


STARTERSSTARTERS

CONSERVE  CONSERVE  
DELUXEDELUXE

La BrújulaLa Brújula .  . the noble canned f ishthe noble canned f ish

smal l  s a r d ine s  i n  o l i v e  o i lsma l l  s a r d ine s  i n  o l i v e  o i l

sardinillassardinillas .  . Galicia Galicia 

115g115g .  . 13.0013.00

mar ina t ed  mu s s e l s ma r ina t ed  mu s s e l s 

in a f ine tomato saucein a f ine tomato sauce .  . mejillónmejillón .  . GaliciaGalicia

110g110g .  . 13.0013.00

smal l  comb  s c a l l op  G a l i c i a  s t y l esmal l  comb  s c a l l op  G a l i c i a  s t y l e

in a f ine paprika saucein a f ine paprika sauce .  . vieiravieira .  . GaliciaGalicia

110g110g .  . 22.0022.00

oc t opu soc t opu s

olive leaf stockolive leaf stock .  . confitconfit .  . garlic garlic 

120g120g .  . 20.0020.00

to all

sourdough breadsourdough bread .  . but terbut ter .  . pickled Kalamata olivespickled Kalamata olives

SHARING MENU  SHARING MENU  
BY NEOBY NEO

t una  &  b ao  bunt una  &  b ao  bun

yellow f in tuna tar taryellow f in tuna tar tar .  . wasabi-mayo  wasabi-mayo  
chili-cucumber-saladchili-cucumber-salad .  . coriander  coriander  
challot-sesame confitchallot-sesame confit .  . kroepoekkroepoek

2 pcs 18.002 pcs 18.00

c r i s p y  l ob s t e r  r o l lc r i s p y  l ob s t e r  r o l l

lobsterlobster .  . avocadoavocado .  . cucumbercucumber .  . truf f le-mayo  truf f le-mayo  
spring leekspring leek .  . tobikotobiko

t a s t e  y ou r  bee f  f i l e t  de lu xe t a s t e  y ou r  bee f  f i l e t  de lu xe 
4×  one  hund r ed  g r am  4×  one  hund r ed  g r am  

Red HolsteinRed Holstein .  . Allgäuer FleckenviehAllgäuer Fleckenvieh    
Black Angus GaliciaBlack Angus Galicia .  . US WagyuUS Wagyu

served with vegetable

braised pointed cabbagebraised pointed cabbage .  . onion-confitonion-confit    
f lower sproutsf lower sprouts .  . celery-cream  celery-cream  

nashi-pearnashi-pear .  . walnut walnut 

NEO NEO 
b a l l  o f  h app ine s s b a l l  o f  h app ine s s 

t i r ami sut i r ami su

chocolate and mascarpone f illing chocolate and mascarpone f illing 
dark chocolate dark chocolate 

citrus fruitscitrus fruits

sharing dinner for 2 people 

price per personprice per person .  . 99.0099.00



STARTERSSTARTERS

GREEN YOUNG  GREEN YOUNG  
THINGSTHINGS

g r a t i n a t ed  g o a t ‘ s  chee s eg r a t i n a t ed  g o a t ‘ s  chee s e  .   .  Mon t e  Z ie g r oMon t e  Z ie g r o

Lamb‘s let tuceLamb‘s let tuce .  . baba ganoushbaba ganoush .  . ruby cube-vinaigret te ruby cube-vinaigret te 
beetroot-carpacciobeetroot-carpaccio .  . sesame-linseed-chipsesame-linseed-chip

