BUBBLES (ocy

CHAMPAGNE LAURENT-PERRIER LA CUVEE BRUT |19
MAISON LAURENT-PERRIER, TOURS-SUR-MARNE

CHAMPAGNE DELAMOTTE ROSE | 22,5
MAISON DELAMOTTE, LE MESNIL-SUR-OGER

CREMANT DIADEM BLANC BRUT |1
GRATIEN & MEYER, LOIRE

SPRITZ
APEROL SPRITZ |12 CAMPARI SPRITZ | 12
MIONETTO PROSECCO | APEROL ~ MIONETTO PROSECCO | CAMPARI
SARTI SPRITZ | 12 ITALICUS SPRITZ |12
MIONETTO PROSECCO | SARTI MIONETTO PROSECCO | ITALICUS
LIMONCELLO SPRITZ |12 LAVENDEL SPRITZ | 12
MIONETTO PROSECCO | MIONETTO PROSECCO | LAVENDEL
VILLA MASSA
CLASSICS
CAMPARI ORANGE |11 RICARD / PERNOD |1
CAMPARI | RAUCH ORANGE JUICE ICE | WATER
NEGRONI |15 LILLET WILD BERRY |12
CAMPARI | ANTICA FORMULA | LILLET BLANC | WILD BERRY

BOMBAY SAPPHIRE

ALCOHOL-FREE

EINS-ZWEI-ZERO »APERITIVO« SPRITZ |13
RIESLING SEKT |10 MIONETTO APERITIVO
WEINGUT LEITZ, RUDESHEIM ALOCHOL-FREE | MIONETTO

ALOCHOL-FREE
HUGO |13
ELDERFLOWER | MIONETTO LAVENDEL SPRITZ |13
ALOCHOL-FREE | MINT | LIME MIONETTO ALKOHOLFREI |

LAVENDEL | SODA

BERRY FLOREALE |13
LILLET BLANC ALOCHOL-FREE |
WILD BERRY

BEERS

SAN MIGUEL VOM FASS
30CL| 4,9 50CL| 6,9

SPATEN MUNCHENER HELL VOM FASS
30CL| 4,9 50CL|6,9

BECK'S BLUE [

33CL|5,5

FRANZISKANER HEFEWEIZEN
50CL| 6,9

ALLERGEN INFORMATION AVAILABLE ON REQUEST.

PLEASE INFORM YOUR WAITER OF ANY ALLERGIES OR FOOD INTOLERANCES.

OUR SERVICE TEAM IS HAPPY TO ASSIST YOU!

All prices are in Euros, including VAT. We accept cash and card payments
via Maestro, Visa, American Express or Mastercard.

HENRICHS




TO SHARE
OR NOT TO SHAKRE...

WE SERVE OUR APPETIZERS — IF YOU WISH — IN THE SPIRIT OF »SHARING

IS CARING« CONTINUOUSLY PLACED IN THE CENTER OF THE TABLE. OUR
TEAM IS HAPPY TO ASSIST YOU WITH YOUR SELECTION.

REEF

»BELON« OYSTERS
FLAT OYSTER FROM BELON | ONION VINAIGRETTE | LEMON
3PC. |15 6 PC. |28

TOM KHA SOUP WITH SCALLOPS
GRILLED SCALLOPS | COCONUT MILK | LEMONGRASS |
KAFFIR LIME | JULIENNE VEGETABLES | 19

SALMON TARTARE
SCOTTISH WILD SALMON | MANGO | GINGER | EDAMAME | 25

TUNA-TATAKI
YELLOWFIN TUNA | WAKAME | SESAME OIL | SPRING ONION | CHILI | 27

SALMON SASHIMI
SCOTTISH WILD SALMON | KIZAMI WASABI | PICKLED GINGER | 28

PRAWNS IN PANKO (MIN. 3 PC))
»U5« KING PRAWNS | HOMEMADE SWEET CHILI SAUCE PC. | 9

MEAT

SOUTH TYROL HAM FROM THE »BERKEL«
ALTO ADIGE IGP | FRESHLY GRATED HORSERADISH | 19

BEEF TATAKI FROM BEEF FILET
PONZU-DASHI | WAKAME | SESAME OIL | GREEN ONIONS | CHILI | 27

TRUFFLED CHICKEN-SATE (MIN. 3 PC.)
PONZU-BEURRE-BLANC | SHAVED TRUFFLE STK | 6,5

HAND CUT BEEF TARTARE
BEEF FILET | POTATO STRAWS |
TRUFFLE MAYONNAISE | 26

TERRINE OF FOIE GRAS
BLACKCURRANT | CRISPY BAGUETTE | 26

LEAF

SALTED EDAMAME © @
STEAMED SOYBEANS | FLEUR DE SEL | 9

SPICY EDAMAME O
WOK-FRIED SOYBEANS | CHILI | AGAVE | SESAME OIL | SESAME | 9

PIMIENTOS DE PADRON © @
GREEN MINI PEPPERS | OLIVE OIL | FLEUR DE SEL | 12

BURRATA AJOBLANCO @
AJOBLANCO FOAM | BEETROOT CHUTNEY | CROUTONS | 19

HENRICHS MIXED SALAD © @

LETTUCE | PEPPER | CUCUMBER | TOMATO | SEEDS | HOUSE DRESSING | 16

]

