PROBIEREN SIE UNSERE “WELTKUCHE MIT EXPERIMENTELLEM
TOUCH”. AUSGEZEICHNET MIT EINEM GUIDE-MICHELIN STERN *
(¥2018) OFFERIERT IHNEN DAS FRITZ'S FRAU FRANZI EINZIGARTIG
KREATIVE UND LIEBEVOLL ZUEBREITETE SPEISEN.

WIR FREUEN UNS UBER DIE LIEBE ZUM GENUSS, DIE WIR MIT
IHNEN TEILEN.

IHR BENJAMIN KRIEGEL
FRITZ'S FRAU FRANZI KUCHENCHEF

SPASSBRINGER

LAACHER LAKE marinated and lukewarm, with

WHITEFISH marinated cucumber, horseradish
and cucumber stock

OXHEART TOMATO  stewed and stock, with pulpo,

Lesbos feta cheese
and fried calamaretti

TYROLEAN VEAL tatar and sweetbread, with fried
egg yolk, rye bread and chives
creme fraiche

WASSERSTOFF

LEMON SOLE flamed, with lardo, wild
cauliflower, North Sea shrimps
and smoked fish Dashi

GURNARD fried, withIPe}flper cream, beans,
clams and Paella stock

smoked cheek, with pumpkin

ANGLER-FISH and purple curry stock
SERVED IN

2 COURSES Frepared in parchment, with
entils, pumpkin seeds
and pumpkin foam

DESSERT

ORIGINAL BEANS  chocolate ganache, poached peach,
& LAKRIDS peach-licorice icecream
and salty caramel

baked and jelly, with almond

icecream and rum cream

warm Dim Sum with coconut
icecream, coconut foam
and passionfruit seeds

EXPERIENCE OUR WORLD CUISINE WITH AN EXPERIMENTAL
TOUCH. AWARDED WITH A GUIDE-MICHELIN STAR * (*2018)

FRITZ'S FRAU FRANZI OFFERS UNIQUE, CREATIVE AND LOVINGLY

PREPARED COMPOSITIONS.

ITIS OUR PLEASURE TO SHARE OUR FRITZ'S FRAU FRANZI
FLAVOUR WITH YOU.

FRITZ®
FRAU
FRANZI

BAR & RESTAURANT

GEMUSEGARTEN

ARTICHOKE

CANNELLONI

LANDPARTIE

DUROC PORK BELLY

SPRING CHICKEN

OX CHEEK

KASE

SELECTION OF
CHEESE

FROM AFFINEUR
WALTMANN

BRILLAT SAVARIN

fried, with mashed artichoke,
olive oil and bell pepper stock

filled with chanterelles, fried

chanterelles and spinach

36 hours cooked, with mashed
potatoes, fried mushrooms
and mushroom sauce

fried breast, baked leg, with
chanterelles, purslane an
“La Ratte” potato

stewed, withcelery preﬁared in
salt, veal tongue and champignons

with grain bread
and fig-portwine jelly

fresh and matured, with cereals
and thyme honey




