
 

HÖERHOF -Gourmet Upgrade 
 

 

     Conscious. Sustainable. 

 

Amuse Bouche* 

  ° 

Poached scallop 

Remoulade 2.0 I Parsley I Caviar 

  ° 

Landuro pork belly 

White beans I Kale 

  ° 

Butternut squash 

Red shrimp I Pumpkin seeds 

  ° 

Quince sorbet / Nutmeg plate / Yogurt* 

  ° 

Crêpinette of venison 

Celery I Porcini mushrooms I Flower sprouts 

 ° 

Mandarine orange 

Fennel I White chocolate             

   ° 

Petit Four* 

 

* Included in menus with 3 or more courses 

 

Wine. Germany 
 

 

Winery Tesch I Nahe 

 

Winery Knipser I Pfalz 

 

Winery Spreitzer I Rheingau 

 

 

 

Winery Lergenmüller I Pfalz 

 

Winery Proschwitz I Sachsen

 

 

 

 
Menu journey        Wine journey 
3 course   90 EUR      3 course 40 EUR  (0,35l)  
4 course 106 EUR      4 course 50 EUR  (0,45l) 
5 course 122 EUR      5 course 60 EUR  (0,55l) 
 
À la carte 
Starters    24 EUR  Main course 56 EUR  Dessert 20 EUR 