22.0022.00

C ae s a r  s a l adC ae s a r  s a l ad

romana-saladromana-salad .  . chorizo-crunch chorizo-crunch 
parmesan-basil-dressingparmesan-basil-dressing .  . caperscapers .  . croutonscroutons

smallsmall .  . 15.0015.00    
largelarge .  . 20.0020.00

upgrade

g r i l l ed  w i l d  p r aw n sg r i l l ed  w i l d  p r aw n s
  1 pcs 5.001 pcs 5.00

g r i l l ed  pu lpog r i l l ed  pu lpo
  18.0018.00

sh r ed s  o f  bee f  f i l l e ts h r ed s  o f  bee f  f i l l e t

18.00 18.00 

c r i s p y  ch icken  b r e a s tc r i s p y  ch icken  b r e a s t
  12.0012.00

edamameedamame

japanese runner beansjapanese runner beans .  . nut-but ter nut-but ter 
sea saltsea salt .  . harissa-mayoharissa-mayo

9.509.50

with-truf f le-cremewith-truf f le-creme .  . 11.5011.50

APPETIZER APPETIZER 

Be r nd  t he  b r e ad Be r nd  t he  b r e ad 
Be r nd  S ie f e r t  b ake r y  –  Miche l s t ad tBe r nd  S ie f e r t  b ake r y  –  Miche l s t ad t

sourdoughsourdough .  . Sepia-CranberrySepia-Cranberry .   .  
KoreaKorea .  . Maldon Sea SaltMaldon Sea Salt .  . truf f le-but tertruf f le-but ter

8.00 8.00 

t a t a r t a t a r 

Allgäuer FleckviehAllgäuer Fleckvieh

pickled soy egg yolk from country chicken pickled soy egg yolk from country chicken 
por twine and onion-marmalade   por twine and onion-marmalade   

garlicgarlic .  . chilichili  .  . toasted breadtoasted bread

 100g 100g .  . 25.0025.00  
150g150g .  . 34.0034.00

pu lpo  A nda lu s i a  s t y l epu lpo  A nda lu s i a  s t y l e

olive oilolive oil .  . piment d‘espelet tepiment d‘espelet te .  . braised tomatesbraised tomates    
chorizo-mayochorizo-mayo .  . toasted focacciatoasted focaccia

22.0022.00



SUSHI & MORESUSHI & MORE

SUSHI SUSHI 

Se lec t i on  Fami l y - S t y l eSe lec t i on  Fami l y - S t y l e

sashimisashimi .  . nigirinigiri .  . uramakiuramaki .  . crispy futomakicrispy futomaki .  . kimchikimchi .  . radishradish .   .  
  wakamewakame .  . cevicheceviche .  . chili-cucumber-saladchili-cucumber-salad .  . glass noodle-saladglass noodle-salad .    .   

panko shrimppanko shrimp .  . tuna croquet tatuna croquet ta .  . kroepoekkroepoek .  . gingerginger .  . ponzuponzu .  . wasabiwasabi

per personper person .  . 59.0059.00

s a sh im is a sh im i

salmonsalmon .  . tunatuna . . scallop scallop .  . pickled salmonpickled salmon    
chili-cucumber-saladchili-cucumber-salad .  . ponzu ponzu 

26.0026.00

cev iche  ce v iche  
f j o r d  s a lmon  t r ou t f j o r d  s a lmon  t r ou t 

thai-basilthai-basil .  . pepper and pineapplepepper and pineapple .  . trout-caviar  trout-caviar  
sushi ricesushi rice .  . cashew nutscashew nuts

24.0024.00

t una  &  b ao  bunt una  &  b ao  bun

yellow f in tuna tar taryellow f in tuna tar tar .  . steamed dumplings steamed dumplings 
wasabi-mayowasabi-mayo .  . chili-cucumber-saladchili-cucumber-salad .  . coriander  coriander  

shallot-sesame-confitshallot-sesame-confit .  . kroepoekkroepoek

2 pc.2 pc.  18.0018.00



CRISPY  CRISPY  
FUTOMAKI-ROLLS  FUTOMAKI-ROLLS  

UND BOWLSUND BOWLS

c r i s p y  g r eenc r i s p y  g r een

avocadoavocado .  . green asparagusgreen asparagus .  . cucumbercucumber .  . green-sauce  green-sauce  
cream cheesecream cheese .  . green tomato-jamgreen tomato-jam

