
P L E A S E  A S K  O U R  S E R V I C E  S T A F F  F O R  I N F O R M A T I O N  A B O U T   I N G R E D I E N T S  U S E D 
I N  O U R  D I S H E S  T H A T  C O U L D  C A U S E  A N  A L L E R G I C   R E A C T I O N  O R  I N T O L E R A N C E . 

A L L  P R I C E S  I N  E U R O .  V A T  I N C L U D E D .

Menu

H OT E L  A M  R I N G

Starters
Hand chopped  

Beef Tartare
from the beef trolley directly prepared at the 

table. Served with capers, homemade 
mustard, red onion and anchovies

1 9 . 0 0
 

Burrata
with fresh basil, cherry tomatoes, 

olive oil and balsamic vinegar
1 6 . 0 0

 
Vitello 

with tuna sauce, crispy caper berry 
and buttered toast

1 7 . 0 0

Main Courses 
Tuna Steak

medium grilled, with bell pepper, 
courgette, aubergine, celery, carrot, 

basil cream and grilled lime
2 9 . 0 0

 
Surf & Turf  

with truffle-Parmesan-fries, grilled 
garden vegetables, cocktail sauce 

and basil cream
3 3 . 0 0

 
X.O. Beef Cheeseburger

with bacon, crispy onions, tomatoes, 
coleslaw and rosemary-fries

2 1 . 0 0
 

Pasta out of the Grana Loaf 
Linguini in white wine sauce 

with rocket salad 
Small  …  1 5 . 0 0 

Big  …  1 8 . 0 0 
surcharge Parma ham …  5 . 0 0

Salads
Caesar Salad  

with Grana cheese
1 6 . 0 0 

with grilled chicken breast
2 2 . 0 0 

with 4 king prawns
2 7 . 0 0

 
Estive Salad Bowl

with Tahin, grilled vegetables, 
coriander, mint and crisp salad

1 4 . 0 0

with smoked salmon
1 9 . 0 0 

Soups
Classical Gazpacho  

with crunchy white bread cubes,  
pepper and mint

9 . 5 0

Grand Étage  
Desserts

Strawberry soup
with curd cheese dumpling and mint pesto

9 . 5 0
 

Dark Chocolate Mousse
with fruits preserved in rum and sugar, 

vanilla cream and crumbles  
1 0 . 5 0

 
Ménage à trois from the cheese 

Parmesan, wine cheese & Tete de Moine, 
served with „Johannbrot“ and chutney  

1 8 . 0 0

Prepared in the high temperature 
broiler. Medium Rare the steak 

unfolds the best flavour. Perfected 
with brown butter 

 
The steak on the bone weighs  

 750g or more. 
 

It is ideally for two people or one  
REAL Steak Lover. 

Spotted and experienced at  
Peter Luger, Brooklyn, New York. 

1 0 0  g   …  1 0 . 9 0

Including Omaha sauce and  
creamy spinach with Pignoli nuts

O U R  A M E R I C A N  S T E A K

USDA Prime
C E R T I F I E D  I N  N E B R A S K A .  
H I G H E S T  Q U A L I T Y  L E V E L !

S I D E S

Garden vegetables fried in 
olive oil

Steak salad 
Truffel fries  

with or without chili 

for each additional
5 . 0 0

for each additional 
2 . 2 0

Sauce Verte
BBQ Sauce

S A U C E S

Lyoner caraffe house wine
0 , 4 7  l   …  1 8 . 5 0

T H E  O N E  A N D  O N L Y

Wiener Schnitzel 
with truffle fries and 

Viennese garnish
2 9 . 0 0

C O V E R  C H A R G E  P E R  P E R S O N  3 . 0 0


