
 

 

Prelude 

◊◊◊ 

Brotzeit 

◊◊◊ 

Bavarian Duck Breast 
Pistachios – Rhubarb 

◊◊◊ 

Skrei  
Lemon Beurre Blanc – Romaine Lettuce – Peas 

◊◊◊ 

Salmon Trout “16.8 km” 
Kimizu – Chives – Potato 

◊◊◊ 

Gut Eichethof’s Best  
Sauerkraut – Potato Pasta 

◊◊◊ 

Lamb Loin in a Bread Crust  
Green Asparagus – Tomato – Black Garlic 

◊◊◊ 

Quark Soufflé  
 Planifolia Black – Raspberry – Estragon 

◊◊◊ 

Confection 
 

Menu 179 € (incl. Water) 
 

Wine Pairing 79 € 
½ Wine Pairing 55 € 

 

Next Date Carte Blanche: April 19th, 2024 
 

Products printed in italics are sourced from regional and/or sustainable producers  
and/or from our Gut Eichethof 

 
For questions about allergen and/or intolerance please contact our service 

 


