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HOERHOF HOERHOF—Worlds of Delight
Conscious. Sustainable. Wine. Germany

Amuse Bouche*

Taunus Beef Donnhoff Winery | Nahe
Norway lobster | Tomato | Baerii caviar

o

Rabbit
Water spinach | Long pepper | Saffron

Bercher Winery | Baden

Spreitzer Winery | Rheingau
Anglerfish P Y 9

Fig | Pumpkin

Pink Grapefruit Sorbet | Rosemary | Blackberry Shrub Spritz *

o

Venison Loin Stachel Winery | Palatinate
Celery | Pancetta | Porcini Mushrooms| Elderberries

(]

Mango Proschwitz Winery | Saxony
Poppy Seeds | Honey | Grape Seed Oil Sorbet

Petit Four*
* Included in menus of 3 courses or more

Menu Pairing Wine Pairing

3 courses 95 EUR 3 courses 0.35L 40 EUR
4 courses 118 EUR 4 courses 0.45L 50 EUR
5 courses 137 EUR 5courses 0.55L 60 EUR
Ala carte

Appetizer 26 EUR Main course 58 EUR Dessert 18 EUR






