VICTORIA

FUSION

Bo Zushi | Miso | Kalbstatar
Bo Zushi | Miso | Veal Tartare

38 EUR

Gefligelessenz | Karamell-Birne | Wachtelei
Poultry stock | Caramelized pear | Quail egg

28 EUR

Spanferkelbackchen | RUbe in Textur | Briocheknddel
Suckling pig cheeks | Textured beets | Brioche dumpling

38 | 58 EUR

Wasserbuffelfilet | Rauke | Mozzarella-Risotto
Water buffalo fillet | Arugula | Mozzarella risotto

58 EUR
oder | or

Mahi Mahi | Spitzkohl | Mungo Bohnen-Curry
Mahi Mahi | Pointed cabbage | Mung bean curry

58 EUR

Kirsche | Schokolade | Fichte
Cherry | Chocolate | Spruce

24 EUR

Kaseauswahl von Affineur Waltmann
Cheese selection from Affineur Waltmann

34 EUR
SIGNATURE
Tristan Languste Wagyu | Blumenkohl Kaviar 50g | Blinis
Miso-Zwiebel | Lardo Gemise Créme Fraiche
Tristan langouste Wagyu | Cauliflower Caviar | Blinis
Miso onion | Lardo Vegetables Créme Fraiche

129 EUR 139 EUR 139 EUR



VICTORIA

TERRA

Pilze | Saverteig | Kirbis
Mushrooms | Sour dough | Squash

32 EUR

Shio Ramen | Tofu | Udon
Shio Ramen | Tofu | Udon

28 EUR

Frais des Garrigues | Urkarotte | SURkartoffel
Frais des Garrigues | Heirloom carrot | Sweet potato
34 | 45 EUR

Kartoffel | Truffel | Blumenkohl
Potato | Truffle | Cauliflower

45 EUR

Geraucherter Tee | Birne | Haselnuss
Smoked tea | Pear | Hazelnut

24 EUR

Kaseauswahl von Affineur Waltmann
Cheese selection from Affineur Waltmann

34 EUR

MENUPREISE | MENU PRICE

3-Gang MenU 139 EUR, jeder weitere Gang 20 EUR Aufpreis.
3-course menu 139 EUR, we charge 20 EUR for each additional course.

Im MenUpreis enthalten ist ein Brot-Gedeck, Amuse-Bouche, Sorbet und Petit Four.
The price for the menu includes a bread set, amuse-bouche, sorbet and petit four.



