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�������� 

 
 
 

Asparagus jelly with smoked ham 
Green asparagus with toasted hazelnuts and Pecorino Pepato 

Sliced ox breast with Frankfurt-style herb sauce 
Smoked fish with juniper-horseradish-cream 

Crayfish salad with green and white asparagus 
Spring sald with egg, asparagus, spring leeks, sprouts and cress 

with yogurt-lime-dressing 
Pan-fried asparagus & vegetables in balsamic and wild garlic 

Matie with cream sauce  
Chicken breast with cilantro-pineapple-asparagus salad with cashews 

Herbed ham with Brandenburg-style potato-asparagus-salad 
 
 

 Asparagus soup 
 
 

Asparagus ragout with pork loin and roesti 
 Beelitz asparagus with Hollandaise sauce and potatoes  

Chicken ragout with scallions 
Asparagus-gnocchi-skillet with sage and cherry tomatoes 

Salmon filet in wild garlic sauce with spring vegetables and rice 
 
 

Woodruff jelly with strawberry sauce 
Peach Melba “Funkturm” 

Strawberry trifle 
Lemon quark mousse with stewed rhubarb 

Fresh strawberries with vanilla mousse 
Fruit salad with pistachios 

Cheese selection 
 
 
 

p. p. 24,90 EUR 


