SALT & SILVER

Taste around the world Japan
Korea
Mexiko
Hamburg
Peru
Portugal Libanon
Marokko Italien
BITES
Brot, Aroma-Butter 7.5
Pickles, Labneh & Algen-Kaviar 6.5
Franzosische Auster, Kiwi, Kosho 6 / Stk
SMALL PLATES
Roter Romana, Parmesan, Kapern, Jalapefio, Eigelb 14
Panzanella, Boquerones, Cantaloup 16
Burrata, Aji Amarillo, Fenchel, gelbe Paprika 16
Crudo vom Adlerfisch, Feige, Sesam Sambal, Tomatenkaramell 18
Tatar vom Dry-Aged Galloway, Greens, Amba-Sauce 21
Maultasche, Tom Kha, Combava, Zuckerschote 16
Gambas Rojas, Safran Aioli 18
Miesmuscheln, Chipotle-Beurre-Blanc, Pommes Alumettes 16
BIG PLATES
Gegrillter Spitzkohl, Zitrus-Hollandaise, Chili-Crunch 22
Chard, Cashew, Guajillo, Dashi-Beurre-Blanc 25
Schweinenacken, griine Bohne, Aprikose, Habanero 28
Saibling im Butterfly Cut, Salsa verde, Drillinge 36
Dry aged Sirloin am Knochen, Gochujang, Nuoc Cham, Salat, Frites 14/100g
Steinbutt im Ganzen, Rostkartoffeln, Kapern-Beurre-Blanc, Knoblauch 11/100g
SWEET PLATES
Mohn-Financier, Créme-Double, Zwetschgen-Sorbet 11
Banane, Kakao, Dark Berry 9
SALT & SILVER CHEF’S CHOICE (Sharing-Mend, ab 2 Personen) 69 p.P.

Fragen Sie gerne unser Servicepersonal nach der passenden Weinempfehlung!



SALT & SILVER

Taste around the world

Japan

) Korea
Mexiko

Hamburg

Peru
Portugal Libanon
Marokko Ttalien
BITES
Bread, Aroma-Butter 7.5
Pickles & Labneh & Seaweed-Caviar 6.5
French Oyster, Kiwi, Kosho 6/ pcs
SMALL PLATES
Red Romana, Parmeggiano, Capers, Jalapefo, Eggyolk 14
Panzanella, Boquerones, Cantaloup 16
Burrata, Aji Amarillo, Fennel, Yellow Pepper 16
Crudo from Stone Bass, Tomato-Caramel, Fig, Sesame-Sambal 18
Dry-Aged Galloway Tartare, Greens, Amber Sauce 21
Dumpling, Tom Kha, Combava, Sugar Peas 16
Gambas Rojas, Safron Aioli 18
Mussles, Chipotle-Beurre-Blanc, Matchstick-Fries 16
BIG PLATES
Grilled Pointed Cabbage, Citrus Hollandaise, Chili Crunch 22
Chard, Cashew, Guajillo-Chili, Dashi-Beurre-Blanc 25
Porkneck, Green Beans, Apricot, Habanero 28
Char in Butterfly Cut, Salsa Verde, New Potatoes 36
Dry-Aged Bone-In Sirloin, Gochujang, Nuoc Cham, Salad, Frites 14/100g
Whole Turbot, Roast Potatoes, Caper Vinaigrette, Garlic 11/100g
SWEET PLATES
Poopyseed-Financier, Créme-Double, Plum-Sorbet 11
Banana, Cacao, Dark Berry 9
SALT & SILVER CHEF’S CHOICE (Sharing-Menu, minimum 2 Pax) 69 p.P.

Please feel free to ask our service team for the perfect wine pairing!



