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G E B A C K E N E  M A R O N E

Zwiebelcreme | Gepickelte Waldpi lze |  Röstzwiebelcrumble

H E Y C O  R O L L
Li la Spitzkohl  |  Miso |  Zitronengras

S C H W A R Z W U R Z E L R A G O U T

Tardivo |  Kartoffel-Schaum | Trüffel  |  Flower Sprouts

B R A T A P F E L P A R F A I T

Geschmorte Vani l le-Äpfel

WINE FLIGHT 5X 0,1L |  41 € ODER 4X 0,1L |  36 €

5  G A N G |  9 9 €  P . P E R S

P E T E R S I L I E N W U R Z E L - S C H A U M S U P P E
Lauch-Öl  |  Dattel-Kürbis Pral ine

4  G A N G  ( O H N E  S U P P E )  |  8 0 €  P .  P E R S
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G E B E I Z T E R  S C H O T T I S C H E R  L A C H S

Cashew-Kokoscreme | Gepickelte Lotuswurzel  

W A G Y U  E S S E N Z

Crosne | Shi itake | Gebackene Pral ine

B L A C K  C O D
Geröstete Blumenkohlcreme | Curry-Apfelschaum

W E I S S E S  S C H O K O L A D E N P A R F A I T

Kumquatsragout

WINE FLIGHT 5X 0,1L |  41  € ODER 4X 0,1L |  36 €

5  G A N G |  1 1 2 €  P .  P E R S

H I R S C H K A L B S R Ü C K E N

Schwarzwurzel  |  Spinat |  Gnocchi  |  Rote Beete  |  Holunder Jus

4  G A N G  ( O H N E  E S S E N Z )  |  9 9 €  P .  P E R S
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K R U S T E N T I E R B I S Q U E

Wildgarnele |  16 €

G E B A C K E N E  M A R O N E

Zwiebelcreme | Gepickelte Waldpi lze |  Röstzwiebelcrumble |  18 €

K A R T O F F E L S C H A U M - S U P P E

Trüffel  |  16 €

R I N D E R T A T A R  J A C K S  C R E E K  D E L U X E  

Liebstöckel  |  Trüffel  |  27 €

UPGRADE:  10GR AKI  KAVIAR +20 €

G E B E I Z T E R  S C H O T T I S C H E R  L A C H S

Cashew-Kokoscreme | Gepickelte Lotuswurzel  |  24€
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J A C K ' S  C R E E K  R I N D E R F I L E T

Ur-Karotte |  Sel ler iepüree | Bohnenragout |  Pfeffersoße
Hausgemachte French Fries 

L A D I E S  C U T            1 8 0 g        5 4  €  
S I G N A T U R E  C U T      2 3 0 g        6 8  €

H I R S C H K A L B S R Ü C K E N

Schwarzwurzel  |  Spinat 
Gnocchi  |  Rote Beete  |  Holunder Jus |  54 €

F I L E T S P I T Z E N  V O M  R I N D

Kartoffel-Kräuter-Stock | Pfefferschaum | Herbstgemüse | 38 €

D U O  V O M  J A P A N I S C H E M  W A G Y U  
R O A S T B E E F  |  B A C K E

Junger Spinat |  Rote Bete | Kräutersait l inge | Angnolotti  |  98 €

C H A L L A N S  E N T E N B R U S T

Gebackene Polenta |  Balsamico-Honigjus |  Spitzkohl  |  Kürbiscreme
49 €
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Hausgemachte French Fries |  Zitrone
Preiselbeeren | Kleiner Salat |  36 €

W A G Y U  B A C K E  I M  B A R O L O  G E S C H M O R T

Getrüffelter Kartoffelstock | 59 €

S E E T E U F E L

Safranrisotto |  wi lder Brokkol i
Zitronengrasschaum | 45 €

S C H W A R Z W U R Z E L R A G O U T

Tardivo |  Kartoffel-Schaum | Trüffel  |  Flower Sprouts |  31  €

R U S T I C H E L L A  D ’ A B R U Z Z O
T A G L I O L I N I

schwarzer Trüffel  |  34 €
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R I E S L I N G  A U S L E S E  
M A X  P F A N N E B E C K E R  |  R E I N H E S S E N |  0 , 1 L  7 €

P O R T W E I N  G R A H A M S  1 0  J A H R E |  5  C L  9 , 8 0 €  

H E Y C O  G I N  P R A L I N E

Espresso | 7 €

B R A T A P F E L P A R F A I T

geschmorte Vani l le-Äpfel  |  12€

W E I S S E S  S C H O K O L A D E N P A R F A I T

Kumquatsragout |  14 €

P F L A U M E N - K Ü R B I S - C R U M B L E

Vani l leeis |  12 €
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Onion Cream | Pickled Wild Mushrooms | Crispy Fried
Onion Crumble

