
Dienstag – Samstag 18–23 
Kitchen Opentimes 18–22



MENU 

APERITIF 

Tegernseer Hel l 	 4
0,33l

Rose Sekt 	 15
Sekthaus Krack, Pfalz

Cava Brut	 13
L‘Alzinar,  Cava

STARTERS 

Ol ives	 5
Togarashi,  orange, pepper 

Bread	 5
Salty brown butter

TO SHARE 

Beef tartare	 19
Pickeled cucumber,  horseradish, mayo

Tuna carpaccio 	 19
Coconat,  orange, fennel,  nori

Ceviche	 21
Honeydew melon, sal icornia,  ja lapeno

Gri l led whole leek	 10
Coffee-miso, sesam

Cabbage	 13
Miso butter,  hazelnut,  parsley
 
Zander	 21
Zuccini  cream, bottarga, ol ive crumble

Zucchini 	 13
Hazelnut,  feta,  fermented garl ic

Kenya beans 	 14
Almond r icotta,  radish

Three types of pickled vetables 	 14
Carrot,  white radish, yel low beetroot

Roastbeef 	 20
Tonnato sauce, chimichurr i

WAITER´S CHOICE 	 59 p.P.

7 dishes in 4 courses for 2 to share.
Join us on a cul inary journey and 
discover foreign ingredients,  different 
preparat ion methods, new f lavour 
experiences an del icious suprises. 

DESSERTS

Butter cake	 11
pineapple,  apple,  vani l la creme

AVIN Tiramisu 	 11

Sorbet 	 5

DRINKS

Sake Sour	 13
Sake, Yuzu, Zitrone

Yuzu Spritz	 12
Wermut,  Yuzu, Tonic Water

Negroni	 13
Roter Wermut,  Campari ,  Gin

NON ALCOHOLIC DRINKS

Rose Sekt pur	 10
Strauch, 

I tal ien Spritz	 13
Raspberry syrup, ezian, orange

All  pr ices in Euro Al l  pr ices in Euro


