
DAS TEGERNSEE  
DAS SENGER | Restaurant  

 

 

To start  

 

Tegernsee char  „Finkenwerder“   € 2 2,00  

[ Ap ple  | Miso | Coppa Stagionata  ] 

 

 

Young bull tartare      € 2 5,00  

[ Truffl e emulsion | Pickled egg yolk  ] 

 

 

Wa termelon  „Tataki“     € 18 ,00  

[ Pointed cabbage k imchi  | Smoked paprika  ] 
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Sala ds  

 

Caesar salad  „Signature“    € 18 ,00  

[ 24 -month mature mountain cheese | Capers |  

optionally with  fried Kikok chicken ]   € 25,00  

 

 

DAS SENGER | Farmhouse salad   € 16,00  

[ Tomat o | Lesbos Feta | Apri cot  ] 

 

 

S oups  

 

Okroshka „ Cold “       € 1 7,00  

[ Buttermil k | Mortadella  Bol ogna  ] 

 

 

White tomato foam     € 1 5,00  

[ Double cream | Pimpinell a ] 
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In between  

 

Homemade shellfish r avioli    € 2 6,00  

[ Bisque | Wild  fen nel ] 

 

 

Cacio e Pepe       € 17,00  

[ Pasta | Parmesan | L ong pepper  ] 
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In the middle  

 

Veal c ordon b leu      € 32,00  

[ Scamorza | Bresaola | Cranberr ies ] 

 

 

Beef t agliata      € 42 ,00   

[ Root vegetables | Rocket  | Chimichurri  ] 

 

 

Duck breast with Barbary corn   € 3 4,00  

[ Sweetcorn | Swiss chard  | Confit garlic  ] 

 

 

Scented lamb loin      € 4 3,00  

[ Celery  | Peas  | Co gnac  ] 

 

 

Zander from local waters    € 3 1,00  

[ Potato | Leek  | Beurre Blanc  ] 

 

 

Truffle p asta       € 3 4,00  

[ Soubise | S ummer  truffl e ] 
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To finish  

 

Tarte Tatin        € 1 7,00  

[ Sour cream | Roasted cocoa ] 

 

 

Skyr        € 1 6,00  

[ Honey | Basil | Olive oil  ]  

 

 

Sorbet  variation      € 1 5,00  

[ Berries | Herbs | Whey  ] 

 

 

A selection of fine cheeses    € 19 ,00  

[ Mountain cheese  | Tomme | Fr uit bread  ] 


