L.

rosso | Tomate, Kapern, Oliven, Knoblauch 22
(tomatoes, capers, olives, garlic)
VERDE | Basilikum Pesto, Zucchini, Burrata, Romanesco 25
(basil pesto, zucchini, burrata, romanesco)
sALsIicclA | Tomate, Mozzarella, Salsiccia, Peperoni, Rote Zwiebel 30
(tomatoes, mozzarella, salsiccia, peperoni, red onion)
FIORENZA | Fior di Latte, Mortadella, Pistazie 29
(fior di latte, mortadella, pistachio)
PROSCIUTTO | Mozzarella, Tomate, Rucola, Prosciutto Crudo 34
(mozzarella, tomatoes, rocket, prosciutto crudo)
BIANCO | Fontina, Creme Fraiche, Perigord Triiffel a8
(fontina, creme fraiche, Perigord Truffle)

PRIMI
CLUBHOUSE APPETIZER 19
Chorizocreme, Auberginensalsa, Pita, Crackers
(chorizo spread, eggplant salsa, pita, crackers)
PITA 6/PC.
AKI ALTONA KAVIAR SELECTION | Hamburg
OSETTRA IMPERIAL | 50gr. / 125gr. / 250gr. 165 / 370 /| 690
Blinis, Cracker, Creme Fraiche, Schnittlauch, Schalotten, Eigelb, Eiweiff
(blinis, cracker, creme fraiche, chives, shallots, egg yolk, egg white)
KAVIAR BITES 20
Osettra Imperial Kaviar 30g, Kartoffel, Sauerrahm
(Osettra Imperial Caviar 30g, potato, sour cream)
PROSCIUTTO cRUDO IcP (100g) 22
BowL | Tabouleh, Granatapfel, Avocado 26
(tabbouleh, pomegranate, avocado)
TATAR DI FUNGHI | Krauterseitling, rote Bete, Petersilie, Pita 28
(king oyster mushroom, beetroot, parsley, pita)
CARPACCIO DI MARE | daily special 32
TUNA TAGLIATA | Guacamole, Himbeere, Ponzu, Erdniisse 37
(guacamole, raspberry, ponzu, peanuts)
CEVICHE | Saibling, Artischocke, Forellen-Kaviar 37
(Alpine char, artichoke, trout caviar)
caeEsAR | Classic 27
CAESAR | 200g Black Angus Filet / Rock Shrimps / Tuna 66
ITALIAN SALAD 22
Karotte, Radieschen, Kirschtomate, Balsamico, Pecorino
(carrots, radishes, cherry tomatoes, balsamic, pecorino)
VITELLO TONATO | Kalb, Kapern, Thunfisch, Petersilie 38
(veal, capers, tuna sauce, parsley)
LOBSTER BISQUE | Fish Cookie, Tomate, Sellerie 32

(fish croquette, tomato, celery)
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E BASTA

PoMoDoORO |/ PEsTO | Cornetti, Tomatensauce / Basilikumpesto 23
(cornetti, tomatosauce or basilpesto)
ADD ON | 150g Rock Shrimps as

CARBONARA | Spaghettini, Guanciale, Pecorino 27
(spaghettini, guanciale, pecorino)

VONGOLE | Linguini, junger Knoblauch, Petersilie 34
(linguini, young garlic, parsley)

LIMONE | Fusilloni, Zitrone, Pecorino 25

(fusilloni lemon, pecorino)

TRUFFEL | Sopracapellini, Perigord Triffel, Mandeln as
(sopracapellini, Perigord truffle, almonds)
ADD ON | weiler Truffel (white truffle) price per gram
ﬂ SPECIALS
CLUBHOUSE GNOCCHI 86

Aki Ossetra Kaviar, Franciacorta, Sahne, Schnittlauch
(Aki Ossetra Caviar, Franciacorta, cream, chives)

CLUBHOUSE FILET 66
Black Angus Filet, Entenleber, Brokkoli, schwarzer Triiffel, Kartoffelgratin
(Black Angus filet, duck liver, wild broccoli, black truffle, potato gratin)

V4

FROM THE H

TAGLIATA VOM ENTRECOTE | Rucola Salsa a8
(one side is included)

ADD ON | truffle puree 60
BBQ SHORTRIBS 35
T-BONE-STEAK | Dierendonck ca. lkg 127
ENTRECOTE ON THE BONE | Dierendonck ca. 0,7kg 89
WAGYU A5 ROASTBEEF | 200g 114
DUROC KOTLETT 34

