
Of course, you also have the option of ordering your dishes “À la carte”,
but you must always choose a main course.

Dear Guests,

Our goal is to create sophisticated taste experiences, but above all to
bring emotions to the plate and to our guests. Each of our dishes pays
homage to the finest regional products and international influences from
my culinary journey to date, reinterpreted and translated into Michael
Zscharschuch's own language. Sustainability, respectful treatment of
animals, and the challenges of the seasons are at the heart of our
philosophy, which is why our menu changes regularly.

4 Courses -

5 Courses -

89,-€

109,-€

6 Courses - 129,-€

We welcome you to select a wine/drink pairing starting at 40,-€.

Please choose an individual menu from the following dishes.
One main course must always be selected.

The Knast



Bread and Butter 5,-€

Hamachi
Yellow Beetroot. Yogurt. Pickled Lemon

Portobello Mushroom
Beluga lentils. Blackberry. Kombu seaweed.

Yellow Carrot
Hazelnut. Lemongrass. Mandarin.

Shellfish Broth
Scallops. Yuzu. Cardamom.

Starters
26,-€

17,-€

Cheese and co...

24,-€

24,-€

18,-€

Brandenburg Black Angus & Wagyu
Pumpkin. Vadouvan. Coconut.

Skrei Cod
Red Cabbage. Turnip. Cinnamon-Almond. Cranberries.

Acquerello - Risotto
Brussels Sprouts. Quince. Hazelnut. Parmesan.

Main Courses
48,-€

45,-€

36,-€

Pear
Vanille. Orange. Five Spices.

Valrhona Tartelet
Quince. Tonka Bean. Pedro Ximénez Balsamico.

Desserts
17,-€

15,-€


