I CAFE & RESTAURANT

GRADUATION 2018

WURSTBRETT | 3 cured meats, pickled egg, 15
pickled vegetables, mustard seed

FRAU KRABBENSUPPE | she crab soup 10

FORELLEN TARTAR | steelhead trout tartare, 12
brioche, caviar, spring herbs (WF)

GARNELEN KONFIT | n.c. shrimp confit, 14
romesco, grilled spring onion, almonds (WF)

SPARGEL | local asparagus, crispy speck, hard n
egg, shoots, hollandaise (WF)

RINDERZUNGE | beef tongue hash, potato, 12
spring vidalias, poached egg, pickled mustard
seed vinaigrette (WF)

KICHERERBSEN | herb-chickpea panisse, fava 20

beans, baby artichokes, quinoa, sunchoke chips
(WF) (VG)

HOCHRIPPE | angus ribeye, smashed fingerling 27
potatoes, quark, horseradish, spring greens,
marrow butter (WF)

BRATHAHNCHEN | roasted half chicken, 20
sungold tomato panzanella, pan jus

SIDES 4

braised red cabbage (WF) (v)
potato dumplings (v)
seasonal vegetables (v) (WF)
sauerkraut (WF)

spatzle (v)

(WF) wheat free | (V) vegetarian | (VG) vegan

- a 20% gratuity is added to parties of 5 or more -
* consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness

SMALL PLATES

LARGE PLATES

KASEBRETT | 3 cheeses, stone fruit compote, 15
marcona almonds (v)

MARKT SALAT | n.c. spring vegetables, 10

goat lady dairy chévre, creamy ramp dressing
(WF) (V)

AUSTERN | fried oysters, deviled egg puree, 14
potato salad

PIEROGIES | caramelized onion-potato 9
dumplings, whipped goat cheese, rye crumbs (v)

LAMMKOTELETT | grilled double lamb chop, 16
sunflower puree, pickled red grapes, herbs,
pink peppercorn (WF)

RUBEN | roasted beets, whipped goat lady dairy 1
chévre, pistachio, nasturtium (v) (WF)

MARKT FISCH | alaskan halibut, foraged 25
mushrooms, salsify, she crab roe (WF)

WURSTTELLER | two grilled sausages, spatzle, 22
braised red cabbage, house pickles, mustards (WF)

WIENER SCHNITZEL | crispy pork cutlet, 22
swabian potato salad, foraged mushroom gravy,
grilled local asparagus

DESSERTS 8

STRAWBERRY STRUDEL

cream cheese ice cream (v)

BUTTERMILK PANNA COTTA

strawberries, lemon gelee (wr)

COCONUT CREAM TART

lime curd, toasted coconut v

SACHER TORTE

chocolate cake, apricot compote, ganache,
cream (V)

RHUBARB COMPOTE

lemongrass sorbet, toasted hazelnuts ve) wp