22.0022.00

c r i s p y  l ob s t e rc r i s p y  l ob s t e r

lobsterlobster .  . avocadoavocado .  . cucumber  cucumber  
truf f le-mayotruf f le-mayo .  . spring leek  spring leek  

tobikotobiko .  . prawn bisqueprawn bisque

34.0034.00

c r i s p y  ch ickenc r i s p y  ch icken

pulled chickenpulled chicken .  . spring leeksspring leeks .  . avocado  avocado  
fried onionsfried onions .  . harissa-mayoharissa-mayo

24.0024.00

MAKI MAKI 

salmonsalmon .  . 7.007.00

tunatuna .  . 8.008.00

cucumbercucumber .  . 5.005.00

cucumber & cream cheesecucumber & cream cheese .  . 6.006.00

avocadoavocado .  . 6.006.00

tamagotamago .  . 6.006.00

SUSHISUSHI

INSIDEOUT INSIDEOUT 
ROLLSROLLS

mr s .  g r eenmr s .  g r een

shiso leavesshiso leaves .  . guacamole asia styleguacamole asia style .  .   
green asparagusgreen asparagus .  . pak choipak choi .  . wasabi-mayowasabi-mayo

22.0022.00

t  n ‘  tt  n ‘  t

yellow f in tunayellow f in tuna .  . tar tar & f lamedtar tar & f lamed .  . grated bot targagrated bot targa .  .   
cucumbercucumber .  . harissa-mayoharissa-mayo .  . chilichili

28.0028.00

s a lmon ³s a lmon ³

f lambéedflambéed .  . pickledpickled .  . caviar caviar 
avocado-cream-cheeseavocado-cream-cheese .  . young spinach young spinach 

blood orange-grapefruit-gelblood orange-grapefruit-gel

26.0026.00

su r f  ’ n  t u r fs u r f  ’ n  t u r f

ebi-shrimpebi-shrimp .  . avocadoavocado .  . pickled egg yolk pickled egg yolk 
beef tar tarbeef tar tar .  . teriyakiteriyaki .  . spring leekspring leek .  . truf f le-mayo truf f le-mayo 

 prawn-bisque  prawn-bisque 

28.0028.00



MAINMAIN

PORKPORK

du r oc  po r k  be l l ydu r oc  po r k  be l l y

teriyaki- justeriyaki- jus .  . pak choi pak choi 
shallot-sesame-confitshallot-sesame-confit .  . shi i take shi i take 

green tomato-jamgreen tomato-jam .  . spicy mashed sweet potatosspicy mashed sweet potatos

24.0024.00

cu t l e t  cu t l e t  
o f  t he  du r oc  po r ko f  t he  du r oc  po r k

jusjus . . béarnaise sauce béarnaise sauce .  . braised pointed cabbage braised pointed cabbage 
onion-confitonion-confit .  . f lower sproutsf lower sprouts .  . celery-cream celery-cream 

nashi-pearnashi-pear .  . walnutwalnut

28.0028.00

FISH FISH 

t a t ak i  t a t ak i  
o f  y e l l ow  f i n  t unao f  y e l l ow  f i n  t una

teriyaki-sauceteriyaki-sauce .  . shallot-sesame-confit shallot-sesame-confit 
pak choipak choi .  . edamameedamame .  . shi i take mushrooms  shi i take mushrooms  

green tomato-jamgreen tomato-jam .  . spicy mashed sweet potatosspicy mashed sweet potatos

46.0046.00

f i s h  o f  t he  dayf i s h  o f  t he  day

black aioliblack aioli .  . BBQ baby corn on the cobBBQ baby corn on the cob .  . pimientos  pimientos  
zucchinizucchini .  . eggplanteggplant .  . dried tomato  dried tomato  

olive and bell pepper-salsaolive and bell pepper-salsa .  . parmesan-polentaparmesan-polenta

