Welcome

ON TOP OF
HEIDELBERG

Food & Drinks



APERITIF

CRODINO SPRITZ [non-alcoholic] 9,00
BASIL PASSION MULE [non-alcoholic] 11,00
Homemade Basil Syrup, Passionfruit, Lime,
Ginger Beer
APEROL / CAMPAR] SPRITZ 12,00
RHUBARB SPRITZ 13,00
Homemade Rhubarb Liqueur, Sparkling Wine
WHITE VERMOUTH TONIC 15,00
LONDON BASIL MULE 15,00
Homemade Basil Syrup, Passionfruit, Lime,
Ginger Beer, Beefeater Gin
PORNSTAR MARTINI 19,00
Vodka, Passionfruit, Vanilla, Champagne
APPLE-QUINCE [non-alc.] 0,11 9,00
Van Nahmen
ATLANTIC SEKT 0,11 11,00
Brut, Schloss Affaltrach, Wuerttemberg
REICHSRAT yON BUHL RESERVE 0,11 13,00
Brut, Palatinate
REICHSRAT yON BUHL ROSE 011 15,00
Brut, Palatinate
LAURENT-PERRIER 0,11 17,00
La Cuvée Brut, Champagne, France
v SHIGH 2
-7 —
vegan In case of further questions on ingredients or allergens, please do not hestitate to ask our waiting staff. ~vege tarian

All prices in Euro — VAT included.



MENU

15 HIGH SIGNATURE MENU

TUNA TARTARE
Soy-Vinaigrette, Edamame, Avocado
B WHITE ASPARAGUS SOUP
Wild Garlic Oil, Asparagus Cubes
TURBOT
Beurre Blanc, Cauliflower-Fennel Puree, Baby Spinach
IBERICO CHOP
Beurre Rouge, Soppressata Puree, Wild Broccoli, Walnuts
STRAWBERRY-RHUBARB-TARTELETTE
Woodruff Parfait, Sesame Brittle

5 for 99

4 fOF 79 Turbot or Iberico
3 for 69 Turbot or Iberico, without Asparagus Soup

15 HIGH SIGNATURE MENU | VEGETARIAN

CHICORY TACOS
Waldorf-Style Salad, Summer Truffle, Pine Nuts

2 WHITE ASPARGUS SOUP
Wild Garlic Oil, Asparagus Cubes
25 ASPARAGUS SALAD [warm]
Yuzu-Vinaigrette, Wild Garlic Oil, Puffed Wild Rice

P CARAMELLI “SCARMORZA*“
Cheese-Cream, Morel, Salted Lemon

*

STRAWBERRY-RHUBARB-TARTELETTE
Woodruff Parfait, Sesame Brittle

5 for 89
4 for 69 Asparagus Salat or Caramelli

3 for 59 Asparagus Salat or Caramelli, without Asparagus Soup

1 Y2
v —~“HIGH 5
vegan In case of further questions on ingredients or allergens, please do not hesitate to ask our waiting staff. vege tarian

All prices in Euro — VAT included.



RAW BAR

OYSTERS

MARENNES N°2
ON ICE
Lemon, Mignonette pc. 5
Yuzu-Ponzu, Chives pc. 6
BOOZED
Oyster Shot [bloody mary style] pc. 6
CAVIAR

CAVIAR HOUSE & PRUNIER

CAVIAR CONTEMPORARY [300]

Prunier Oscietre 79
[with]
Potato Chips, Créme Fraiche per serving 7

CAVIAR BITE [59]

Blini, Créme Fraiche pc. 11
1 Y2
W —~HIGH 5
vegan In case of further questions on ingredients or allergens, please do not hesitate to ask our waiting staff. vegeta rian

All prices in Euro — VAT included.



STARTERS

CRAB CAKE [2x]
Pineapple Chutney, Bang-Bang Mayo 19

e ASPARAGUS SALAD [warm]
Yuzu-Vinaigrette, Wild Garlic Oil, Puffed Wild Rice 19

&  CHICORY TACOS [5x]
Waldorf-Style Salad, Summer Truffle, Pine Nuts 19
VITELLO TONNATO
Veal Semolina Roll, Tuna Espuma, Capers 21
TUNA TARTARE
Soy-Vinaigrette, Edamame, Avocado 23
BEEF TARTARE
Cured Egg Yolk, Pickled Shallots, Bread Chips 25
—
CHEF'S CHOICE OF 3
To share — tablewise per serving 29
v BHIGH Nz
-7 —
vegan In case of further questions on ingredients or allergens, please do not hesitate to ask our waiting staff. vege tarian

All prices in Euro — VAT included.



