FRIEDA

Sauerteigbrot & Butter
Kys Auster. Morita—Chili—Vinaigrette
Mangalitza Porchetta di Testa. Sauce Gribiche

Kroketten von Pririe-Muscheln

Radicchio. Fenchel. Traditionelle Zitrusfriichte. Pflaume. Mandclpralinc

Roter Meerbrassen-Crudo. Ajoblanco. Birlauch & Schwarze Oliven
Bonito Crudo. Hakurei-Riibe. Yuzu & Senf

Rindertartar. Artischocken & Parmesan Dressing. Pfefter-Salbei-Ol
Tkejime Miiritz Saibling. Birlauch. Kriutersalat auf Thai-Art

Auster Spaghetti a la Chitarra. Hausgemachte Butter. Parmesan
Spanferkelbauch. Langustenschwanz. Bisque aus Samtkrabben
Wolfsbarsch. Tintenfisch & Krabben. Osterreichischer Reis. Kartoffeln
Holstein Royale with Cheese

Holstein-Rindersteak am Knochen

+FRIEDA Rinderfett Pommes frites

36 Monate gereifter Comte. Gesalzene Butter. Honigwabe

Das Almas Brazilian Kaffee-Milch Eis. Birkensirup
Rhabarber-Sorbet. Milchreis. Double Cream
Terrine au Chocolat von 80% Mayan Red. Vanille-Milch Eis

s-GANGE CARTE BLANCHE 79€ / p-p-

(verfiigbar fiir Giste ohne diitetische Einschrinkungen)

Alle Preise in Euro verstehen sich inklusive Mehrwertsteuer. Bitte ceilen Sie Threm Kellner eventuelle

Lebensmittelallergien VOR der Bestellung mit. Nur Kurrenzuhlungei
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FRIEDA

Sourdough Bread & Butter
Kys Oyster. Morita Chili Vinaigrette
Mangalitza Porchetta Di Testa. Sauce Gribiche

Praire Clam Croquettes

Radicchio. Fennel. Heirloom Citrus. Plum. Almond Praline

Red Porgy Crudo. Ajoblanco. Ramson & Black Olive

Bonito Crudo. Hakurei Turnip. Yuzu & Mustard

Beef Tartare. Jewish Artichoke & Parmesan Dressing. Pepper Sage Oil
Ikejime Miiritz Char. Wild Garlic. Thai-style Herb Salad

Opyster Spaghetti a la Chitarra. Homemade Butter. Parmesan
Suckling Pig Belly. Langoustine Tail. Velvet Crab Bisque
Grilled Sea Bass. Sepia & Crab. Austrian Rice. Potato
Holstein Royale With Cheese

Holstein Beef Steak on the Bone

+FRIEDA Beef-Tallow French Fries

36 Month-aged Comte. Salted Butter. Honeycomb
Das Almas Brazilian Coffee Milk Ice. Birch Syrup
Rhubarb Sorbet. Rice Pudding. Double Cream

Terrine au Chocolar 80% Mayan Red. Vanilla Milk Ice

5-COURSE CARTE BLANCHE 79€ / p.p.

(available to those with no dietary restrictions)

All prices in Euro include VAT. The consumption of wild, raw, or undercooked meat

fish, or eggs can increase your risk of foodborne illnesses. Card payments only.
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I'RIEDA

Vegetarian Menu

Sourdough Bread & Astrid’s EVO Oil OR French Butter

Radichio. Fennel. Heirloom Citrus. Plum & Almond Praline

White Asparagus. Curry Hollandaise

Ricotta Tortelli. Whey Butter. Artichoke & Ramsons

CHEESE
36 Month-aged Comvee. Salted Butter. Honeycomb

SOMETHING SWEET

Das Almas Brazilian Coffee Milk Ice. Birch Syrup
Rhubarb Sorbet. Rice Pudding. Double Cream
Terrine au Chocolat 80% Mayan Red. Vanilla Milk ITce

All prices in Euro include VAT, The consumption of wild, raw, or undercooked meat

fish, or eggs can increase your risk of foodborne illnesses. Card Payment Only
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FR[EDA Saturday Lunch

Sourdough Bread & Butter
Kys Oyster. Morita Chili Vinaigrette
Mangalitza Porchetta Di Testa. Sauce Gribiche

Praire Clam Croquettes

Radicchio. Fennel. Heirloom Citrus. Plum. Almond Praline

Red Porgy Crudo. Ajoblanco. Ramson & Black Olive

Bonito Crudo. Hakurei Turnip. Yuzu & Mustard

Beef Tartare. Jewish Artichoke & Parmesan Dressing. Pepper Sage Oil

White Asparagus. Brown Crab. Curry Hollandaise
Holstein Roya]e With Cheese

Holstein Beef Steak on the Bone

+FRIEDA Beef-Tallow French Fries

36 Month—aged Comté. Salted Buctter. Honeycomb
Das Almas Brazilian Coftee Milk Ice. Birch Syrup

Rhubarb Sorbet. Rice Pudding. Double Cream
Terrine au Chocolar 80% Mayan Red. Vanilla Milk Ice

All prices in Euro include VAT. The consumption of wild, raw, or undercooked meat

fish, or eggs can increase your risk of foodborne illnesses. Card payments only.

18
20

22

24

32
18

25/loog

12

12

14
3



FRIEDA -

Sauerteigbrot & Butter
Kys Auster. Morita—Chili—Vinaigrette
Mangalitza Porchetta di Testa. Sauce Gribiche

Kroketten von Pririe-Muscheln
Radicchio. Fenchel. Traditionelle Zitrusfriichce. Pflaume. Mande]pra]ine
Roter Meerbrassen-Crudo. Ajoblanco. Birlauch & Schwarze Oliven

Bonito Crudo. Hakurei-Riibe. Yuzu & Senf
Rindertartar. Artischocken & Parmesan Dressing. Pfeffer-Salbei-Ol

Weifler Spargel. Braune Krabbe. Curry—Hollandaise
Holstein Royale with Cheese

Holstein-Rindersteak am Knochen

+FRIEDA Rinderfett Pommes frites

36 Monate gereifter Comté. Gesalzene Butter. Honigwabe
Das Almas Brazilian Kaffee-Milch Eis. Birkensirup

Rhabarber-Sorbet. Milchreis. Double Cream
Terrine au Chocolat von 80% Mayan Red. Vanille-Milch Eis

Alle Preise in Euro verstehen sich inklusive Mehrwertsceuer. Bitee teilen Sie Threm Kellner eventuelle

Lebensmittelallergien VOR der Bestellung mit. Nur Kartenzahlungen.
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