
 

 

A WARM WELCOME 

 

TO THE RESTAURANT FASANERIE 

******************************  

 

 

OUR APÉRITIF SUGGESTIONS:  

 

 

CREMANT D´ALSACE 

GRAND C 

Vintage extra brut  

Appellation Cremant D´Alsace control lée  

€ 9,00 / 0,1l 

 

 

 

 

LILLET WHITE PEACH 
Lillet  Rose,  White Peach Tonic  

€ 8,50 / 0,2l 

 
 
 
 

 

 

 

 

 

 

 

 

 

 



 
 

INFUSED AT THE TABLE 

ALLOYED ESSENCE OF VENISON  
with a  praline of  watercress and Frisian Blue  

 

*** 
 

FRIED MEDAILLION OF MONKFISH 

CAUGHT IN THE SKAGERRAK 
with crispy fried comfrey leaf and sweet potato cream  

 

*** 

 

FILLET OF LOCALLY REARED BLACK ANGUS BEEF  
Roast jus with port wine  

sautéed asparagus and fried mushrooms  

potato fritters  

 

*** 
 

FRESH CHEESE AND BISCUIT TARTLETS  
with marinated strawberries and chocolate crispy base  

 
 

AS 4-COURSE MENU  

€ 99,00  

 

AS 3-COURSE MENU without Monkfish 

€ 79,50  

 

 

 

 

 

 

 

 

 

 

 

 



 
 

PRALINE FROM THE FARMER'S ROOSTER  
with Cumberland sauce,  pomegranate seeds and marinated mushrooms  

 
*** 

 

GENTLY COOKED CALAMARETTI  
Asparagus and pearl  barley risotto with garlic  rocket  

 

*** 
 

HOMEMADE PASTA 

ACCORDING TO AN ITALIAN FAMILY RECIPE  
Sautéed spinach leaves and whipped buttercream  

 

*** 
 

TWO KINDS OF VENISON FROM LOCAL HUNTING  
Braised leg and short  roasted loin  

Juniper cream sauce  

sautéed turnips and carrots with ribwort plantain  

roasted sourdough f lan  

 

*** 
 

SELECTION OF RAW MILK CHEESES  

FROM THE BACKENHOLZ FARM CHEESE DAIRY  

with fig mustard,  Nordstrander rose jelly  

and various types  of bread  

 

AS 5-COURSE MENU   

€ 110,00  

 

AS 4-COURSE MENU without pasta  

€ 99,00  

 

AS 3-COURSE MENU without calamaretti and pasta  

€ 86,50   

 



 
 

White wine: 

2021er Weißer Burgunder 
Sma ra gd  

Weingut  Rudi  Pichle r  

Wachau/W öse ndorf  

€ 65,00 / 0,75l 
 

2021er Chablis  
Appel lat ion d´ Origine  C ontrol lée  

Chardonna y  

Domaine  Jose ph Drouhin  

Burgund/Cha bl is/  G ra nd C hema rin  

€ 45,00 / 0,75l 

 

Red wine: 

2015er Spätburgunder 
Qual itä ts wein b.  A nbaugebiete  

Weingut  des  G ra fen Ne ippe rg  

Neippe rge r  Sc hlos s berg  

€ 36,50 / 0,75l 
 

2011er Chateau Bélair Monange  
Pre mier  G ra nd C ru C las sé  

Merl ot/ Ca berne t F ra nc  

Saint  Émil ion  

€ 165,00 / 0,75l 
 

2017er Amarone 
D.O.C .  e  Ga ra nti ta  

Corvina  Veronese,  C orvione  

Rondinel la ,  Mol inara  

Weingut  Tommas i  

Vene tie n/  Valpol icel la  

€ 75,00 / 0,75l 

 

Dessert wine: 

2019er Riesling Auslese 
Prä dikats we in  

Königsla y-Te rrasse n  

Weingut  Kal l fe lz  

Mosel  

€ 58,00 / 0,5l € 12,00 / 0,1l 
 

For a larger selection of wine please have a look at our wine menu.   

 