SALADS | SOUPS

&  ARTISAN LETTUCE
Olive Qil Vinaigrette, Sprouts, Pickles 15
[with]

2% GOAT CHEESE
Chili-Honey, Beetroot, Nuts 8

CAESAR SALAD [whole leaf]

Anchovis, Pecorino, Garlic Breadcrumbs 19
[with]

Avocado 3
Black Tiger Shrimps [3x] 15
Both 17

%, WHITE ASPARAGUS SOUP

Wild Garlic Oil, Asparagus Cubes 13
[with]
NORTH SEA CRABS 8
v BHIGH o
-7 —
vegan In case of further questions on ingredients or allergens, please do not hesitate to ask our waiting staff. vege tarian

All prices in Euro — VAT included.



SOULFOOD

BEEF BURGER
Vintage Cheddar, Maple Bacon, Bang-Bang Mayo 27

LOBSTER BUN

Lobster Salad, Pineapple Chutney, Celery Slaw 31
[with]

15 HIGH FRlES

Bang-Bang Mayo 5

TRUFFLE FR'ES
Pecorino, Winter Truffle, Créme Fraiche 8

% TRUFFLEAC & CHEESE
Vintage Cheddar, Winter Truffle, Chives small 25
large 29

THE WIENER [original]
Lyonnaise Potatoes, Cucumber Salad, Lingonberries 34

SIGNATURE DISHES

3% HALF A POUND OF ASPARAGUS | TREIBERHOF [from the grill]
Miso-Hollandaise or Brown Butter,

Wild Garlic Oil, Sesame Potatoes 34,00
[in addition]

Fillet Steak from Irish Hereford beef [approx. 100gm] 21,00
Small Veal Schnitzel 17,00
Small Salmon Fillet 21,00

£ CARAMELLI “SCARMORZA*

Cheese-Cream, Morel, Salted Lemon 35
TURBOT

Beurre Blanc, Cauliflower-Fennel Puree, Baby Spinach 39
IBERICO CHOP

Beurre Rouge, Soppressata Puree, Wild Broccoli, Walnuts 43

1 Y2
v —~“HIGH 5
vegan In case of further questions on ingredients or allergens, please do not hesitate to ask our waiting staff. vege tarian

All prices in Euro — VAT included.



GRILL

LABEL ROUGE SALMON [zpprox. 160gm]
Farm raised — organic aquaculture
Scotland 34

AHI TUNA [approx. 160gm]
Wild caught — traditional line fishery
Indian Ocean 35

OCTOPUS [approx. 2209m]
Wild caught — trap and creel fishery
Northeast Atlantic 38

SEA BASS [approx. 1609m]
Farm raised — organic aquaculture
Northeast Atlantic 41

LOBSTER [approx. 500—6009m]
Wild caught — trap and creel fishery

Northwest Atlantic half 43
whole 75
—
CHEF'S CHOICE OF FISH & SEAFOOD
Luxurious grilled fish and seafood selection —
including matching sauce and two side dishes! 51
BEEF TENDERLOIN [spprox. 200gm]
Irish Hereford, John Stone, Ireland 49
[with]
Black Tiger Shrimps [3x] 15
Lobster Tail 25
SAUCE [your choice, included]
Charred Lemon & Brown Butter Demiglace
Dijon-Beurre Blanc Miso-Hollandaise
Peppercorn Sauce
v SHIGH W
-7 —
vegan In case of further questions on ingredients or allergens, please do not hesitate to ask our waiting staff. vege tarian

All prices in Euro — VAT included.



SIDE DISHES

< BABY SPINACH
Shallot Fondue 7
&£  BOK CHOY
Ginger-Soy Glace, Sesame 7
w
Ao VEGETABLE CASSOULET
Seasonal Vegetables, Herbs 7
2 MASHED POTATOES
Brown Butter, Potato Chips 7
25 DRILLING POTATOES
Sea Salt Butter, Chives 7
2 ASPARAGUS-CASSOULET
Wild Garlic Oil 9
> TRUFFLE MAC & CHEESE
Vintage Cheddar, Winter Truffle, Chives 15
/ij% TRUFFLE FR'ES
Pecorino, Winter Truffle, Créme Fraiche 16
v 15SHIGH Nz
-7 —
vegan In case of further questions on ingredients or allergens, please do not hesitate to ask our waiting staff. vege tarian

All prices in Euro — VAT included.



DESSERTS

&<
ICECREAM | SORBET Scoop 5
Vanilla Lemon
Chocolate Mango
Banana Cassis
STRAWBERRY-RHUBARB-TARTELETTE
Woodruff Parfait, Sesame Brittle 15
CHOCOLATE-PEANUT MOUSSE
Pecan Crumble, Banana Ice Cream 17
DULCE DE LECHE
Churros, Mango Sorbet & Compote 17
Y/ 15SHIGH Nz
-7 —
vegan In case of further questions on ingredients or allergens, please do not hesitate to ask our waiting staff. vege tarian

All prices in Euro — VAT included.



