BRENNER MENU FROM 24.12 - 3112

FRENCH OYSTERS AT BRENNER

Anyone who loves oysters is immediately transported to the rugged Atlantic coasts with each bite, as the delicate,
salty taste evokes the ocean itself. It's an unforgettable experience — one that many still remember long after tasting their very first oyster.
We have selected three particularly fine varieties from France for you - all of them very sustainable, by the way,
as oysters improve the quality of the sea and do not require any feed.

We serve all of our oysters with lemon and a briefly fermented shallot vinaigrette.

6 Pieces Of HErve FINE INK 3. e 24.50
very nice rock oysters from David Hervé, who refines his Fines in Marennes Oléron.
The oysters have a very pleasant bite, are low in fat and seduced with delicate sea flavours.

4 Pieces of HErVE ROYAI INE. 3. ... 28.50
Particularly meaty and sweet rock oysters from David Hervé. The population density in the ‘Claires’ is even lower
than for other Hervé oysters, allowing the Royale oysters to develop undisturbed for four years.

4 Pieces Of BB-BOUAEUSE NI 5 ... 23.50
The Boudeuse oyster, originally from Ireland, is shorter and wider than other rock oysters.
Oyster TASTING MENU ....o.o.oiiiiieeeeeeeeeeeeeeeeee e 34.50

with 2 pieces each of the Hervé Fine Nr.3, Hervé Royal Nr. 3 and BB-Boudeuse Nr. 5
Perhaps the most beautiful way to enjoy them all!

—— WE RECOMMEND SPECIAL CHAMPAGNES BY THE GLASS ———

Deutz Rosé Brut, Ay, Champagne ..o on- 19.50/075 - 130.00
2019 Deutz Blanc de Blancs, Ay, Champagne ... JI-28.50 /0751 - 189.00
Bollinger Rosé Brut, Ay, ChampPagne .........c.ccooovoiieoeeeeeeeeeeeeeeeeeeeeeee e -28.50/0751- 189.00
2015 Dom Perignon Brut, Epernay, Champagne .. - 50.00 /075! - 439.00

STARTERS & SALADS

LigUIrian FISN SOUP ..ottt 22.00
Aromatic essence of wild fennel, oven-roasted tomatoes, green-shelled mussels, salmon,
black tiger prawns, toasted bread and aioli.

Gegrillte Avocado und cremiger HUMMUS ™ ..o 16.90
mit Limetten-Koriander-Creme, Pico de Gallo, marinierten Oliven, Zitrone und Chili-Crunch
Tabouleh with Red Beets & GOat ChEESE ..ot 15.00

refreshing couscous salad, hazelnuts, with mint and lemon

Borlotti & Parmigiano REQUIANO .......coiiii e 18.50
Light and airy Parmesan crisps, finely marinated strips of nutmeg squash
with borlotti bean cream and black walnuts

Warm Vegetable SAlad M ... e 14.50
grilled green asparagus, corn on the cob, spring onions, courgettes, avocados, tomatoes and green salad
Brenner BEef SAlIAd ... 18.00

grilled slices of Pomeranian beef, pesto marinated leaf salad, hazelnuts, parmesan, mushrooms,
tomatoes and pine nuts

OCIOPUS SAIAA ...t 17.50
with olives, celery, red onions, diced paprika, potaotes, diced potatoes and an Aceto di Vino Rosso marinade
Duet Of YEHOWTIN TUNG ...ttt 22.00

briefly grilled tataki and freshly cut tartare with a delicate colatura di alici and lemon marinade, Amalfi lemon
cubes and crispy puntarelle tips

Carpaccio del Gambero Rosso, ‘Red Wild Prawns from Sicily* ...........c.ccooooieieceeccee 25.50
with salted lemon, homemade aioli, crispy keta caviar and wild fennel

BEET FIllE TAITAIE ... 19.00
hand cut, roasted focaccia, pickled onions and parmesan chips

VIEEIIO TOMNATO ...t 17.50

thin slices of veal, tuna tataki and tuna cream

(v) = vegane Gerichte




MAIN DISHES FROM THE GRILL

We love our fish and our meat! Whether from natural fishing, pasture farming or certified organic,
we grill them very gently over high-quality beechwood charcoal and serve with lemon, selected premium olive oil and a little sea salt.