H E Y C O  R O L L
Purple Pointed Cabbage | Miso |  Lemongrass

B L A C K  S A L S I F Y  R A G O U T

Tardivo |  Potato Foam | Truffle |  Flower Sprouts

B A K E D  A P P L E  P A R F A I T

Braised Vani l la  Apples

WINE FLIGHT 5X 0,1L |  41€ OR 4X 0,1L |  36€

5  C O U R S E  |  9 9 €  P . P E R S
4  C O U R S E  ( W I T H O U T  S O U P )  |  8 0 €  P . P E R S

P A R S L E Y  R O O T  F O A M  S O U P
Leek Oi l  |  Date–Pumpkin Pral ine
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P I C K L E D  S C O T T I S H  S A L M O N

Cashew-Coconut Cream | Pickled Lotus Root 

W A G Y U  E S S E N C E

Crosne | Shi itake | Baked Pral ine

B L A C K  C O D
Roasted Caul if lower Cream | Curry Apple Foam

S A D D L E  O F  V E N I S O N

Black Salsify |  Spinach | Gnocchi  |  Beetroot |
Elderberry Jus

W H I T E  C H O C O L A T E  P A R F A I T

Kumquat Stew

WINE FLIGHT 5X 0,1L |  41€ OR 4X 0,1L |  36€

5  C O U R S E  |  1 1 2 €  P .  P E R S
4  C O U R S E  ( W I T H O U T  E S S E N C E )  | 9 9 €
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Onion Cream | Pickled Forest Mushrooms | Roasted
Onion Crumble |  18 €

B E E F  T A R T A R E  “ J A C K ’ S  C R E E K  D E L U X E ”

Lovage | Truffle |  27 €
Upgrade:  10 g Aki  Caviar + 20 €

S H E L L F I S H  B I S Q U E

Wild Prawn | €16

P O T A T O - F O A M  S O U P

Truffle |  16 €

P I C K L E D  S C O T T I S H  S A L M O N

Cashew-Coconut Cream | Pickled Lotus Root 
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J A C K ’ S  C R E E K  B E E F  F I L L E T

Heir loom Carrot |  Celery Purée | Bean Ragout |  Pepper Sauce
Homemade French Fries
LADIES CUT 180 g |  54 €
SIGNATURE CUT 230 g |  68 €

D U O  O F  J A P A N E S E  W A G Y U

Young Spinach | Beetroot |  King Oyster Mushrooms 
Agnolotti  |  98 €

C H A L L A N S  D U C K  B R E A S T

Baked Polenta |  Balsamic Honey Jus |  Pointed Cabbage | Pumpkin
Cream | 49 €

S A D D L E  O F  V E N I S O N

Black Salsify |  Spinach | Gnocchi  |  Beetroot |  Elderberry Jus |  54 €

B U F F A L O  B E E F  F I L L E T  T I P S

Potato-Herb Mash | Pepper Foam | Autumn Vegetables |  38 €
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B L A C K  S A L S I F Y  R A G O U T

Tardivo |  Potato Foam | Truffle |  Flower Sprouts |  31  €

W I E N E R  S C H N I T Z E L  F R O M  V E A L  L O I N

Homemade French Fries |  Lemon | Cranberries  
Small  Salad | €36

W A G Y U  C H E E K  B R A I S E D  I N  B A R O L O

Truffled Mashed Potatoes | 59 €

R U S T I C H E L L A  D ’ A B R U Z Z O  T A G L I O L I N I

Black Truffle |  €34

M O N K F I S H

Saffron Risotto |  Wi ld Broccol i  |   Lemongrass Foam | 45 €
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Passion Fruit  |  Licorice |  15 €

H O M E M A D E  H E Y C O  G I N  C H O C O L A T E S

Espresso by Bohnen & Söhne | 7€

O U R  W I N E  R E C O M M E N D A T I O N  F O R  T H E
D E S S E R T

R I E S L I N G  A U S L E S E  
M A X  P F A N N E B E C K E R  |  R E I N H E S S E N |  0 , 1 L  7 €

P O R T W E I N  G R A H A M S  1 0  J A H R E |  5  C L  9 , 8 0 €  

P L U M  A N D  P U M P K I N  C R U M B L E

Vani l la  Ice Cream | 12 €

B A K E D  A P P L E  P A R F A I T

Braised Vani l la  Apples