38.0038.00

VEGETARIAN VEGETARIAN 

p a s t a  &  t r u f f l e sp a s t a  &  t r u f f l e s

black truf f leblack truf f le .  . linguinilinguini .  . truf f le-cream  truf f le-cream  
pine nutspine nuts .  . parmesan cheeseparmesan cheese .  . spinach leavesspinach leaves

star ter 18.00 star ter 18.00 
main 28.00main 28.00

b aked  chee s e b aked  chee s e 
b r e s s e  b lueb r e s s e  b lue

braised pointed cabbagebraised pointed cabbage .  . onion-confit onion-confit 
f lower sproutsf lower sprouts .  . celery-creamcelery-cream .  . nashi-pear nashi-pear 

walnutwalnut .  . parmesan-polentaparmesan-polenta

26.0026.00



BEEFBEEF

FILETFILET

Red -Ho l s t e inRed -Ho l s t e in

f illet of beeff illet of beef

180g180g .  . 40.00  250g40.00  250g .  . 52.00  500g52.00  500g .  . 98.0098.00

A l lg äue r  F l eck v iehA l l g äue r  F l eck v ieh

f illet of beeff illet of beef .  . Butchery Bernd Glasstet terButchery Bernd Glasstet ter

180g180g .  . 50.00  250g50.00  250g .  . 62.00  500g62.00  500g .  . 120.00120.00

G a l i z i en  Sp a inG a l i z i en  Sp a in  .  .  B l ack  A ng u sB lack  A ng u s

f illet of beeff illet of beef

MeermeatMeermeat .  . Nosa TerraNosa Terra .  . 28 days maturing28 days maturing

180g180g .  . 55.00  250g55.00  250g .  . 68.00  500g68.00  500g .  . 130.00130.00

Wag y uWag y u  .   .  USAUSA  .   .  Dan  Mo r g anDan  Mo r g an

f illet of beeff illet of beef

180g180g .  . 115.00  250g115.00  250g .  . 150.00  500g150.00  500g .  . 295.00295.00

Ta s t e  You r  F i l e tTa s t e  You r  F i l e t

3× one hundred grams3× one hundred grams

Red-HolsteinRed-Holstein    
Allgäuer FleckviehAllgäuer Fleckvieh .  . Black Angus GaliciaBlack Angus Galicia

75.0075.00

Ta s t e  You r  F i l e t  De lu xeTa s t e  You r  F i l e t  De lu xe

3× one hundred grams3× one hundred grams

Red-HolsteinRed-Holstein .  . Black Angus Galicia Black Angus Galicia 
Allgäuer FleckviehAllgäuer Fleckvieh .  . US WagyuUS Wagyu

130.00130.00

to all

por t win- juspor t win- jus .  . béarnaise sauce  béarnaise sauce  
braised pointed cabbagebraised pointed cabbage .  . onion-confitonion-confit .  . f lower sprouts f lower sprouts 

celery-creamcelery-cream .  . nashi-pearnashi-pear .  . walnutwalnut

BEEFBEEF

Wag y u  Chuck  Eye  S t e akWag y u  Chuck  Eye  S t e ak

GermanyGermany

200g200g .  . 44.0044.00

Allgäuer Fleckvieh Allgäuer Fleckvieh 
Butchery Bernd Glasstet terButchery Bernd Glasstet ter

Rump s t e akRump s t e ak

delicate marblingdelicate marbling

350g350g .  . 55.0055.00

Allgäuer Fleckvieh  Allgäuer Fleckvieh  
Butchery Bernd Glasstet terButchery Bernd Glasstet ter

