
La Terrasse

Dear guests,

we are pleased to welcome you to our
Gourmetrestaurant La Terrasse.

Discover the contemporary interpreted cuisine of Heiko Schulz
with it’s subtile mediterranean and regional influences.

The inspirations of fresh seasonal ingredients of the finest quality
come together in his creations.

Indulge in a journey full of joyfull moments
in a stylish atmosphere of modern elegance.

We wish you pleasant hours

	 Christian Dietz	 Heiko Schulz
	 – Restaurantleiter – 	 – Küchenchef –



2007
„Conundrum“

Chardonnay - Sauvignon Blanc – Viognier – Sèmillon - Muscat
Caymus

Napa Valley
10 cl  € 12

2002
„Rimage“ Banyuls

Les Clos de Paulilles
Banyuls

10 cl  € 9

2008
Burkheim Feuerberg

Grauer Burgunder Grosses Gewächs, trocken
Weingut Bercher

Baden
10 cl  € 12

2007
„Black Print“

St. Laurent - Cabernet Sauvignon – Merlot - Syrah
Qualitätswein trocken

Weingut Markus Schneider
Pfalz

10 cl  € 10

1998
Morsi di Luce

I.G.T.
Cantine Florio

Sizilien
5 cl  € 10

Sherry
Pedro Ximenez Dulce Viejo

Solera 1927
Alvear

D.O. Jerez – Xérès – Sherry
5 cl  € 14



Menu I

 “From House, Hutch and Forest”

Small jelly of rabbit with mousse of pumpkin and mushrooms salad
braised shoulder on shallots polenta

€ 19

Creamsoup of chestnuts and root vegetable

glazed vinegar cherries and pastry of venison
€ 16

Marinated belly ¹) of domestic pig 
 – in their own jus cooked –

truffled vegetable of beans and foam of potato
€ 22

Fillet of veal with ragout and jelly of oxtail

baked confection of calf ’s head and puree of celery

marrow quenelles and calf ’s sweetbread
€ 38

Selection of raw milk cheese
€ 19

Caramelized cream of cocoa beans and tahiti vanilla

with glazed honeyfigs and ice cream of liquorize
€ 20

	 4 course menu  € 78
	 5 course menu  € 90
	 6 course menu  € 105



2003
Sauvignon Blanc

Caymus
Napa Valley
10 cl  € 12

2007
Puligny-Montrachet „Les Champs Gains“

Premier Cru
Domaine Vincent Dureuil-Janthial

Burgund
10 cl  € 16

2007
„Sant Bru“

Garnacha Blanco – Macabeo – Chardonnay
Alfredo Arribas
D.O. Montsant

10 cl  € 10

2005
Meursault „Clos du Cromin“

Domaine Gaillot
Burgund

10 cl  € 14

2007
Viognier „Verna´s“

Melville
Santa Barbara

10 cl  € 13

2006
Anjou „Les Blanches Bergères“

Chenin Blanc
Jo Pithon

Loire
10 cl  € 12

2004
Château Nairac

Deuxième Cru Classé
Barsac

10 cl  € 12



Menu II

“Crustacean – Seafood”

Fillet of anglerfish – with stararnise marinated-with chocolate brittle
jellied tamarillo with brussels sprouts and chick peas tempura

€ 21

soup of Sea urchin and champagne with curry from madras
grilled scallop on jerusalem artichokes

€ 17

Poached sausage of pike perch and atlantic lobster

with foam of crustaceans and creamy savoy
€ 24

Warm smoked wild salmon

foam of rose pepper berries and glazed chicory with ginger
€ 26

Stewed sturgeon with warm sauce of horseradish and cottage cream
beet roots and baked caviar potato

€ 36

Crème brûlée of taleggio cheese 
roasted artichokes and white alba truffle

€ 20

Suprême “Nyangbo” with gingerbread walnut brownie

candied cumquats and ice cream of passionfruit
€ 21

	 4 course menu  € 78
	 5 course menu  € 90
	 6 course menu  € 105
	 7 course menu  € 118



1985
Vintage Port

Fonseca
5 cl  € 12

Sherry
Amontillado medium

Emilio Hidalgo
D.O. Jerez – Xérès – Sherry

5 cl  € 7,50

2005
St. Aubin „En Remilly“

Premier Cru
Domaine Hubert Lamy

Burgund 
10 cl  € 13

2007
Viognier

Vin de Pays d´Orange
Domaine de la Janasse

Côtes du Rhône
10 cl  € 8

Mandarinenbrand
Johannes Haas

Pretzfeld, Oberfranken
2 cl  € 8

2007
Chardonnay Reserve

Diemersdal
Durbanville
10 cl  € 8

1995
Chardonnay

Beerenauslese
Sepp Moser

Neusiedlersee 
5 cl  € 9



Menu III

“Truffled & Feathered”

Cube of foie gras terrine ¹) in coat of truffle brioche bread
confit of fig and jelly of gooseliver essence

hazelnut waffles
€ 22

Bouillon of guinea fowl and pumpkin

ravioli filled with ragout of guinea fowl
€ 15

Chop of pigeon with cinnamon jus
chestnuts vegetable and vinegar cherries

roulade of celery and apple
€ 28

Stuffed cabbage of pheasant with truffled parsley sauce
glazed winter crops and puree of potato and bacon

€ 28

Sorbet of mandarines

with luke warm compote of banana
€ 10

Spicy breast of duck from “oldenburg” and cranberry jus
braised orange-fennel with shii take mushrooms and corn cake

€ 37

Tarte of apples and marzipan

with sorbet of baked apple and ice cream of Chocolate Truffel
€ 22

	 4 course menu  € 78
	 5 course menu  € 90
	 6 course menu  € 105
	 7 course menu  € 118



Ingredients:  1) with nitrite curing salt  2) with antioxidant  3) with colorant 4) blackened 5) with caffeine


