Wine&Dine
Degustationsmenu

Schwertmuschel
Fenchel-Confit, Nordseekrabben, Apfel, weiRer Tomatensud, Estragon-Ol
Razor Clam
fennel-confit, north sea crabs, apple, white tomato sauce, tarragon-oil
€ 21,00

*kk

Hamachi und Languste
Kokos, Kaiserschoten, Rote Beete, Basilikum, frischer Wasabi
Hamachi and lobster
coconut, snow peas, beetroot, basil, fresh wasabi
€ 31,00

*kk

Ungestopfte Ganseleber
Shiitake, Kirschen, Coppa vom Hunsrickschwein, Triiffel, Sherry, Radicchio
Unstuffed goose liver
shiitake mushrooms, cherries, ham, truffle, sherry, radicchio
€ 28,50

*kk

Glacier 51 — Schwarzer Seehecht
Kartoffel Espuma, Lardo, Rahm-Sauerkraut, Artischocken, Frische Erbsen
Glacier 51 — black hake fish
potato espuma, lardo, cream cabbage, artichokes, fresh peas
€ 36,00

*kk

Hunsricker Dry Aged Rinderfilet von Zinecker Schmitt
Zucchini Blute, Salat Herzen, Tomate, Pastinaken, Aronia
Dry aged beef filet from zinecker schmitt
zucchini blossom, lettuce hearts, tomato, parsnip, chokeberry
€ 54,00

Drachenfrucht - Mango
Guave Sorbet, Mango, Joghurt, Shiso Essig, Limette
Dragon fruit - mango
guave sorbet, mango, joghurt, vinegar, lime
€ 23,00

*kk

Kaseauswahl! franzosischer Klassiker
€ 16,00

Pralinen
€ 10,00

Menuepreis €189,00

Ohne Kase €179,00
Ohne Hamachi, Glacier 51, Kase €126,00



Wine&Dine
Experience Men(

4-Gang

Geraucherter Lachs
Radieschen Mantel, Apfel, Gurke, Mascarpone, Schnittlauch, Beurre Blanc
Smoked Salmon
radish coat, apple, cucumber, mascarpone, chives, beurre blanc

€ 24,00

*k%k

3-Gang

Butternut Kirbis Suppe
Garnele, Ketchup
Butter nut pumpkin

Shrimp, ketchup
€ 14,00

*k%k

Marinierter Iberico Schweinenacken
Paprika, Dorrobst, kandierter Ingwer, Soja, Honig, Rauch, Polenta, Tomaten-Chutney
Marinated Iberico pork neck
paprika, dried fruit, candied ginger, soja, honey, smoke, polenta, tomato-chutney

€ 43,00
oder

Himmeroder Forelle Millerin Wine&Dine Style
Geflammtes Forellen-Sandwich, Petersilie, Kartoffel Mille Feuille, Zitrone
Trout miullerin wine&dine style
seared trout- sandwich, parsley, potato mille feuille, lemon

€ 43,00

*k%k

Mirabelle
Ziegenkase, Macadamia, Koriander, Puffreis
Mirabelle
goat cheese, macadamia, coriander, puffed rice
€ 23,00

Menuepreis 3 Gange € 74,00

Menuepreis 4 Gange € 90,00




Wineé&Dine
Men(l Vegetarisch

Ddrrtomaten Caprese
Mozzarella Créme, Basilikum, Olivendl-Kaviar, Cabernet Sauvignon Essig
Dried tomato caprese
mozzarella cream, basil, olive oil-caviar, cabernet sauvignon vinegar
€ 24,00

*k%k

Erbsen Schaumsuppe
Frische Erbsen, Staudensellerie, Gin Tonic
Pea foam soup
fresh pea, celery, gin tonic
€ 14,00

*k*k

Zucchini Mille Feuille
Zucchini, Auberginen-Chutney, Oliven, Basilikum
Zucchini mille feuille
zucchini, aubergine-chutney, olive, basil
€ 34,00

*k%k

Honig Aprikose
Cashew, Ricotta, Rosmarin
Honey apricot
cashew, ricotta, rosemary

€ 23,00

Menuepreis € 84,00