En t r ecô t eEn t r ecô t e

delicate marbling delicate marbling 

350g350g .  . 55.0055.00

Hohenloher Rindvieh  Hohenloher Rindvieh  
Butchery Heiko Brath Butchery Heiko Brath 

d r y  ag ed  Rump s t e ak d r y  ag ed  Rump s t e ak 

3-4 weeks maturation3-4 weeks maturation

350g350g .  . 72.0072.00

Hohenloher Rindvieh  Hohenloher Rindvieh  
Metzgerei Heiko Brath Metzgerei Heiko Brath 

d r y  ag ed  En t r ecô t e d r y  ag ed  En t r ecô t e 

3-4 weeks maturation3-4 weeks maturation

350g350g .  . 72.0072.00

to all

por t wine-juspor t wine-jus .  . béarnaise sauce  béarnaise sauce  
BBG baby corn on the cobBBG baby corn on the cob .  . pimientospimientos .  . zucchini zucchini 

eggplanteggplant .  . sun-dried tomato sun-dried tomato 
olive and bell pepper-salsaolive and bell pepper-salsa



LARGES DRY AGED & BONELARGES DRY AGED & BONE

GALIZIEN BEEFGALIZIEN BEEF

Along the vast Atlantic coast, the ocean meets unique Along the vast Atlantic coast, the ocean meets unique 
nature, forming a unique climate from which each of nature, forming a unique climate from which each of 

these breeds of cat tle benefits. Free rearing and feeding these breeds of cat tle benefits. Free rearing and feeding 
is a prerequisite and forms the basis for exceptional is a prerequisite and forms the basis for exceptional 

qualit y and its sustainable use. We search for marbled qualit y and its sustainable use. We search for marbled 
meat with the greatest care in order to be able to meat with the greatest care in order to be able to 

guarantee the best possible qualit y.guarantee the best possible qualit y.

BLACK ANGUS BLACK ANGUS 

Angus, Brit ish origin and bred in Spain. Characterized Angus, Brit ish origin and bred in Spain. Characterized 
by the per fect balance between a good marbling and a by the per fect balance between a good marbling and a 

very good body.very good body.

chopchop

3-4 weeks maturation3-4 weeks maturation

from 600gfrom 600g .  . 100g100g .  . 11.0011.00

T- boneT- bone

3-4 weeks maturation3-4 weeks maturation

from 600gfrom 600g .  . 100g100g .  . 13.0013.00

po r t e r hou s epo r t e r hou s e

3-4 weeks maturation3-4 weeks maturation

from 600gfrom 600g .  . 100g100g .  . 15.0015.00

ROSE CALFROSE CALF  
RUBIA GALLEGARUBIA GALLEGA

The Galician Premium Rose Calf comes exclusively The Galician Premium Rose Calf comes exclusively 
from calves born, raised and slaughtered in Galicia and from calves born, raised and slaughtered in Galicia and 

belonging to the Rubia Gallega breed.belonging to the Rubia Gallega breed.

chopchop

3-4 weeks maturation3-4 weeks maturation

from 600gfrom 600g .  . 100g100g .  . 9.009.00

T- boneT- bone

3-4 weeks maturation3-4 weeks maturation

from 600gfrom 600g .  . 100g100g .  . 11.0011.00

po r t e r hou s epo r t e r hou s e

3-4 weeks maturation3-4 weeks maturation

from 600gfrom 600g .  . 100g100g .  . 13.0013.00



LARGES DRY AGED & BONELARGES DRY AGED & BONE

RUBIA GALLEGARUBIA GALLEGA

Rubia, which is characterized by creamy yellow fat, Rubia, which is characterized by creamy yellow fat, 
pronounced f leshiness, dark red color and moderate pronounced f leshiness, dark red color and moderate 

marbling.marbling.

chopchop

3-4 weeks maturation3-4 weeks maturation

from 600gfrom 600g .  . 100g100g .  . 16.0016.00

T- boneT- bone

3-4 weeks maturation3-4 weeks maturation

from 600gfrom 600g .  . 100g100g .  . 17.0017.00

po r t e r hou s epo r t e r hou s e

3-4 weeks maturation3-4 weeks maturation

from 600gfrom 600g .  . 100g100g .  . 19.0019.00

WAGYUWAGYU

It is of Japanese origin, but for several years has been It is of Japanese origin, but for several years has been 
an integral par t of all meat lovers in Europe. This breed an integral par t of all meat lovers in Europe. This breed 

is also bred here in Spain.is also bred here in Spain.

