
If you have questions concerning allergies please contact our service team. All prices inklude V.A.T.

a p p e ti z e r s

Anchovypesto & hummus
Toasted lemon bread

9.50 €

Spanish Jamón Ibérico ham
Taggiasca olives  |   spicy malt bread  |   pecorino

18 €

S O U P S  &  ST A RT E R S

Cauliflower velouté
Tonka bean  |   scallop 

15 €

Beef tar tare
Aged for 30 day s and made by hand

Nut butter mayonnaise  |   bread  |   quail  egg
23 €

Vitello tonnato
Calf loin  |   tuna cream  |   caper  |   red onion chutney

24.50 €



If you have questions concerning allergies please contact our service team. All prices inklude V.A.T.

L i g h t,  V I T A M I N - R I C H  &  v e g e ta r i a n

Caeser salad
Romana lettuce  |   thyme croûtons  |   parmesan  |   egg

14.50 € 

Riva-Bowl with falafel balls
Romaine lettuce  |   pickled pumpkin  |   pomegranate  |   millet  |   Lesbos feta

18 €
(…or vegan without feta but with caramelized nuts )

  
Guinea fowl breast 12 .50 €

Beef f i l let strips 14.50 €

 
P a sta

Truffle ravioli
Winter truff les  |   baby spinach  |   pine nuts

champagne foam  |   parmesan
26 €

Nor wegian lobster agnolotti
Pulpo  |   shellf ish sauce  |   carrot

29  €

  °“

Funghi e Tar tufo
Winter truff les  |   egerlings  |   Fior di Latte  |   parmesan

17 €

Capri di Salsiccia
Fennel salsiccia  |   caper  |   Fior di Latte  |   rocket

18.50 €



If you have questions concerning allergies please contact our service team. All prices inklude V.A.T.

 
O u t  o f  t h e  w at e r

Skrei
Also known as winter cod

Bouchot mussel broth  |   beet  |   brandade  |   watercress
44 €

 Atlantic sole for t wo
 Shallot spinach  |   almond butter

potatos
 46 €  p.P.

 
F r o m  t h e  M E A D O W

Stuffed breast of veal in rosé wine
Lemon gnocchi  |   broccoli

39.50 €

Lamb rump from salt marsh lamb
Thyme and honey jus  |   stuffed poverade  |   potato fritters

41 € 



If you have questions concerning allergies please contact our service team. All prices inklude V.A.T.

A L L  S T E A K SA R E  S E R V E D  W I T H O N E  S I D E  D I S H A N D  S A U C E  O FY O U R  C H O I C E

 A L L  W E I G H T  S P E C I F I C AT I O N S  R E F E R  T O  T H E  G R O S S  W E I G H T  B E F O R E  C O O K I N G .

 

A c c es s o i r es
  4.90 €

Romanesco
Lamb’s lettuce with champagne vinaigrette

Potato gratin
Shallot spinach

Riva fries

Truff le fries with parmesan
     6.50 €

S a u c es 
  3.80 €

Béarnaise sauce
Red wine and shallot sauce

Mojo Rojo
Café de Paris butter 

G r i l l e d  m e at F R O M  B I G  G R E E N  E G G

Loin of Ibérico pork
Tender and f inely marbled Spanish pork f rom wild rearing

350 g  |    incl.  the bone  |   43 €

Greater Omaha roast beef
Boneless cut f rom the top loin of beef,  ful l  of  f lavor with a ful l-bodied tex ture –

Slightly f irmer than the beef f i l let ,  with a fat cap and intense marbling
200 g  |   42 €  /// 300 g  |   61 €   

Fillet of beef 4/5
Dry Aged Husum riped for 30 day s
200 g  |   45 €  /// 300 g  |   64 €   

„Dr y Aged Husum“Por terhouse steak
Large beef steak with a f i l let  and roast beef por t ion,  separated by the T-bone –

per fect mix of tender meat and intense f lavors
670 g  incl.  the bone  |   87 €

Beef fillet Wellington for t wo 
Fillet cooked in puff pastr y 

Romanesco  |   potato gratin  |   Périgord truff le jus
400 g  |   45 € p.P.

 (Preparing and resting t ime about 45 min.)



If you have questions concerning allergies please contact our service team. All prices inklude V.A.T.

Warm chocolate cake 
Pear chutney  |   Tahiti  vanilla ice cream 

(Preparing t ime t ime minimum 15 min.)
14 €

Curd cheese mousse
Caramelized white chocolate  |   orange  |   walnut ice cream

14 €
 

Baba au rhum
Vanilla Chantilly  |   marinated berries  |   Valrhona chocolate sauce  |   coconut ice cream

15 €

French raw milk cheeses
Ticino f ig mustard  |   fruit bread

16 €

Passion fruit
Raspberr y
Buttermilk

per scoop
  3.50 €

Walnut
Pistachio
Salted caramel

per scoop
3.50 €
	

S o r b e t  &  I c e  cr e a m



If you have questions concerning allergies please contact our service team. All prices inklude V.A.T.

C o f f e e

Café Crème � 4 € 
Cappuccino � 5 €
Latte Macchiato � 6 €
Espresso � 4 €
Espresso double � 6.50 €
Espresso double Macchiato � 7 €
Milk coffee  � 6 €

B E  P A R T  O F  O U R  T E A M 
S E R V I C E ,  K I T C H E N ,  E V E N T  O R  R E C E P T I O N 

 F E E L  F R E E  T O  C O N T A C T  U S : 
bewerbung@ketschauer-hof.com 

D I G ESTI F
E xcper t f rom the bar menu

EDELBRÄNDE
Riser va Nonino 30 ANNI 	  		  2 cl� 9 € 

O. Wittmer Williams Christ Brand		  2 cl� 5 €
O. Wittmer K irschbrand			   2 cl� 5 €
O. Wittmer Haselnuss Geist		  2 cl� 8 €
Scheibel Altes P flümle 			   2 cl� 9 €

LIKÖRE & BIT TERS
Baileys Irish Cream			   4 cl�  5 €
L imoncello				    4 cl � 5 €
Ramaz zotti 				    4 cl � 5 €
Averna 					     4 cl � 5 €
DELIRIUM P falzbrew – Espressolikör		 4 cl� 7 €

DESTILLERIE THOMA S SIPPEL	 			 
Choco-K irsch-Chili-L ikör			   4 cl� 5 €
Orange-Ingwer-Rum 	  		  4 cl� 7 €

BRANDY & COGNAC
Cardenal Mendoza 			   4 cl� 7 €
Hennessy Fine de Cognac			   4 cl� 15 €

RUM
Havana Club 7 Anos			   4 cl� 6 €
Ron Zacapa Centenario XO			   4 cl� 18 €


