WELCOME TO “GOURMET IN ACTION” -
EXPERIMENTIERFREUDIG UND GENUSS-AFFIN
PRASENTIERT SICH DIE KUCHE VON

TOBIAS ROCHOLL. BEGLEITEN SIE IHN IN
SEINE WELT DES CASUAL FINE DINING.

ES IST DIE LIEBE ZUM GENUSS, DIE
DAS FRITZ’S FRAU FRANZI MIT IHNEN TEILT.

IHR TOBIAS ROCHOLL
FRITZ’S FRAU FRANZI KUCHENCHEF
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BAR & RESTAURANT

MENU

WELCOME TO “GOURMET IN ACTION” -
TOBIAS ROCHOLL’S CUISINE IS EXPERIMENTAL
AND ENJOYABLE. ACCOMPANY HIM

INTO HIS WORLD OF CASUAL FINE DINING.

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




COMPOSE YOUR FAVIORITE MENU OR LET YOURSELF BE SURPRISED BY THE
CHEFS CHOICE MENU.

5-COURSE MENU 147 6-COURSE MENU 163 7-COURSE MENU 179

NO MENU FOR YOU TODAY? YOU CAN ALSO ENJOY A LA CARTE WITH US.

PRELUDE INTERMEDIATE

CARROT TARTARE, PUMPERNICKEL, SAUERLAND TROUT, CUCUMBER, CELERY,
COTTAGE CHEESE, Y HAZELNUT, ELDERFLOWER 36,9
CURRY VINAIGRETTE 4,8,:2 31

CHAR »SOUFFLES« FROM
OUR FAKE GOOSE LIVER THE SAUERLAND, PRUNIER CAVIAR BAERII,
»FRITZ'S FRAU FRANZI, AUBERGINE, LEEK VINAIGRETTE 2,35 39

MUSHROOMS, PINEAPPLE, @
CRESS 12 FAKE SCALOP A LA PLANCHA, HERB CHAR, @
CHINESE CABBAGE, MACADAMIA, LENTILS & 31

SHRIMPS FROM NEUE MEERE

FROM GRONAU, CHICORY, ZANDER FROM THE IUSSELMEER,
ICEBERG LETTUCE, TURNIP, LAMB'S LETTUCE,
COCKTAIL-VINAIGRETTE a4, MUSTARD VINAIGRETTE 3,4

MAIN COURSE CHEESE & DESSERT

HOMEMADE »BLACK PUDDING«, CHEESE SELECTION AFFINEUR
POTATO, GARLIC, VOLKER WALTMANN, CHUTNEY,
CANNELLINI BEANS 25 GRAPES, FRUIT BREAD s

GENTLY COOKED RHUBARB,
FALSE FILLET OF BEEF, ALMOND, VANILLA &
BEETROOT, HORSERADISH &

SHORT-TERM CHANGES IN MENU ARE POSSIBLE .
ALL PRICES ARE IN EURO AND ARE SUBJECT TO VALUE ADDED TAX. IF YOU HAVE ANY QUESTIONS ABOUT ALLERGENS, PLEASE CONTACT OUR SERVICE TEAM.
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