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CONSERVE
DELUXE

La Brajula - the noble canned fish

small sardines in olive oil
sardinillas - Galicia

115g - 13.00

marinated mussels
in a fine tomato sauce - mejillén - Galicia

110g - 13.00

small comb scallop Galicia style
in a fine paprika sauce - vieira - Galicia

110g - 22.00

octopus
olive leaf stock - confit - garlic

120g - 20.00

to all

sourdough bread - butter - pickled Kalamata olives

SHARING
BY N

MENU
Y NEO

E

tuna & bao bun

yellow fin tuna tartar - wasabi-mayo
chili-cucumber-salad - coriander
challot-sesame confit - kroepoek

2 pcs 18.00

crispy lohster roll

lobster - avocado - cucumber - truffle-mayo
spring leek - tobiko

taste your beef filet deluxe
4x one hundred gram

Red Holstein - Allgduer Fleckenvieh
Black Angus Galicia - US Wagyu
served with vegetable

braised pointed cabbage - onion-confit
flower sprouts - celery-cream
nashi-pear - walnut

NEO
ball of happiness
tiramisu

chocolate and mascarpone filling
dark chocolate
citrus fruits

sharing dinner for 2 people
price per person - 99.00

STARTERS



APPETIZER

Bernd the bhread
Bernd Siefert hbakery — Michelstadt

sourdough - Sepia-Cranberry -
Korea - Maldon Sea Salt - truffle-butter

8.00

tatar
Allgauer Fleckvieh

pickled soy egg yolk from country chicken
portwine and onion-marmalade
garlic - chili - toasted bread

100g - 25.00
150g - 34.00

pulpo Andalusia style

olive oil - piment d'espelette - braised tomates
chorizo-mayo - toasted focaccia

22.00

gratinated goat‘s cheese - Monte Ziegro

Lamb’s lettuce - baba ganoush - ruby cube-vinaigrette

beetroot-carpaccio - sesame-linseed-chip

22.00

Caesar salad

romana-salad - chorizo-crunch
parmesan-basil-dressing - capers - croutons

small - 15.00
large - 20.00

upgrade
grilled wild prawns
1 pcs 5.00

grilled pulpo
18.00

shreds of heef fillet
18.00

crispy chicken breast
12.00

japanese runner beans - nut-butter
sea salt - harissa-mayo

9.50

with-truffle-creme - 11.50

STARTERS



SUSHI

Selection Family-Style

sashimi - nigiri - uramaki - crispy futomaki - kimchi - radish -
wakame - ceviche - chili-cucumber-salad - glass noodle-salad -
panko shrimp - tuna croquetta - kroepoek - ginger - ponzu - wasabi

per person - 59.00

sashimi

salmon - tuna - scallop - pickled salmon
chili-cucumber-salad - ponzu

26.00

ceviche
fijord salmon trout

thai-basil - pepper and pineapple - trout-caviar
sushi rice - cashew nuts

24.00

tuna & hao hun

yellow fin tuna tartar - steamed dumplings
wasabi-mayo - chili-cucumber-salad - coriander
shallot-sesame-confit - kroepoek

2 pc. 18.00

SUSHI & MORE




mrs. green

shiso leaves - guacamole asia style -
green asparagus - pak choi - wasabi-mayo

22.00

tn‘t

yellow fin tuna - tartar & flamed - grated bottarga -

cucumber - harissa-mayo - chili

28.00

salmon?3

flambéed - pickled - caviar
avocado-cream-cheese - young spinach
blood orange-grapefruit-gel

26.00

surf 'n turf

ebi-shrimp - avocado - pickled egg yolk
beef tartar - teriyaki - spring leek - truffle-mayo
prawn-bisque

28.00

crispy green

avocado - green asparagus - cucumber - green-sauce
cream cheese - green tomato-jam

22.00

crispy lobster

lobster - avocado - cucumber
truffle-mayo - spring leek
tobiko - prawn bisque

34.00

crispy chicken

pulled chicken - spring leeks - avocado
fried onions - harissa-mayo

24.00

MAKI

salmon « 7.00
tuna - 8.00
cucumber - 5.00
cucumber & cream cheese - 6.00
avocado - 6.00
tamago - 6.00

SUSHI



FISH

tataki
of yellow fin tuna

teriyaki-sauce - shallot-sesame-confit
pak choi - edamame - shi i take mushrooms
green tomato-jam - spicy mashed sweet potatos

46.00

fish of the day

black aioli - BBQ baby corn on the cob - pimientos
zucchini - eggplant - dried tomato
olive and bell pepper-salsa - parmesan-polenta

38.00

VEGETARIAN

pasta & truffles

black truffle - linguini - truffle-cream
pine nuts - parmesan cheese - spinach leaves

starter 18.00
main 28.00

baked cheese
bresse blue

braised pointed cabbage - onion-confit
flower sprouts - celery-cream - nashi-pear
walnut - parmesan-polenta

26.00

PORK

duroc pork belly

teriyaki-jus - pak choi
shallot-sesame-confit - shi i take
green tomato-jam - spicy mashed sweet potatos

24.00

cutlet
of the duroc pork

jus - béarnaise sauce - braised pointed cabbage
onion-confit - flower sprouts - celery-cream
nashi-pear - walnut

