Gastronomy is the skill of using food
in order to create happiness.
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TOMATO SAVARIN
Confit Tomato, Arugula Salad &
smoked Buffalo Mozzarella
[EAR T Ty R VN P W T A A 0 L 110
TUNA VARIATION
Seared Tuna, Tatar, smoked Tuna
with Soy Sauce and Wasabi-Cream
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“TAFELSPITZ”
Aspic of poached Beef Tenderloin with Vegetables
slow poached Beef with Apple and Horseradish,
Beet Root Salad
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BEEF TENDERLOIN TARTAR & OXTAIL JELLY
“Potato Rosti”, Créme Fraiche
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“CAKE” oF Fole GRrAS

Black Truffle, spiced Pineapple
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CRAB MEAT WITH SCAMPI AND PAPAYA
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SEA BASS FILLET SEARED ON THE SKIN
Confit Tomato, Black Olive Tapenade, Sauce Grenobloise
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SEARED TUNA LoIN “MEDIUM RARE”

Artichokes, Saffron infused Clam-Stock-Reduction,
Gnocchi
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BLAack Cop FiLLET “CONFIT”

Slow poached in spiced olive oil, Mash Potato,
Caper Emulsion
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TuRBOT FILLET & BOSTON LOBSTER

Lemon-Grass Curry Sauce, green Peas and

pickled Pumpkin
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MARINATED BLAack CoD FILLET

spicy Mango & Papaya Chutney
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GRILLED SCALLOPS

Tomato Chutney, Potato & Leek Mash
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Duck Foie GrRAS “BERLIN STYLE”

Apple, Onion, Potato-Mash
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BLAck TRUFFLE RisoTTO
seared Duck Foie Gras
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Duck Spring Roll, Pumpkin and Truffle
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WATERCRESS Soup

Salmon & Tomato
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“RHEINISCHER SAUERBRATEN"

36 hours slow braised Beef Cheek,
Cauliflower-Puree, “Servietten-Knoedel”
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CHICKEN BREAST “Sous VIDE”
stuffed with Morels, Foie Gras Sauce,
Spring Vegetables & Gnocchi
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Duck CONFIT

black Truffle Jus, Asparagus & Parsnip Mash
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AUSTRALIAN LAMB

Herb crusted Lamb Loin, Lamb Filet Skewer
slow braised Lamb Shoulder,

Dried Fruit Dumpling, Eggplant Mash
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WAGYU BEEF TENDERLOIN

wrapped in Spinach leaves, Spinach-Mousseline,
seared Mushrooms
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Stillers Restaurant is a non-smoking restaurant. Please refrain from smoking in our dining room.
Smoking is allowed at our bar. Cigars allowed after 10.30pm
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SALAD OF WHITE AND GREEN ASPARAGUS
white Asparagus Mousse 145
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WHITE ASPARAGUS SouP
Salmon
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WHITE ASPARAGUS FLEMISH STYLE
R 195

WHITE ASPARAGUS
Beef Tenderloin, Sauce Hollandaise, Baby-Potato
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OurR DEGUSTATION MENU OUR VEGETARIAN TASTING MENU
RECOMMENDATION JHIfiffifE & HEXER
AMUSE BoucHE - BRI /M Amuse BoucHE - BHITTH /M
VARIATION OF Duck AND FolE GRAS SALAD OF WHITE AND GREEN ASPARAGUS
WITH APRICOT white Asparagus Mousse (rmb 145)
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SCALLOPS “A LA PLANCHA" TOMATO & ONION TART (rmb 105)
Morels & green Asparagus Artichokes, Tomato & Pesto
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TURBOT FILLET & BOSTON LOBSTER MOREL LINGUINE
Lemon-Grass Curry Sauce green Peas & Sherry (rmb 125)
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MARINATED CHERRY TOMATOES, MARINATED CHERRY TOMATOES,
Tomato Water, Basil Sorbet Tomato Water, Basil Sorbet
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AUSTRALIAN LAMB LOIN BLACK TRUFFLE TORTELLINI
Herb-Crust, Ratatouille-Stuffed Potato Asparagus-Ragout and seared Mushrooms (rmb 165)
Eggplant Mash, Artichokes TR B R R 25 A e 5 A
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Fedes Cheese Selection “Philippe Olivier”
Cheese Selection “Philippe Olivier”

PRE-DESSERT - JT /5 & i
PRe-DESSERT - JT & & i

“TART SOUFFLE AU CHOCOLATE"

“TART SOUFFLE AU CHOCOLATE” Mascarpone Foam, Chocolate Sorbet
Mascarpone Foam, Chocolate Sorbet 558 J1 R R AN v 10K FE
50 J1 B KM MY 5 UK
Full Menu RMB 898 Full Menu RMB 598
without Cheese RMB 845 without Cheese RMB 545
without Scallops RMB 778 without Tart RMB 478
without Scallops and Turbot RMB 688 without Tart and Linguine RMB 418