(duroc pork chop)

KALBSKOTLETT | 220g a4
(veal chop)

SEA TIGER GARNELE | Stick 35
(sea tiger prawn | piece)

HUMMER THERMIDOR | /2 St. ca. 250g 64

(lobster thermidor)

BRETONISCHE LANGUSTE ROYAL | ab 2 Personen 100G | 29
(Royal Breton Spiny Lobster)

CATCH OF THE DAY (one side and sauce are included) a5
ADD ON | truffle puree or truffle sauce 57
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KARTOFFELPUREE /| GETRUFFELTES PUREE 12 / 24
(potato puree / truffled puree)

KARTOFFELGRATIN 14
(potato gratin)

STEALTH FRIES 13

FREGOLA SARDA | Petersilie, Parmesan 14
(parsley, parmesan)

WILDER BROKKOLI | Harissa, Rote Linsen 14
wild broccoli (harissa, red lentils)

BABY SPINAT | Olivendl, Pinienkerne 12
baby spinach (olive oil, pine nuts) /

CAPONATA | Zucchini, Rote Zwiebel, Aubergine, Tomate 12
caponata (zucchini, red onion, eggplant, tomato,)

GRUNE BOHNEN | Schalotten, Tomate 12
green beans (shallots, tomato)

MINI KAROTTEN | Orange, Quatre Epices 14
baby carrots (orange, four spices)

CAFE DE PARIS BUTTER 5
KRAUTERBUTTER 5
(herb butter)

SAUCE BEARNAISE 8
PORTWEIN GLACE 12
TRUFFEL GLACE 24
(truffle glace)

SAFRAN BEURRE BLANC o
(saffron, creme fraiche)

ZITRONEN AlOLI 6
(lemon aioli)

DIJON SENF / MAYO /| KETCHUP 3
(dijon mustard / mayo/ ketchup)

TREVO cOFFEE |Organic speciality Coffee from Bezau, Vorarlberg
ESPRESSO /| DOUBLE ESPRESSO 5.6 /] 7.5
AMERICANO 6.2
CAPPUCCINO / LATTE 6.8
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Prinks

> CHIN—CHIN

Aperitivo

CAVIAR MARTINI | Gin/Vermouth / Tobiko Eggs / Finger Lime Caviar 24
SICILIAN MARTINI | Fennel Gin/Vermouth / Olive Oil / Orange 21

HOT LEMONGRASS MARGARITA | Lemongrass Tequila / 22
Cointreau / Lime / Chili

PALOMA Tequila / Lime / Soda / Aqua Monaco Grapefruit 19

ROYAL BITCH | Gold glitter / Apricot brandy / Champagne 29

PORN STAR MARTINI | Vodka / Passion fruit / Champagne 29
Wines | 0,11 Eﬁg
)

SPARKLING Ruinart Blanc de Blancs 34

Perrier-Jouét Grand Brut 24

Perrier-Jouét Belle Epoque (2014) 60

Laurent Perrier Cuvée Rosé 29

ROSE Roseblood Chateau d‘Estoublon (2023) 10

WHITE Griiner Veltliner Weingut Wess, Krems (2024) 10

Riesling Markus Huber, Traisental (2023) 11

R de Chateau Rieussec, Bordeaux (2022) 19

Chablis, JP & Benoit Droin, Bourgogne (2022) 16

Albarino Lias Finas, Attis, Rias Baixas (2022) 16

Sauvignon Blanc Vette, S. Leonardo, Trient (2024) 11

RED Koenigsegg Pinot Noir, Schloss Halbturn (2017) 14
HB Chateau Haut-Bailly, Bordeaux (2020) 22
Nebbiolo d’Alba Valmaggiore poc (2019) 21
Cuvée Le Cupole di Trinoro (2021) 23
Tamaral Crianza, Ribera del Duero (2020) 16

Other Drinks

WATER | San Pellegrino / Acqua Panna 0,251/ 0,751 5.8 /11
FRASTANZER | 0,3/ 7.2
JUlIcEs | Yuzu Apple / Blackcurrant nectar / Raspberry nectar

Darjeeling Lime & Ginger / Citronade / Clementinade 0,251 7.5

SOFT DRINKS | Aqua Monaco Grapefruit | Orangina 7.5

For more drinks, please ask for the Bar and wine List.