28.00

MAIN



FILET

Red-Holstein
fillet of beef
180g - 40.00  250g - 52.00  500g - 98.00

Allgéduer Fleckvieh
fillet of beef - Butchery Bernd Glasstetter
180g - 50.00 250g - 62.00 500g - 120.00

Galizien Spain- Black Angus
fillet of beef
Meermeat - Nosa Terra - 28 days maturing

180g - 55.00  250g - 68.00  500g - 130.00

Wagyu - USA - Dan Morgan
fillet of beef
180g - 115.00  250g - 150.00  500g - 295.00

Taste Your Filet
3x one hundred grams

Red-Holstein
Allgduer Fleckvieh - Black Angus Galicia

75.00

Taste Your Filet Deluxe
3x one hundred grams

Red-Holstein - Black Angus Galicia
Allgéuer Fleckvieh - US Wagyu

130.00

to all

port win- jus - béarnaise sauce
braised pointed cabbage - onion-confit - flower sprouts
celery-cream - nashi-pear - walnut

BEEF

Wagyu Chuck Eye Steak
Germany

200g - 44.00

Allgaduer Fleckvieh
Butchery Bernd Glasstetter

Rumpsteak
delicate marbling

350g - 55.00

Allgéuer Fleckvieh
Butchery Bernd Glasstetter

Entrecdte
delicate marbling

350g - 55.00

Hohenloher Rindvieh
Butchery Heiko Brath

dry aged Rumpsteak
3-4 weeks maturation

350g - 72.00

Hohenloher Rindvieh
Metzgerei Heiko Brath

dry aged Entrecdte
3-4 weeks maturation

350g - 72.00

to all

port wine-jus - béarnaise sauce
BBG baby corn on the cob - pimientos - zucchini
eggplant - sun-dried tomato
olive and bell pepper-salsa

BEEF



GALIZIEN BEEF

Along the vast Atlantic coast, the ocean meets unique
nature, forming a unique climate from which each of
these breeds of cattle benefits. Free rearing and feeding
is a prerequisite and forms the basis for exceptional
quality and its sustainable use. We search for marbled
meat with the greatest care in order to be able to
guarantee the best possible quality.

RO BLACK ANGUS

SE CALF
RUBIA GALLEGA

The Galician Premium Rose Calf comes exclusively Angus, British origin and bred in Spain. Characterized
from calves born, raised and slaughtered in Galicia and by the perfect balance between a good marbling and a
belonging to the Rubia Gallega breed. very good body.
chop chop
3-4 weeks maturation 3-4 weeks maturation
from 600g - 100g - 9.00 from 600g - 100g - 11.00
T-bone T-bone
3-4 weeks maturation 3-4 weeks maturation
from 600g - 100g - 11.00 from 600g - 100g - 13.00
porterhouse porterhouse
3-4 weeks maturation 3-4 weeks maturation
from 600g - 100g - 13.00 from 600g - 100g - 15.00

LARGES DRY AGED & BONE



RUBIA GALLEGA WAGYU

Rubia, which is characterized by creamy yellow fat, It is of Japanese origin, but for several years has been
pronounced fleshiness, dark red color and moderate an integral part of all meat lovers in Europe. This breed

marbling.

chop
3-4 weeks maturation

from 600g - 100g - 16.00

T-bone
3-4 weeks maturation

from 600g - 100g - 17.00

porterhouse
3-4 weeks maturation

from 600g - 100g - 19.00

LARGES DRY AGED & BONE

is also bred here in Spain.

chop
3-4 weeks maturation

from 600g - 100g - 18.00

T-bone
3-4 weeks maturation

from 600g - 100g - 20.00

porterhouse
3-4 weeks maturation

from 600g - 100g - 22.00



GERMANY HOHENLOHE

BUTCHERY HEIKO BRATH

chop
3-4 weeks maturation

from 600g - 100g - 13.00

T-bone
3-4 weeks maturation

from 600g - 100g - 15.00

porterhouse
3-4 weeks maturation

from 600g - 100g - 17.00

LARGES DRY AGED & BONE



SIDE DISH

sauce
port wine-jus - béarnaise sauce

each 6.00

truffle-butter
guacamole
harissa-mayo
each 4.00

vegetables

braised pointed cabbage - onion-confit
flower sprouts - celery-cream
nashi-pear - walnut

8.00

provence vegetahles

BBQ baby corn on the cob - pimientos
zucchini - eggplant
dried tomato - olive and bell pepper-salsa

8.00

chili-spinach
8.00

fries
french fries - 6.00
french fries & parmesan - 8.00
french fries & truffle - 9.00
french fries & parmesan & truffle - 10.00

sweet potato fries & guacamole - 8.00

mashed potatoes
8.00

potato au gratin with blue cheese
8.00

spicy mashed sweet potatos
8.00

parmesan-polenta
8.00

SIDE DISH



SWEETS

créme bhriilée
of tonka bean

macadamia-brittle
Tasmanian pepper & pineapple
lychee-sorbet

16.00

NEO
ball of happiness
tiramisu

chocolate and mascarpone filling
dark chocolate
citrus fruits

16.00

chocolate cake
15-20 minutes preparation time

liquid core
rum pear - almond

16.00

SWEETS



