
M E N U

E X P E R I E N C E  O U R  W O R L D  C U I S I N E  W I T H  A N  E X P E R I M E N T A L 
T O U C H .  A W A R D E D  W I T H  A  G U I D E - M I C H E L I N  S T A R  *  ( * 2 0 1 8 ) 
F R I T Z ´ S  F R A U  F R A N Z I  O F F E R S  U N I Q U E ,  C R E A T I V E  A N D  L O V I N G L Y 
P R E P A R E D  C O M P O S I T I O N S .

I T  I S  O U R  P L E A S U R E  T O  S H A R E  O U R  F R I T Z ´ S  F R A U  F R A N Z I 
F L A V O U R  W I T H  Y O U .

P R O B I E R E N  S I E  U N S E R E  “ W E L T K Ü C H E  M I T  E X P E R I M E N T E L L E M 
T O U C H ”.  A U S G E Z E I C H N E T  M I T  E I N E M  G U I D E - M I C H E L I N  S T E R N  * 
( * 2 0 1 8 )  O F F E R I E R T  I H N E N  D A S  F R I T Z ´ S  F R A U  F R A N Z I  E I N Z I G A R T I G 
K R E A T I V E  U N D  L I E B E V O L L  Z U E B R E I T E T E  S P E I S E N .

W I R  F R E U E N  U N S  Ü B E R  D I E  L I E B E  Z U M  G E N U S S ,  D I E  W I R  M I T 
I H N E N  T E I L E N .

I H R  B E N J A M I N  K R I E G E L
F R I T Z ´ S  F R A U  F R A N Z I  K Ü C H E N C H E F

S P A S S B R I N G E R

L A A C H E R  L A K E 
W H I T E F I S H  

O X H E A R T  T O M AT O

T Y R O L E A N  V E A L

17

18

19

17

18

marinated and lukewarm, with 
marinated cucumber, horseradish 
and cucumber stock

stewed and stock, with pulpo, 
Lesbos feta cheese 
and fried calamaretti

tatar and sweetbread, with fried 
egg yolk, rye bread and chives 
crème fraîche

G E M Ü S E G A R T E N

A R T I C H O K E

C A N N E L L O N I

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

filled with chanterelles, fried 
chanterelles and spinach

W A S S E R S T O F F

L E M O N  S O L E

G U R N A R D

A N G L E R - F I S H
S E R V E D  I N 
2  C O U R S E S  

L A N D P A R T I E

D U R O C  P O R K  B E L LY

S P R I N G  C H I C K E N

O X  C H E E K

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

fried, with pepper cream, beans, 
clams and Paella stock

smoked cheek, with pumpkin 
and purple curry stock

prepared in parchment, with 
lentils, pumpkin seeds 
and pumpkin foam

18

18

21

18

19

21

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

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

stewed, withcelery prepared in 
salt, veal tongue and champignons

chocolate ganache, poached peach,
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

D E S S E R T

O R I G I N A L  B E A N S 
&  L A K R I D S                           

P L U M                                                 

M A N G O                                         

13

13

13

with grain bread 
and fig-portwine jelly        

fresh and matured, with cereals 
and thyme honey

K Ä S E

S E L E C T I O N  O F 
C H E E S E
F R O M  A F F I N E U R 
W A LT M A N N

B R I L L AT  S A V A R I N

13

13


