FASANERIE

WELCOME TO

RESTAURANT FASANERIE
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OUR APERITIF RECOMMENDATIONS:

CREMANT D "ALSACE

GRAND C

Vintage extra brut
Appellation Cremant D" Alsace controllée

9,00/ 0,11

LILLET SUMMER VIBES

Lillet, lemon, Thomas Henry Mango Lemonade

Refreshing with hints of lemon and mango.

9,00/0,21
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GENTLY FRIED STONE BITTER FILLET
with saffron foam and potato rosti
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HOMEMADE TAGLIATELLE

BASED ON AN ITALIAN FAMILY RECIPE
with Deichkise, sun-dried tomatoes and chives
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PINK ROASTED ROE DEER LOIN

FROM LOCAL HUNTING
Port wine jus with cranberries
King oyster mushrooms and sugar snap peas
Carrot and nut butter purée
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FRENCH CHOCOLATE CREAM

with a subtle hint of coffee, redcurrant and Baumkuchen

AS 4 - COURSE - MENU
99,00

AS 3 - COURSE - MENU
(without tagliatelle)
79,50
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HOME-SMOKED ROE DEER HAM
with Oxford sauce and walnuts
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SAUTEED SCALLOPS WITH PIMENT D’ESPELETTE
rich tomato stock and vegetables
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BUTTER-TENDER BRAISED BEEF CHEEK
with baked oyster mushrooms and peas
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PINK-ROASTED FILET OF HOLSTEIN MEADOW-RAISED CALF
Gravy with Madeira and marjoram from the hotel garden
Sautéed romanesco and wholemeal carrot fritters
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A SELECTION OF RAW MILK CHEESES
FROM THE BACKENHOLZ FARM CHEESERY

with fig mustard, Nordstrand rose jelly and a selection of breads

AS 5 - COURSE - MENU
110,00

AS 4 - COURSE - MENU
(without kuttige)
99,00

AS 3 - COURSE - MENU
(without scallops and kuttige)
86,50
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White wine:

2023er Vermentino
Denominazione de Origine Controllata
Winery Antonio Argiolas
Sardinia

44,00/ 0,751

2024er Sancerre
Appellation Sancerre Controlée
Sauvignon Blanc
Domaine La Gemiere
Loire

47,50/ 0,751

Red Wine:

2023er Barbera D‘Alba
Denominazione di Origine Controllata
Winery Bruno Giacosa
Piemont/Neive

79,00 /0,751

2018er Chateau La Tour Carnet
Cru Classé
Merlot, Cabernet Sauvignon
Cabernet Franc, Petit Verdot
Haut-Médoc

85,00/0,751

2021er ,ES“ ANNO XXI
Qualitdtswein b. Anbaugebiete
Merlot, Cabernet Sauvignon, Spatburgunder
Winery Ellermann-Spiegel
Klein Fischlingen/Pfalz
44,00 /0,751

Dessert Wine:

2020er Riesling Auslese
Pradikatswein
Konigslay-Terrassen
Winery Kallfelz
Mosel

55,00/ 0,51 12,00/0,11

A wider selection can be found in our wine list.



