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m e n u

amuse bouche

norway lobster -mousse 
with shrimps-tatar and saffron-chervil-spring roll

riesling, kloster limburg, 2009
pfalz, germany

 0.1 l

pink roasted duck breast
 with celery puree and piedmont hazelnuts

cabernet sauvignon, cabernet franc, merlot, bel air, 2008
bordeaux, france

 0.1 l

elder variation
 with soup, ice cream and jelly  

prosecco, la marca
italy 
 0.1 l

menu with wine
euro
39
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à  l a  c a r t e

entrées

pumpkin cream soup 
with poultry praline and roasted seeds

euro
8

seared scallops
with mango-lime-chutney and basil sorbet 13

* pickled stoergeon tatar 
with cress, potato-croustillant and wasabi caviar 15

salades & entremets

deep fried goat cheese
on rocket salad, with inlaid oven-tomatoes

and roasted pine-nuts 

euro

10

assorted green salads
with roasted chicken breast

in a honey red wine sauce  

 
           
11

* salmon-leek strudel 
with mango, black nuts

 and herb salad in watercress dressing 18

* mediterranean vegetable flammkuchen
 with pesto sour cream and grated pecorino 9

»alsace flammkuchen«
with chopped bacon, onions and melted cheese 9

»flammkuchen parma«
with oven-tomatoes, parma ham and rocket salad 10

* seasonal recommendation
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pasta

tagliatelle with pan-fried chicken breast strips,
spring onions and roasted peanuts

in a spicy curry-sauce

euro 

11

spaghetti »neapolitan«
with roasted seawater king prawns,

with curry, garlic, chili and cream 17

spaghetti 
with stripes from charolais-beef, 

rocket salad cream, artichokes, olives 
and grated parmesan 18

* seared fig-parma ham ravioli
 with parmesan foam and vegetables 16

plats principaux

»wiener schnitzel«
with lingonberry-crème fraîche

on warm potato-cucumber salad

euro

17

roasted veal entrecôte
 with black walnut jus, 

cabbage turnip and potato gratin 21

* risotto milanese 
with saffron, sprin onions and rosmarini olives 15

 charolais beef filet
 with pine nut crust, sauteed vegetables

 and basil-dauphin 29

* braised leg of lamb 
with creamy peas-couscous and pepper salsa 19

pink roasted filet of tuna
served with sesame chili sauce, avocado

and wasabi potato cream 21

* seasonal recommendation



www.eiffel-berlin.de

cuisine vitale
a lot of protein, healthy carbohydrates

* pink roasted saddle of venison
 with cranberrie jus, root vegetable cream 
and sauté from mushrooms and chestnuts 

euro

17

* roasted winter cod filet 
with terragon foam, lentils and green asparagus 24

desserts

two kinds of »crème brûlée«
with mandarin sorbet

euro    
7  

oven-fresh chocolate tarte
with vanilla ice cream and spiced apple ragout 7

cheese selection
with grapes, fig mustard and fruit bread

(brie de meaux, comté, munster, reblechon
de savoie, forme dámbert, téte de moins) 15

* seasonal recommendation


