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RESTAURANT

Bettina von Armim

“D was .rup/;o.w/ fo /Jraw‘aé information about Bettina von Armim, Ewnfua@, 9 said: 'Pile
contradictions on top of contradictions, 9o up the mountain, :/ma/ flowers over ewgfﬁirg, let if_v/mr(/e
and shoot out @5&11’}:}7, and call it Betbina'" - This was nofed @ Karl Flogw'f Vmﬂnﬁ@en von Ense at

the end of May 1550 in his &ﬁmy,

The ﬂmm@/a@ﬁfer of the writer \S’opﬁie von La Roche, the sister of the foet Clemens Brentano, and
above all the wife of Achim von Arnims must z‘m@ have been diffieult to cam/wﬁem[ Born in
Frankfurt am Wain in Zl/wi/ of (785, she confronted her contemporaries as a sensitive poel, a mcia@

and, ﬁoﬁﬁm@ e@aye&/ writer, a caring mother of seven children, a dedicated wife and an enthusiastic
ﬁﬂiem(

Flmonﬂ these confem/mm:ﬂiey was Goethe as well: Tajefﬁer with her husband Achim von Arnim and her
brother Clemens, Goethe éropgﬁf pmcﬁm@ cull status to the Weimar Poet-Princess to the ﬁoim‘ where
he folt éeyieﬂe/ @ the "Tollhdusler" (hedlam ﬁeaﬁ/e ) and expe/[%/ her from his house,

Rettina dedicated her ﬁ'm’f hook to the idolized Weimar master:

"Goethes Zs’riefwecﬁye/ mit einem Kinde" (Goethe's C’orrejpaménce with a Child), /Juéﬁ'yﬁea/ in 1839

A Warm Welcome

Our cﬁa//erye:
We want to érz’ry you ﬁ/eaymﬂey to the table ﬁﬂam the kitchen and cellar
which are ofﬂ:ﬂmf/‘oy every /ay,
Sfaﬁ @ the Bettina von Armim Restaurant without any fressure, ﬂccor/i@ fo your mood,
We are J'opﬁﬂ'ﬁcafe;/ in all that which  goes into the j/mj‘ or comes onto the p/m‘e;
we are, however, J'fmiﬂﬁffarwam/ in our presentation.

Christian Damm Martin Botta
Head Cﬁef Restaurant Mamyer



Starters

Salad of wild herlss, blossoms and younyg uejefﬂé/ey
with mpeyee/ oiﬁaﬁp/e w’nﬂyreffe

2009 Chéiteau des Gavelles Rosé
Chéiteau des Gavelles, Provence ﬂ/my o1l

Carpaccio of, pz’céﬂe/ deer fillet with mango-aforicot cﬁufney

and’ ﬂﬂﬁ'ﬂmicowpp/e reduction

2007 %ﬁerino
Teruzzi & Puthod, Toskana ﬂ/ﬁlﬂ’ o1l

King prawns baked in saffron ﬁfmgﬁ

with marinated red mullet fillet
on artichoke J'fmwéew:y salod and basil

2010 Gmuémyum/er
Weingut A. Christmann, Pfalz j/ﬁlﬂ’ o1/

Half a lobster with its own ice,
Me[On, fﬂl"”'ffgon ﬂni[Vﬂni//&%-ﬁepﬁel" cream

Gobillard Rosé
Cﬁﬂm/ngne j/m’y o1l

950

4120

12,50

4,70

12,50

5,00

25,00

10,00



\?0 “ﬁy n ﬁrexem’nj/m 014 ftr.

Tomato essence with ﬁaé[wfry mini tomatoes,
Caprers and mint

L’iﬂﬁf cﬁamp@ne foam soups

with fotato blinis and fera caviar

Vyefaé/e . rvich in herbs, @ﬁf and, piquanf

Ofaen ravioli with chanterelles and ﬂﬁm’cofy

in /emon~f@me foam

2008 Rarbera d Asti Montehruna
Gaicomo Bofaﬂnmigmi/a, Piemont

Mediterranean rocket-saffron risotto
with jl"i//eﬁ/ ueﬂefaéfey, Parmesan and, poacﬁe/ €49

2010 Gavi di Gavi
La Merlina, Piemont

Duo

y/m'y o1l

small parﬁon

j/m'y o1l

6,00 €

6,00 €

10,00 €

14,00

6,50

16,00
1,00

230

€

U



Main courses

Fried sea bass fillet and m/mmmﬂy
with Noi@ Prat, hlanched ce/eiy and vavioli ofmﬁ‘ lemons

2007 Cﬁﬂmfonn@
Fljareno, Sizilien

Roasted calf's lver with pepper cherries,

Ralsamic law, onion conﬁf and| pofafmcomyez’fe chick

2006 Conde de Valdemar Crianza
Bof/eﬂw Valdemar, ?Qig’ﬂ

Grilled maize chicken breast J'L‘Mﬁ[eﬁ/ with J'Cﬂ//d/o,

WMorel cream sauce, vanilla carvots and wild rice cooéiey

2008 Pinot Noir
Weingut Dr. Biirklin-Wolf, Pfalz

Rumpyfeﬂézw Vi with  green pepper butter

Tomato fillets, Kenya beans, chanterelles and| [potato croutons

2007 Rufus Stone Shiraz
’@We//y s Wines

small porﬁon

ﬂ/m o1l

small pmﬂﬁon

ﬂ/ayy o1l

small pom’on

y/m’y o1l

small parﬁon

]/m’x o1l

25,00
20,00

729

20,00
15,00

4,80

24,00
19,00

7,00

24,00 €

19,00

Cy



Desserts

Elder flower ice cream with marinated :%pée:ﬂm'ey 750 €
and krumbkake

Chocolate tarte with coconut pﬂﬁw foam 950 €
and, pineﬂpﬁ[e sorbet

Créme Briilée of, foassion fruit with exotic fruit salad 850 €

and milk chocolate rum ice cream

You will find our ice creations summer 2011 in a separate menu!

Selection of French cheese
with  grafes, walnuts, J'evemg'e/ﬁex and roasted ﬂm/;emm‘ bread

small 10,00 €
large 13,00 €

With p/emmﬂe we recommend an ﬂ/equm‘e red or white wine to the cheese.

More information about contained additives ave stated in a separate menu,
Please do not hesitate to ask our service team.