WHITE WINE

WEISSBURGUNDER ELEMENT 0,21 13,90
Alois Kiefer, Palatinate 0,751 41,00
CUVEE ,,GROHSARTIG* 0,21 14,20
Groh, Rhine-Hesse 0,751 43,00
CHARDONNAY 0,21 14,20
La Vis, Trentino, Italy 0,751 43,00
“JUST “RIESLING 0,21 14,70
Gut Hermannsberg, Nahe 0,751 45,00
GRAUBURGUNDER 0,21 15,20
Donnhoff, Nahe 0,751 47,00
AIX ROSE 0,21 15,70
Saint AlIX, Provence, France 0,751 49,00
SPATBURGUNDER 0,21 13,90
Karl Pfaffmann, Palatinate 0,751 41,00
MERLOT CUVEE 0,21 14,20
Chateau Les Rosiers, Bordeaux, France 0,751 43,00
TEMPRANILLO 0,21 14,20
Finca Athus, Rioja, Spain 0,751 43,00
PRIMITIVO ORUS 0,21 14,20
Vinosia, Apulia, Italy 0,751 43,00
BLAUFRANKISCH CUVEE NO. 1 BIO 0,21 14,70
Klumpp, Baden 0,751 45,00
Y/ BSHIGH Nz
-7 —
vegan In case of further questions on ingredients or allergens, please do not hesitate to ask our waiting staff. vege tarian

All prices in Euro — VAT included.



SOFTDRINKS

BLACK FOREST 0,21 4,10
Still 0,751 9,50
PETERSTALER GOURMET 0,21 4,10
Sparkling 0,751 9,50
THE COCA-COLA COMPANY
Coca Cola/ Coca Cola Zero 0,21 4,50
Fanta 0,21 4,50
Sprite 0,21 4,50
HOUSEMADE LEMONADE 0,41 8,50
VAIHINGER
Juice / Nectar 0,21 4,90
Spritzer 0,41 7,50
THOMAS HENRY
Tonic Water 0,21 4,50
Bitter Lemon 0,21 4,50
Ginger Ale 0,21 4,50
Ginger Beer 0,21 4,50
FEVER TREE
Mediterranean Tonic 0,21 5,50
Indian Tonic Water 0,21 5,50
BECK’'S 0,31 4,80
Pils / Radler 0,41 5,60
WALDHAUS “OHNE FILTER” 0,31 5,20
Export / Radler 0,41 6,00
FRANZISKANER 0,51 6,60
Different varieties
LEFFE 0,331 6,80
Blond / Brune
BECK’'S 0,331 4,80
Non-alcoholic

W SHIGH W

-7 —
vegan In case of further questions on ingredients or allergens, please do not hesitate to ask our waiting staff. vege tarian

All prices in Euro — VAT included.



GRAPPA

BERTA 2cl 9,50
Elisi
POLI
Sarpa Oro di Barrique 2 cl 9,50
Barili di Sassicaia 2 ¢l 19,50
NONINO CHARDONNAY 2cl 9,50
TENUTA DELL'ORNELLAIA 2cl 13,50
Grappa Eligio Riserva
Ziegler’s
WILLIAMS PEAR 2cl 13,50
OLD PLUM 2cl 13,50
WILD CHERRY 2cl 13,50
APRICOT 2cl 13,50
HAZELNUT 2cl 13,50
WILD RASPBERRY 2cl 13,50
W D HIGH o2
-7 —
vegan In case of further questions on ingredients or allergens, please do not hesitate to ask our waiting staff. vege tarian

All prices in Euro — VAT included.



RUM | COGNAC

Rum

RON ZACAPA 23 4 cl 14,50

ZACAPA CENTENARIO XO 4 cl 22,00

DON PAPA 4 cl 14,50

Cognac

HENNESSY

VS 4 cl 15,50

VSOP 4 cl 17,50

XO 4 cl 38,00

ESPRESSO 3,50

DOUBLE ESPRESSO 5,10

COFFEE 4,10

ESPRESSO MACCHIATO 4,10

CAPPUCCINO 5,10

MILK COFFEE 5,50

LATTE MACCHIATO 5,50

HOT CHOCOLATE 5,90

ALTHAUS TEA 7,50

Earl Grey Supreme

Darjeeling Puttabong

Sencha Senpai

Summer Fruits

Chamomile Meadow

Bavarian Mint

FRESH MINT TEA 6,50
v SHIGH o

-7 —
vegan In case of further questions on ingredients or allergens, please do not hesitate to ask our waiting staff. vege tarian

All prices in Euro — VAT included.



15 Y2,
v —~“HIGH 5
vegan In case of further questions on ingredients or allergens, please do not hesitate to ask our waiting staff. vege tarian
All prices in Euro — VAT included.




