mousse 
  Vanilla – orange ragout & wine punch ice cream 
 
 

 |  Crème brû lée  von  der  Pass ions f ruch t       11 ,00  € 

  Schoko ladensorbet  &  Enge lshaar  

 | Crème brûlée made of passion fruit 
   Chocolate sorbet & sweet caramel fibres 
 
 

 |  Fondant  von  der  Va l rhonaschoko lade       12 ,00  € 

  Gewürzananas & H imbeer-K rokan te i s  

 | Valrhona chocolate fudge 
  Pine apple & raspberry – brittle ice cream 
 
 

 |  Gebackene K reppe l  m i t  Top fen  gefü l l t       13 ,50  € 

  E inge leg te  He ide lbeeren  &  Joghur te i s  

 | Baked “Kreppel” (donut) filled with curd cheese 

  Pickled blue berries & yogurt ice cream 