MAINS

SEARED RARE TUNA STEAK
YELLOWFIN-TUNA (SASHIMI QUALITY) |
MEDITERRANEAN VEGETABLES | FRIES | 42

GRILLED ISLAND COD LOIN
LIGHT SANCERRE MUSTARD SAUCE | LEAF SPINACH |
SAUTEED POTATOES | 42

LOBSTER PASTA
LOBSTER SAUCE | 3 PCS »U5« KING PRAWNS | TAGLIOLINI | 38

GREEN CURRY @
COCONUT MILK | LEMONGRASS | KAFFIR LIME |
FRESH VEGETABLES | SESAME | JASMINE RICE | 26

WITH GRILLED CHICKEN BREAST | + 8
WITH »U5« KING PRAWN FROM THE GRILL | + 9 PC.

TRUFFLE PASTA @
TAGLIATELLE | FRESH SHAVED TRUFFLE | TRUFFLE CREAM |
PARMIGIANO REGGIANO | 29

CAESAR SALAD ®
ROMAINE LETTUCE | CROUTONS | PARMIGIANO REGGIANO | 23

WITH GRILLED CHICKEN BREAST | + 8
WITH GRILLED »U5« KING PRAWN | + 9 PC.

WIENER SCHNITZEL OF VEAL LOIN
SAUTEED POTATOES | CRANBERRIES | CUCUMBER SALAD | 36

BEEF TENDERLOIN TIPS
WILD MUSHROOM RAGOUT | TAGLIOLINI | 38

VOM GRILL

ENTRECOTE US NEBRASKA BEEF
GOLD GABEL RIB-EYE | SAUTEED VEGETABLES |
FRIES | SAUCE BEARNAISE
350G | 59

BEEF FILET
ARGENTINIAN BEEF TENDERLOIN | SAUTEED VEGETABLES
FRIES | SAUCE BEARNAISE
LADIES CUT 180G | 48 300G | 58

Sy w’%wf
WITH GRILLED »U5¢ KING PRAWN | + 9 PC.

PARISIAN PEPPER STEAK
ARGENTINIAN BEEF TENDERLOIN | GREEN BEANS
MASHED POTATOES | PEPPERCORN SAUCE
LADIES CUT 180G | 48 300G | 58

FORTWO

APPROX. 35 MIN PREPARATION TIME.

»LABEL ROUGE« CHICKEN
FRENCH FREE-RANGE CHICKEN »FRESH FROM THE OVEN« |
FRIES | SIDE SALAD | 72

TOMAHAWK FROM THE GRILL
IRISH TOMAHAWK | SAUTEED VEGETABLES |
FRIES | SAUCE BEARNAISE
CA.1.200G | 119

DESSERT

PANNA COTTA
PLUM SAUCE | CARAMELIZED ALMONDS | 12

MOUSSE AU CHOCOLAT
RED BERRY JELLY | BOURBON VANILLA ICE CREAM | 14

ZABAIONE AL MARSALA
BOURBON VANILLA ICE CREAM | 14

CHOCOLATE SOUFFLE WITH LIQUID CENTRE
RASPBERRY SORBET | FRESH FRUITS | 14

THREE KINDS OF SORBET © @
HIMBEERE | MANGO | ZITRONE |12

AFFOGATO AL CAFFE © O
BOURBON VANILLA ICE CREAM | DOUBLE ESPRESSO | 9

WWM@@ % Mﬂ%@m&,lzzlzz

AFFOGATINI © @
VANILLA ICE CREAM | KAHLUA | ABSOLUT VODKA | ESPRESSO | 12

PEAR SORBET WITH WILLIAMS © @
PEAR SORBET | NUSBAUMER POIRE WILLIAMS | 11

COUPE COLONEL © @
LEMON SORBET | ABSOLUT VODKA | 11

SCOOP OF SORBET ©' @
MANGO | LEMON | RASPBERRY | PEACH | 5

SCOOP OF ICE CREME
BOURBON VANILLA | CHOCOLATE | 5

ADDITIONALLY, WE OFFER A SEASONAL DAILY
SPECIALS MENU IN THE RESTAURANT.
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HENRICHS

LITTLE ONES

FOR OUR YOUNGER GUESTS (UP TO 12 YEARS), WE OFFER A
SEPARATE SELECTION. PLEASE ASK OUR SERVICE STAFF.

(®)VEGETARIAN @ VEGAN (%) GLUTENFREE



