FRIEDA

Sauerteigbrot & Butter
Mangalitza-Lomo

Kys Auster. Celtuce Nam Jim

Hiihnerleberpastete. Kirschen. Gugelhupf

Seebarsch-Crudo. Traditionelle Gurke. Aprikosen-Ponzu
Tomaten-Pfirsich-Salat. Mandelmilch. Gorgonzola. Basilikum & Minze
Rindertatar. Geriuchertes Tomatendl. Marcona-Mandel & Roggen-Cracker

Blauflossenthunisch. Spaghetti a la Chitarra. Tomatenbutter. Kapern & Nori

Gegrillte Zucchini. Pistazien. Bearnaise. Violette Kartoffeln. Beeren
Gegrilleer Pollack. Zitronen. Zucchini & Kinome-Butter

Ganze Peking-Wachtel vom Hof Untermiihle

Holstein Royale Cheese Burger

Holstein-Rindersteak am Knochen

+ FRIEDA Pommes frites in Rindertalg frictiert

+ Griner Bei]agensa]at
Kise: Canestrato. Kandierte griine Feige

Tres Leches Milch-Softeis. Sommerbeeren & Feigenblatt

Gurkensorbet. Mezcal & Zitronengeranie

s-GANGE CARTE BLANCHE 79€ / p-p-

(verfiigbar fiir Giste ohne diitetische Einschrinkungen)

Alle Preise in Euro verstehen sich inklusive Mehrwertsteuer. Nur Kartenzah]ungm

Bitte teilen Sie Threm Kellner eventuelle Lebensmittelallergien VOR der Bestellung mit.
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FRIEDA

Sourdough Bread & Butter
Mangalitza Lomo

Kys Oyster. Celtuce Nam Jim

Chicken Liver Pacé¢. Cherries. Gugelhupf

Sea Bass Crudo. Heirloom Cucumber. Apricot Ponzu

Tomato & Peach Salad. Almond Milk. Gorgonzola. Basil & Verbena
Beef Tartare. Smoked Tomato Oil. Marcona Almond & Rye Cracker

Bluefin Tuna. Spaghetti a la Chitarra. Tomato Butter. Capers & Nori

Grilled Zucchini. Pistachio. Béarnaise. Violet Potato. Berries
Grilled Pollock. Lemon. Courgette & Kinome Butter

Whole Peking Quail from Hof Untermiihle

Holstein Royale Cheese Burger

Holstein Beef Steak on the Bone

+ FRIEDA Beef-Tallow French Fries

+ Green Side Salad

Cheese: Canestrato. Candied Green Fig

Tres Leches Shccp Yogurt Soft Ice. Summer Berries & Fig Leaf

Cucumber Sorbet. Mezcal & Lemon Geranium

5-COURSE CARTE BLANCHE 79€ / p-p.

(available to those with no dictary restrictions)

All prices in Euro include VAT, Card Payments Only.
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The consumption of wild, raw, or undercooked meat, fish, or eggs can increase your risk of foodborne illnesses.




FK[EDA Vegetarisches Menii / Vegetarian Menu

Sauerteigbrot & EVOO oder Franzsische Butter 6.5
Sourdough Bread & EVOO or French Butter

DISHES
Tomaten-Pfirsich-Salat. Mandelmilch. Gorgonzola. Basilikum & Eisenkraut 18
Tomato & Peach Salad. Almond Milk. Gorgonzola. Basil & Verbena

Gegri]lte Zucchini. Pistazien. Béarnaise. Violette Kartoffeln. Beeren 23

Grilled Zucchini. Pistachio. Bearnaise. Violet Potato. Berries

Kartoffelgnocchi. Taleggio Cacio e Pepe 27

Potato Gnocchi . Talegio Cacio E Pepe

CHEESE

Kiise: Canestrato. Kandierte griine Feige 12

Cheese: Canestrato. Candied Green fig

SOMETHING SWEET
Tres Leches Milch-Softeis. Sommerbeeren & Feigenblatt 14
Tres Leches Milk Soft Ice. Summer Berries & Fig Leaf

Gurkensorbet. Mezcal & Zitronenverbene 8

Cucumber Sorbet. Mezcal & Lemon Geranium

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

Samstag Mittagessen

Sauerteigbrot & Butter 6.5
Mangalitza—Lomo 18
Kys Auster. Celtuce Nam Jim 6.5p.p
Bonito-Tostada. Gesalzene Fingerlimette. Jalapefio & Koriander 85p.p
Hiihnerleberpastete. Kirschen. Gugelhupf 16
Tomaten-Pfirsich-Salat. Mandelmilch. Gorgonzola. Basilikum & Minze 8

Rindertatar. Gerduchertes Tomatendl. Marcona-Mandel & Roggen—CraCker 24

Blauflossenthunisch. Spaghetti a la Chitarra. Tomatenbutter. Kapern & Nori 23

Kartoffelgnocchi. Taleggio Cacio e Pepe 27
Holstein Royale Cheese Burger 18
Holstein-Rindersteak am Knochen 25/ 1008
+ FRIEDA Pommes frites in Rindertalg frictiert 2
+ Griiner Beilagensalat 8
Kise: Canestrato. Kandierte griine Feige 12
Tres Leches Milch-Softeis. Sommerbeeren & Feigenblatt 4
8

Gurkensorbet. Mezcal & Zitronengeranie

Alle Preise in Euro verstehen sich inklusive Mehrwertsteuer. Nur Kartenzahlungen.

Bitte teilen Sie Threm Kellner eventuelle Lebensmittelallergien VOR der Bestellung mit.




IRIEDA

Saturday Lunch
Sourdough Bread & Butter 6.5
Mangalitza Lomo 18
Kys Oyster. Celtuce Nam Jim 65pp
Bonito Tostada. Salted Finger Lime. Jalapeno & Cilantro 8.5p-p
Chicken Liver Pateé. Cherries. Gugelhupf 16
Tomato & Peach Salad. Almond Milk. Gorgonzola. Basil & Mint 8

Beef Tartare. Smoked Tomato Oil. Marcona Almond & Rye Cracker 24

Bluefin Tuna. Spaghetti a la Chitarra. Tomato Butcer. Capers & Nori 23

Potato Gnocchi. Taleggio Cacio e Pepe 27
Holstein Royale Cheese Burger 18
Holstein Beef Steak on the Bone 25/100g
+ FRIEDA Beef-Tallow French Fries 2
+ Green Side Salad 8
Cheese: Canestrato. Candied Green Fig 12
Tres Leches Sheep Yogurt Soft Ice. Summer Berries & Fig Leaf 14
Cucumber Sorbet. Mezcal & Lemon Geranium 8

All prices in Euro include VAT. Card Payments Only.

The consumption of wild, raw, or undercooked meat, fish, or eggs can increase your risk of foodborne illnesses.
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