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Bettina von Arnim

") was :u/)/wm/ fo /Jroviﬁ/e information about Betfina von Arnim, Ewnfua@, 9 said: ‘Pile
contradictions on fop of contradictions, o ufo the mountain, _v/ma/ ]%wer_v over et/er:yfﬁi;y, let if.vpar([e
and shoot out @Mm‘@, and call it Bethina'" ~ This was noted @ Karl. August Vmﬂnﬁ@en von Ense at

the end of May 1550 in his ;ﬁmy,

The ﬂmmﬂ/a@ﬁfe:ﬂ of the writer Sopﬁz’e von La Roche, the sister of the froet Clemens Brentano, and
above all the wife of Achim von Arnims must fm@ have been difficult to comﬁreﬁena( Born in
Frankfurt am WMain in F(pri[ of (785, she confronted her contemporaries as a sensitive foet, a mcm@

and, poﬁﬁm@ enﬂ&ye/ writer, a caring mother of seven childven, a dedicated wife and an enthusiastic
fm’em[

ﬂmory these confempamm’ey was Goethe as well: quez‘ﬁer with her husbond Achim von Arnim and her
brother Clemens, Goethe ém&gﬁf ﬁmcﬁm@ cull status to the Weimar Poet-Princess to the ﬁoim‘ where
he felt éeyieje/ @ the "Tollhdusler" (hedlam peop/e] and. expe//e/ her from his house,
Rettina dedicated her ﬁ'm‘f hook to the idolized Weimar master:
"Goethes Bfiefwecﬁye/ mit einem Kinde" (Goethe's Co:ﬂ:ﬂejﬁon/ence with a Child), pué/iyﬁe&/ in 18 39,

A Warm Welcome

Our cﬁﬂ//erye:
We want to ém'nﬂ you ﬁ/emwey to the table fram the kitchen and cellar
which are 0@1%1‘]@ every /ay,
Sfop @ the Rettina von Armim Restaurant without any pressure, accom/iry to your mood,
We are 5'0pﬁ13'ﬁmfe/ in all that which  goes into the j/ﬂj‘}' or comes onto the ﬁfm‘e;
we are, however, J‘fmyﬁfforwam/ in our fresentation.

Christian Damm Martin Botta
Head Chef Restaurant Manager



Starters

émue;/yfmyeon fillet on pm‘ﬂf()e%e:ﬂé mousse

with cress and cﬁemy tomatoes

2007 Weifer Bmyunaé;ﬂ
’Weirguf Grans Fassian, WMosel j/ﬂj‘.&' o1l

Semm l[ﬂi" pmwny n sesame
on mango chilli fepper cﬁufney and winter ﬁm’/ﬂne

Moet & Chandon Brut 9mﬁerim/
Cﬁamfa@ne j/mj‘ o1l

Guina fow/ breast with mﬁéerw’e@,

corn salad and avocado app[e tartar

2006 (Rieyﬁnﬂ Reserve Carticulisre
”I’Ueiriguf Wantz, fé’ﬂﬂ ﬂ/m'yo,{/

Beet root carpaccio with truffle vinaigrette,

swede mousse and icep/ﬂm‘

2007 Chatean Haut Rian
Entre &/eu)( Mers, Bomfmux ﬂ/ﬂﬂ’ o1l

1,50

230

14,50

12,00

1,00

4,60

12,50

4,00



Soups

n /arej'erw'njjm o014 ftr.

Cream Jmfp 0][ 7/0(@1’/0 pumpéfn ond ji@er

with pumﬁ@n seed oil and croutons

Game essence with J'ﬁemy
and chester bread

Soup of sweet chesthut ﬂoyéoop

with flavoured venison ham Crissini
Duo
Trio

Vggefaé/ey, rich in herbs, @ﬁf am/' pz’quanf

450

450

450

8,00
12,00

Fried cep ravioli with own sauce,

olives, dried tomatoes, hasil, ﬁm‘o and ﬁm*memn crijpy

small porﬁon
2007 Gavi di Gavi
Reni di Batasiolo, Piemont ﬂ/ﬂﬁ' o1l
Fried mini /mnméey with sauteéd swiss chard salad,
and cream 0][ ?l/fenémyer ﬂom‘ s milk cheese with walmufs
small, porﬁon

2008 Weifer ﬁmyum[er Gutswein Kabinett
”I’Ue;’rym‘ Pawis, Saale Unstrut ﬂ/ﬂj’l’ otl

18,00

15,00

5,80

12,50

950

5,00

Cy



Main courses

Halibut slice with saffron and tomato, 4,00
two kinds of mustard. foam, Young Wyefﬂé/ey and Eé@ small, porfion 12,50

2007 Grimer Veltliner Seloction
”I’Ueiriguf Schwartz ﬂ/ﬂﬂ’ o1l 7,00

Dike peiﬂcﬁ ﬁ'//ef, ﬁﬂie&/ on the skin 850
Wil% cﬁﬂmﬁ@ne cream Cﬂéé&\lgf/’,

ﬂmﬁey, éacon, croutons m/m/ ﬁmﬂs'/ey small porﬁon 13,00
2006 Hochheimer Reichestal, R}'eyﬁ'@ Kabinett
’Wei@uf Scﬁa’iﬁn Kﬁeinﬂau ﬂ/ﬂ.&’.&' otl 4,60
Stewed ox cheeks with elder éemy sauce, 19,00
sautéed savoy méé&ge and truffled ce/e:y furée small portion 15,00
2007 Chianti Classico Jsassi
Welini, Toskana ﬂ/ﬂ.&’.&' otl 6,80
New Zealand deer medallion with pepper cranberries, 22,00
dates, Yerusalem artichoke and corn biimis small fortion 17,00
2007 WMerlot
Exoeﬁ'iar Fstate, Sdi&/ﬂﬁﬂlﬁa ﬂ/ﬂj‘.&' o1l 7,00
Medium fried breast of Barbarie duck, white méé@e 20,00
walnuts, citrus ﬁﬂm'fy, creamy ﬁo/em‘ﬂ and orange rose air small fortion 15,00
2007 Bomfg(yne Pinot Noir
Relena, Bamyajne ﬂ/my o1l 6,00
Fillet of beef under Munster cheese hood, 24,00
on mushrooms with Marsala p/umy and Grenaille ﬁofﬂfoej' small portion 18,00

2005 Cabernet é’ﬁmt/{gnon
Duc de Foix, Penedes j/my o1l 7.50



Vesserts

WMarinated ﬁﬂ with Cassis,

Vanill ’ almond cmcker and cinmamon ice~cream

Caramelized cream 0/[ tonkabheans
with manqo ragout Tasmanian leaf, fepper in chocolate cannelloni

Tiramisu ofﬂinje:ﬂém&wé ond S/oeéu/ﬂﬁw
with Jﬁice/ frear and, /mncﬁ sorbet

Hozelnut nougat /m:ﬂfm'f with sweet-and-sour pum@’n compote

and pum ém cmckne/ ice~cream
pump

Selection of french cheese
with  grapes, walnuts, J'euemﬁ’e/ﬁ'ey and roasted jm/aemm‘ bread

J'Mﬂ//
/ﬂ {'76’

With ﬁ/ewwe we recommend an M[eqmz‘e red or white wine to the cheese!

More information about contained additives ave stated in separate menu.
Do not hesitate to ask our service team!

6,50

450

450

750

10,00
13,00

Cy



