
first sips. first bites.

sauerteigbrot. 
aufgeschlagene butter 
sourdough bread. 
whipped butter
 
marinierte oliven V 
marinated olives 
 
pimientos de padron V 
 
gillardeau austern. 6 pieces. 
vinaigrette. zitrone 
gillardeau oysters. 6 pices. 
vinaigrette. lemon 
 
jahrgangssardinen. pickles. 
Geröstetes sauerteigbrot 
vintage sardines. pickles. 
toasted sourdough bread 
 
trüffel fries. trüffelmayonnaise. 
parmesan. trüffel 
truffle fries. truffle mayonnaise. 
parmesan. truffle

your tables favourites.

maisribs. japanische mayo. 
parmesan. limette                                                                           
corn ribs. japanese mayo. 
parmesan. lime

philly cheese steak sandwich                                                     
pulled beef. flank steak. cheddar cheese.
 krautsalat. paprika relish

wildgarnelen 500g. knoblauch. zitronengras.
rosmarin, zitronen-aioli, jalapeño salsa
42 wild shrimp 500g. garlic. lemongrass.
 rosemary, lemon aioli, jalapeño salsa 

beef tartar. miso. chili. kartoffel                                                 
 beef tartare. miso. chili. potato                                     

softshell crab. sesam. yuzu emulsion.
piment d’espelette                                                                           

thunfisch. gurke. ingwer. ponzu                                                
tuna. cucumber. ginger. ponzu

lobster wonton. schwarzer essig. 
chili öl. koriander                                                                             
lobster wonton. black vinegar. 
chili oil. cilantro                

the final choice.

crème brûlée                                                                                     

französischer rohmilchkäse. 
weintrauben, nüsse, feigensenf                                                 
french raw milk cheese. grapes. nuts. fig
mustard            

please inform the team of any dietary requirements or allergies. 
a full list of ingredients is available upon request.

vegetarian                      vegan V

escape the everyday.

taste by taste.
lazuli bar & kitchen
 
A table that feels like a warm, easygoing composition of
flavours, with the bar adding its own playful rhythm.
Plates arrive like small moments of colour, drinks bring
freshness and a gentle brightness that fits the mood.
Everything flows. Bites wander across the table, glasses
catch a soft glow, textures play with each other and turn
simple moments into something memorable. You set the
rhythm. You shape the mix. Food and drinks blend into a
mood that feels light, relaxed and effortlessly playful.
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