
Any allergies? Please let a Chef or Sidekick know 
All prices include VAT

Dinner

A curated selection by our chef, guiding 
you through handpicked highlights from 
our starters, mains, vegetarian dishes, 
and desserts.

Tomato Plate | 16
Heirloom tomatoes, stracciatella, basil

Fish of the Day | 55
Whole Grilled fish, ideal for sharing between 
two with chimichurri rojo and Bio Joseph 
Brot

Melanzane | 18
Roasted eggplant, beans, tomato foam, tahini

Roasted Shrimps | 21
Creamy beans, tomato foam, tahini

Dry Aged Sirloin  | 35
Spinach, harissa, celeriac cream, potatoes

Broccolini | 18
Herbed crème fraîche, almonds, chili oil

Chicken Supreme | 21
Potato purée, homemade pickles

Chef’s Choice

Vegetarian

Meat & Fish

Seasonal Fruits with 
Yogurt Foam | 10

Crema Catalana | 10

Cake of the Day | 10

Marinated olives | 8

60 p.p. | Min 2 people

Cacio e Pepe Arancini | 10
Tomato coulis, pepper, Parmesan

Hummus | 12
Tahini, sumac, chickpeas

Salmon Carpaccio | 18
Olives, sun-dried tomato, shallots

Beef Tartare | 25
Dijon, garlic mayo, pearl onions

Charcuterie selection | 20
Selected items from Jumi and 
Höllerschmid served with Bio Joseph Brot.

Starters

Desserts

Mains

The Living Kitchen
Vegetarian Gluten FreeVegan

Wed - Sun | 17.00 - 21.30

Contains Lactose


