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HAUPTSTADTRESTAURANT

THE FRENCH - SEAFOOD TOWER

For 2 persons

6x fine oysters with shallot-vinegar vinaigrette | 2 half lobsters (Canada) | prawns | crab

Norway lobster | prawns rosé | seaweed salad | dips
198
We recommend you to go with it:
Imperial Gold caviar 50 g

blinis | créme fraiche | egg | chives | shallots

STARTERS
Salad hearts | aioli | parmesan | avocado 17
Sautéed shrimp rosé (150g) | garlic | olive oil | parsley | harissa mayonnaise 16
Vegan asparagus and strawberry salad | orange dressing | fresh mint 19
Scallop and prawn skewer | caesar salad aioli 29
Buffalo mozzarella | cantaloupe melon | olives | pata negra ham | lamb's lettuce 23
Artichoke salad | truffle | parmesan | red onions 22
Sautéed pulpo | celery | avocado cream | date tomatoes | spring onions 28
Royal Spanish sardines marinated in olive oil | 18-22 pieces 27
grilled sweet peppers | toasted bread | butter | onions | lemon
HUITRES
Huitre Creuse Gillardeau Oyster 12 pieces 84 6 pieces 42
Fine Oyster 12 pieces 60 6 pieces 30
Royale Oyster 12 pieces 78 6 pieces 39
oyster bread (pumpernickel & herb butter) | shallot-vinegar vinaigrette
FRUIT DE MER
Grilled %z or 1 whole Canadian lobster | ~500 g | béarnaise sauce 37|69
Roasted Argentinian wild-caught red prawns | 500 g | mayonnaise | harissa dip 43
SOUPS
Cream of asparagus soup | chives 12
Bouillabaisse “Marseillaise” |fish fillets | mussels | prawns | saffron | croutons 29
GREEN KITCHEN
Asparagus risotto | green and white asparagus | pine nuts 21
Truffle gnocchi | parmesan and king oyster mushroom sauce 24
Vegetarian flank steak | avocado-mango tartare | rosemary potatoes | tomato sugo 28
DELICIOUS BEELITZ ASPARAGUS DISHES
Portion of fresh asparagus spears | new potatoes
hollandaise sauce or melted butter
19.5
with

poached eggs 24
herb ham 28
small veal escalope 36
grilled salmon steak 42
2 wild-caught prawns 44

The perfect pairing for asparagus
is a glass of sparkling Griiner Veltliner “Bacchanal”
0.11 7€
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OUR CLASSICS

Original '""Wiener Schnitzel" veal escalope 30.5
potato salad | cranberries

Konigsberger meatballs 22.5
red beet | mashed potatoes | crispy capers | cream sauce

Calf's liver 26
jus | apples | onions | bacon | mashed potatoes

Sea breeze 41

shrimp | salmon | eagle fish | seasonal vegetables | potatoes

Surf and Turf 65
beef tenderloin | shrimp | truffle puree | seasonal vegetables | béarnaise sauce

GENDARMERIE SPECIALS

French Barbarie duck 40
chard | pak choi | chicory | shiitake mushrooms | teriyaki lime sauce

Rack of lamb 48
artichoke and bean cassoulet | pomme carre | sun-dried tomatoes | rosemary jus

Wild-caught eagle fish fried on the skin 35
seafood risotto | fennel | champagne sauce

Turbot 44
tagliatelle | green and white asparagus | saffron nage

SUR LE GRILL
MEAT FISH
Entrecote 300 g 44 Salmon fillet | sauce vierge 27
Beef tenderloin 250 g 48 Tuna steak 42
Pepper steak | shallot sauce 42 tomato sauce | teriyaki sauce | sesame seeds
Chateaubriand | 500 g 89 Whole fish of the day Price of the day
pepper sauce | béarnaise sauce
SIDE DISH
Cucumber salad 6 Fresh garden vegetables 7
Wild herb salad 7 Pimientos de Padron 7
Potato gratin | Gruyére cheese 7 Young leaf spinach 7
Fried potatoes 6 Pepper sauce 5
Truffle fries 17 Béarnaise sauce 5
French fries 7 Herb butter 3
DESSERTS FROM OUR PATISSERIE
Strawberry tiramisu 10 Marquise au chocolat 15
creme anglaise | vanilla ice cream marinated berries
Créme briilée 12 Pavlova 12
bourbon vanilla raspberry ragout | ice cream
Raspberry and rhubarb mousse 12 L'Etagére Gourmande 18
rhubarb and strawberry ragout delicacies from our patisserie
FROMAGE

Variations of French raw milk cheese
walnut | fig mustard

18




