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Figs filled with a tatar of goat cheese
and Alfa-Alfa-sprouts, served with
spicy Mizuna salad and pine nuts € 11.50

Carpaccio of organic beef
with Szechuan pepper, fresh lime and coriander € 11.50

Tree kinds of lobster
Lobster bisque, lobster salad with Passe Pierre
and mango, baked lobster with wasabi dip € 18.50

Foam soup of Japanese pumpkin
with strudel from goat's milk cheese
and truffle honey € 9.00

Essence of Tabasco and bell pepper
with yellow bell pepper foam and roasted scallop € 9.50

Panfried halibut filet with mashed parsley
a la nage of boletus, beans and dried vine tomatoes € 17.00

Liver of regional veal
with onion jam and tartlet of
grenaille potatoes and country apple € 14.00

Calzone from potatoes,
filled with boletos and thyme, chives creame € 13.50

Fettuccini, stirred in rocket pesto
with grilled vegetables and pine nuts € 13.00

"Griner Max"
Toasted bread with tartar of minced eggplants,
avocado, topped with fried eggs € 12.00

Breast of Barberie duck
glazed with honey and cilantro, braised pak choy
and potato-almonds pillow's € 22.00

Roasted rack of lamb out of the region
with pepper jus, melted tree tomatoes,
soufflé of sweet potato € 24.50

Pan fried Dover sole
with spinach leaves, burned butter and Grenaille potatoes € 33.00

Tender loin of beef "Rossini"”
with Madeira gravy and roots € 36.00

"Wiener Schnitzel"
served with tepid potato-cucumber-salad and lemon € 20.50
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Lobster straight

whole roasted Canadian lobster,

served with three sauces:

potato-truffle dip, coriander dip and cocktail sauce € 36.00

Trust me!
A chef's surprise dish € 24.50

Caesar salad

hearts of romaine lettuce, sun-dried tomatoes,
crispy parmesan and cheese sticks € 12.50
with freshly grilled chicken breast € 16.50

Salad Pifia Colada
Herb salad, papaya and king prawns
with coconut dressing € 18.00

Nicoise salad
marinated hearts of green salad, with bonito tuna,
string beans and Grenaille potatoes € 14.50

Club sandwich
with freshly grilled chicken breast, crispy bacon and
potato chips, served with a spicy dip € 17.00

The Westin Burger
flame grilled, tender minute steak burger, tomatoes
and French fries or with fried breast of chicken € 16,00

Curry sausage and champagne
original Berlin curry sausage, crispy French fries,
served with a glass of Laurent Perrier 011 € 17.00

Lukewarm chocolate brownie
seductive, served with vanilla sorbet € 12.50

Tartlet with plums,
curd cheese ice and foam of acorn liguor € 9.00

Mille Feuille of mascarpone
with a crispy leave of sesame and orange € 8.00

Selection of raw milk cheese
fruit bread and fig mustard € 13.50