chopchop

3-4 weeks maturation3-4 weeks maturation

from 600gfrom 600g .  . 100g100g .  . 18.0018.00

T- boneT- bone

3-4 weeks maturation3-4 weeks maturation

from 600gfrom 600g .  . 100g100g .  . 20.0020.00

po r t e r hou s epo r t e r hou s e

3-4 weeks maturation3-4 weeks maturation

from 600gfrom 600g .  . 100g100g .  . 22.0022.00



LARGES DRY AGED & BONELARGES DRY AGED & BONE

GERMANY HOHENLOHE  GERMANY HOHENLOHE  
BUTCHERY HEIKO BRATHBUTCHERY HEIKO BRATH

chopchop

3-4 weeks maturation3-4 weeks maturation

from 600gfrom 600g .  . 100g100g .  . 13.0013.00

T- boneT- bone

3-4 weeks maturation3-4 weeks maturation

from 600gfrom 600g .  . 100g100g .  . 15.0015.00

po r t e r hou s epo r t e r hou s e

3-4 weeks maturation3-4 weeks maturation

from 600gfrom 600g .  . 100g100g .  . 17.0017.00



SIDE DISHSIDE DISH

SIDE DISHSIDE DISH

s auces auce

por t wine-juspor t wine-jus .  . béarnaise saucebéarnaise sauce

each 6.00each 6.00

t r u f f l e - bu t t e rt r u f f l e - bu t t e r

g uac amo leg uac amo le

ha r i s s a -mayoha r i s s a -mayo

each 4.00each 4.00

v e g e t ab le sv e g e t ab le s

braised pointed cabbagebraised pointed cabbage .  . onion-confit  onion-confit  
f lower sproutsf lower sprouts .  . celery-cream celery-cream 

nashi-pearnashi-pear .  . walnutwalnut

8.008.00

p r o vence  ve g e t ab le sp r o vence  ve g e t ab le s

BBQ baby corn on the cobBBQ baby corn on the cob .  . pimientos  pimientos  
zucchinizucchini .  . eggplant  eggplant  

dried tomatodried tomato .  . olive and bell pepper-salsaolive and bell pepper-salsa

8.008.00

ch i l i - s p inachch i l i - s p inach

8.008.00

f r i e sf r i e s

french friesfrench fries .  . 6.006.00

french fries & parmesan french fries & parmesan . . 8.008.00

french fries & truf f lefrench fries & truf f le .  . 9.009.00

french fries & parmesan & truf f lefrench fries & parmesan & truf f le .  . 10.0010.00

sweet potato fries & guacamolesweet potato fries & guacamole .  . 8.008.00

ma shed  po t a t oe sma shed  po t a t oe s

8.008.00

po t a t o  au  g r a t i n  w i t h  b lue  chee s epo t a t o  au  g r a t i n  w i t h  b lue  chee s e

8.008.00

sp ic y  ma shed  s wee t  po t a t o ssp ic y  ma shed  s wee t  po t a t o s

8.008.00

p a r me s an - po len t ap a r me s an - po len t a

8.008.00

  



SWEETSSWEETS

c r ème  b r û lée  c r ème  b r û lée  
o f  t onk a  be an o f  t onk a  be an 

macadamia-brit t le macadamia-brit t le 
Tasmanian pepper & pineapple Tasmanian pepper & pineapple 

lychee-sorbetlychee-sorbet

16.0016.00

NEO NEO 
b a l l  o f  h app ine s s b a l l  o f  h app ine s s 

t i r ami sut i r ami su

chocolate and mascarpone f illing chocolate and mascarpone f illing 
dark chocolate dark chocolate 

citrus fruitscitrus fruits

16.0016.00

choco la t e  c ake choco la t e  c ake 
15-20 minutes preparation time15-20 minutes preparation time

l iquid core liquid core 
rum pearrum pear .  . almondalmond

16.0016.00

SWEETSSWEETS


