
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

Heiko Schulz
– Küchenchef –



2008 
“Is” Vermentino di Sardegna 

D.O.C. 
Argiolas 
Sardinien 
10 cl  8 € 

 

2005 
Chassagne-Montrachet “Les Caillerets” 

Premier Cru 
Domaine Amiot Guy 

10 cl  16 € 

2004 
Turriga 

Cannonau-Carignano-Bavale sardo-Malvasia Nera 
I.G.T. 

Argiolas 
Sardinien 

10 cl  16 € 

2007 
Sauvignon Blanc Obegg 

Walter Skoff 
Steiermark 
10 cl  10 €

Gosset 
Grand Rosé 

Brut 
Champagne 
10 cl  € 20



Menu I

Gillardeau oysters with watermelon

cress and cucumber sorbet
€ 19

Cream soup of fresh chanterelles

fillet of domestic rabbits in truffle phyllo dough
€ 18

Grilled turbot with olive and walnut brittle2

confited yellow pepper and mash of potatoes and olive oil
€ 28

Sorbet of apricots and lemon thyme
sud of orange and saffron 

€ 10

Square of lamb with herb farce and tomato jus
stuffed mini squash

sage potato gnocchi
€ 38

Monk’s head cheese with grapes in elderflower jus

fine pastry of pumpernickel
€ 19

Summery sweet finale
roses, lychees, raspberries

€ 20 

  4 course menu € 80
	 5 course menu € 95
	 6 course menu € 110
	 7 course menu € 120



2005 
Château du Tourte 

Graves 
10 cl  € 8

2007 
Viognier 

Domaine de la Janasse 
Rhône 

10 cl  € 8

2007 
Meursault “Clos du Cromin” 

Domaine Caillot 
Burgund 

10 cl  € 14

2006 
Barbaresco “Martinenga” 

D.O.C.G. 
Marchesi di Gresy la Martinenga 

Piemont 
10 cl  € 18

2004 
Château Tuyttens 

Sauternes 
5 cl  € 5

Pommery 
Springtime Rosé 

Brut 
Champagne 

10 cl  € 16,50



Menu II

Roasted lobster with tomato tarragon vinaigrette
salad of farfalle noodles and artichokes

€ 22

Cold soup of potato and leek

Parsley pesto
Fried red mullet

€ 18

Sea bass with jus of taggiasca olives
tatar of aubergines and grilled vegetable

potato parmesan gnocchi
€ 26

Ragout of poussin with crayfish, sweetbread and tongue¹
morels and mushrooms

in pastry
€ 24

Saddle of venison

Nebbiolo shallots sauce
puree of celery and braised vegetable

layered chanterelles crêpe
€ 39

Selection of raw milk cheese
€ 19

Suprême of strawberries, basil and lemon grass
€ 20

	 4 course menu € 80
	 5 course menu € 95
	 6 course menu € 110
	 7 course menu € 120



2003 
Château Rieussec 

Premier Cru Classé 
Sauternes 
5 cl  € 11

1998 
Château Guiraud 

Premier Cru Classé 
Sauternes 
5 cl  € 10

1997 
Château Suduiraut 
Premier Cru Classé 

Sauternes 
5 cl  € 15

1990 
Château Rayne Vigneau 

Premier Cru Classé 
Sauternes 
5 cl  € 14

2003 
Château Douisy Daene 
Deuxième Cru Classé 

Barsac 
5 cl  € 11

2001 
Château Coutet 

Premier Cru Classé 
Barsac 

5 cl  € 15



Menu III

Terrine of foie gras¹ with Guanaja chocolate
coconut and peach with pink peppercorns

€ 24

Jelly of strawberry gazpacho with goat cheese

fried prawn and cocoa butter toast
€ 18

Fried perch with parsley sauce
brandade of chorizo

€ 27

Crayfish and calf ’s head¹ with saffron orange nage
tarragon risotto

€ 27

Crown of rabbit on leg’s goulash with balsamic
sweet corn vegetables with Beluga lentils

fried polenta cakes
€ 37

Melted Gorgonzola dolce with smoked honey melon

shallot vinaigrette
€ 18

Soufflé of chocolate “Nyangbo”
glazed cherries

ice cream of almonds praline
€ 20

 
	 4 course menu € 80
	 5 course menu € 95
	 6 course menu € 110
	 7 course menu € 120



Ingredients:  1) with nitrite curing salt  2) blackened


