
C L U B H O U S E  A P P E T I Z E R  |  ab 2 Personen – Tomatenbut ter, 18

Humus, Pita, Cracker
(From 2 Persons – Tomato Butter, Humus, Pita, Cracker)

P I TA  6/PC.

A K I  A LT O N A  K AV I A R  S E L E C T I O N  |  Hamburg 

O S E T T R A  I M P E R I A L  |  50gr. / 125gr. 165 / 375

Blinis, Rahm, Schnit tlauch, Schalotten

(blinis, cream, chives, shallots)

P R O S C I U T T O  D I  C R U D O  I G P  (100g)  24

B O W L  |  Tabouleh, Granatapfel , Avocado 24

(Tabouleh, Pomegranate, Avocado)

C A R PA C C I O  D I  M A R E  |  Daily spec ial 32

T U N A  TA G L I ATA  |  Guacamole, Himbeere, Ponzu 36

(Guacamole, Raspberry, Ponzu)

C E A S A R  |  Classic 25

I TA L I A N  S A L A D  B O W L  |  Karot te, Radischen,  18

Kirschtomate, Balsamico 
(Carrot, radishes, cherry tomatoes, balsamic)

H U M M E R  B I S Q U E  |  Fish Cake, Tomate, Seller ie 32

(Fish Cake, Tomato, Celery)

- A L L E R G E N E  W E R D E N  M Ü N D L I C H  K O M M U N I Z I E R T-

Pizza

Starters

R O S S O  |  Tomate Kapern, Oliven, Knoblauch 22

(tomato, capers, olives, garlic)

V E R D E  |  Basilikum Pesto, Zucchini, Burrata, Romanesco 24

(basil pesto, courgette, burrata, romanesco)

S A L S I C C I A  |  Tomate, Mozzarella, Salsicc ia, Peperoni, Rote Zwiebel 30

(tomatoes, mozzarella, salsiccia, peperoni, red onion)

F I O R E N Z A  |  Fiore di Lat te, Mortadella, Pistazie  28

(f ior di latte, mortadella, pistachio)

P R O S C I U T T O  |  Mozzarella, Tomate, Rucola, Prosc iut to Di Crudo 32

(mozzarella, tomato, arugula, prosciutto di crudo)

NAPOLITANE

PRIMI



Pasta

Grill

P O M O D O R O  |  Cornet ti , Tomate, Basilikum 22

(cornetti, tomato, basil)

C A R B O N A R A  |  Spaghet t i , Guancale, Pecor ino 26

(spaghetti, guancale, pecorino)

G A M B E R O N I  |  Stracc i , Blue Belly Shrimps, Basilikum Pesto 36

(stracci, blue belly shrimps, basil pesto)

A G N A L O T T I  |  Short Rib, Parmesan, Wilder Brokkoli 28

(short rib, parmesan, wild broccoli)

G N O C C H I  |  Parmigiano Reggiano Padano, Salbeibut ter 24

(Parmigiano Reggiano, sage butter)

C L U B H O U S E  F I L E T  |  Black Angus Filet , Entenleber, 64

Wilder Brokkoli , Schwarzer Trüf fel , Kartof felgratin

(Black Angus Filet, duck liver, wild broccoli, black truff le, potato gratin)

TA G L I ATA  V O M  E N T R E C O T E  |  Tomaten-Brotsalat 42

Rucola, Parmesan, Pinienkerne
(Tomato bread salad, arugula, parmesan, pine nuts)

D U R O C  K O T L E T T  30

(Duroc pork chop)

K A L B S K O T L E T T  |  220g 42

(veal chop)

S E A  T I G E R  G A R N E L E  |  Stück 35

(Sea tiger shrimp | Piece)

C AT C H  O F  T H E  D AY  45

- A L L E R G E N E  W E R D E N  M Ü N D L I C H  K O M M U N I Z I E R T-

E BASTA

FROM THE



K A R T O F F E L G R AT I N  14

(Potato gratin)

S T E A LT H  F R I E S  12 

C A P O N ATA  |  Zucchini, Rote Zwiebel , Auberg ine, Tomate 12

(Zucchini, red onion, eggplant, tomato)

W I L D E R  B R O K K O L I  |  Harissa, Rote Linsen 14

Wild broccoli (Harissa, red lentils)

B A B Y  S P I N AT  |  Olivenöl , Pinienkerne 12

Baby spinach (olive oil, pine nuts)

G R Ü N E  B O H N E N  |  Schalot ten, Tomate 12

Green beans (shallots, tomato)

M I N I  K A R O T T E N  |  Orange, Quatre Epices 14

Baby carrots (orange, four spices)

C A F E  D E  PA R I S  B U T T E R  5

B E A R N A I S E  7

P O R T W E I N  G L A C E  12

T R Ü F F E L  G L A C E  24

Truff le glace

S A F R A N  B E U R R E  B L A N C  9

Safran, Creme Fraiche

Z I T R O N E N  A I O L I  6

Lemon Aioli

D I J O N  S E N F  /  M AY O  /  K E T C H U P  2

Dijon Mustard / Mayo / Ketchup

Sides

Sauces

After
T R E V O  C O F F E E  |  Organic spec iality Cof fee from Bezau, Vorarlberg

E S P R E S S O  /  D O U B L E  E S P R E S S O  5.6 / 7.5

A M E R I C A N O  6.2

C A P P U C C I N O  /  L AT T E  6.8

- A L L E R G E N E  W E R D E N  M Ü N D L I C H  K O M M U N I Z I E R T-



Aperitivo

Drinks

Wines | 0,1l

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

S PA R K L I N G

R O S É

W H I T E

R E D

Ruinart Blanc de Blancs 34

Perrier-Jouë t Grand Brut 24

Perrier-Jouë t Belle Époque (2019) 60

Laurent Perrier Cuvée Rosée  29

Roseblood Chateau d‘Éstoublon (2023) 10

Grüner Veltliner Weingut Wess, Krems (2023) 10

Riesling Markus Huber, Traisental (2023) 11

R de Chateau Rieussec, Bordeaux (2022) 19

Chablis , JP & Benoit Droin, Bourgogne  (2020) 16

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

Sauvignon Blanc Vette, S. Leonardo, Trient (2023) 11

Koenigsegg Pinot Noir, Schloss Halbturn (2017) 14

HB Chateau Haut-Bailly, Bordeaux  (2020) 22

Nebbiola d’Alba Valmaggiore DOC (2019) 21

Cuvée Le Cupole di Trinoro (2021) 23

Tamaral Crianza, Ribera del Duero (2019) 16

CAVIAR MARTI N I  |  Gin / Vermouth / Tobiko Eggs / Finger Lime Caviar 24

S IC I L IAN MARTI N I  |  Fennel Gin / Vermouth / Olive Oil / Orange 21 

HOT LE MONG RASS MARGARITA |  Lemongrass Tequila / 22

Cointreau / Lime / Chili

PALOMA Tequila / Lime / Soda / Aqua Monaco Grapefruit 19

ROYAL B ITCH |  Gold glitter / Apricot brandy / Champagne 29

POR N STAR MARTI N I  |  Vodka / Passion fruit / Champagne 29

→ CHIN-CHIN  

Other Drinks

WAT E R  |  San Pellegrino / Acqua Panna 0,25l / 0,75l 5.8 / 11

F R A S TA N Z E R  |  0,3l 7.2

J U I C E S  |  Yuzu Apple / Blackcurrant nec tar / Raspberry nec tar  

Darjeeling Lime & Ginger / Citronade / Clementinade 0,25l 7. 5

S O F T  D R I N K S  |  Acqua Monaco Grapefruit 7. 5