OKEOPUS ..o 28.00
gently steamed then grilled briefly over high heat,
served with marinated tomatoes

Black Tiger Prawns ... 34.00
wild catch from the Atlantic ocean, with marinated
tomatoes and aioli

brenner Seafood Selection ... 38.00
with perfectly grilled king prawns, octopus, calamari,
grilled avocado, marinated tomatoes and aioli

Dorade Royal.......oveveeccciieeeeeee, 400 - 450g - 28.50
grilled whole

TUN@ Fillet.oo e 38.50
exquisite yellowfin tuna in sashimi quality

Salmon Fillet ..o 27.00
from a sustainable farm in the Norwegian fjords

Atlantic SOle ..., 400 -500g - 49.00

grilled whole

Grilled Portobello Mushroom ..o

Thinly Sliced Beef Fillet...........ccccoooooi, 31.50
briefly grilled, with arugula salad and parmesan shavings

Beef Fillet ..o 380g - 65.00 / 220g - 38.50
Argentinian Black Angus

EntrecOte ... 380g - 48.00 / 280g - 36.00

Argentinian Black Angus

Pomeranian Beef Fillet ......... 380g - 67.50 /2209 - 44.00
from a pasture cattle in Pomerania, dry-aged for 40 days

Beef Fillet Surf & Turf ..o 43.00
180g Black Angus fillet steak and black tiger prawns
with salsa giardiniera and chimichurri

Scaloppine al Limone ... 26.50
veal loin with lime sauce and grilled courgettes
Free Range Chicken Fillet ... 25.50

with herb salsa, marinated tomatoes and grilled lemon

stuffed, grilled and au gratin — with leaf spinach, scamorza cheese, toasted breadcrumbs and chilli crunch

Grilled Cauliflower Steak with Freshly ShavedBlack Winter Truffles ... 24.50

on a creamy purée of roasted cauliflower, served with truffles, pomegranate seeds and almonds

SAUCES

- Classic homemade Aioli with Spanish Saffron

- Homemade Basil Pesto

- Creamy Peperonata made of Paprika and Shallots

- Homemade Chimichurri

- SaUCE BEArNAISE ... each - 3.50

SIDES
- Steamed Spinach ¥ - Rosemary Potatoes V)
- Steamed Vegetables V... each - 5.90
- Small Mixed Salad ¥ - Tomato Salad ¥.........c..ccoccoovernnnnn. each - 6.50
- Braised Artichoke Hearts...........ccoovviinininiiecces 8.50
- 2nd plate of 5 brenner homemade bread rolls...........ccccccoo.e. 2.50

SPECIAL CUTS

U.S. Prime T-Bone Steak from Nebraska.........cccoone.

....................................................... for 2 guests, around 600g - 95.00

a regal steak from Angus and Hereford cattle from the ‘Greater Omaha Packers’

U.S. Prime Ribeye-Steak of Organic Black Angus.......

..................................................... for 2 guests, around 500g - 109.00

Pasture-raised cattle from Creekstone Natural Farms, Arkansas, certified organic by the USDA
U.S. Porterhouse Steak ..., for around 2 guests, around 1000 - 1200g, price per 100g - 15.50

21 days dry-aged prime rib steak on the long rib bone

Irish Dry Aged Tomahawk-Steak ... for around 2 guests, around 1000 - 1200g, price per 100g - 13.50

21 days dry-aged prime rib steak on the long rib bone

— SOMMELIERS RED WINE CHOICE ——

2016 Othello, Dominus Estate, Napa Valley, Kalifornien ...........cccccooeeen.. on-18.50/ 075 - 115.00
Kraftiger, harmonischer und eleganter Rotwein aus Cabernet Sauvignon, Cabernet Franc und Petit Verdot

OUR HOMEMADE PASTA

freshly made by hand every day in our kitchen. The wholemeal Semolina from Grano Madre, made from the ancient Sicilian durum
wheat variety Tumminia, gives the pasta a special bite and a fine nutty aroma. The natural grain variety is ground extremely gently
between slowly rotating millstones, creating a very healthy wholesome flour.

SPAGNETE BOIOGNESE ......oooooooeeooeee s 17.00
homemade ragl made from juicy beef and tender veal

Bigoli Amatriciana With BUITATA ... 18.50
with Italian guanciale bacon from Calabria

Tagliatelle @i FUNGRNI ... 21.50
with fried mushrooms, creamy truffle fonduta, and 24 month aged matured Parmesan cheese

SPAGhEtti QIO SCOGIIO.......ioeeee s 28.00

with the finest seafood - grilled king prawns, tuna fillet, calamari, octopu
fresh sauce of cherry tomatoes, white wine and herbs

LiNQUINE @l TArTUTO . .....coii et 36.00
a cassic with a delicate Parmigiano emulsion and fresh Perigord truffles

(v) = vegane Gerichte




