
SNACKS

Crisp Romaine Hearts 21 

Homemade Caesar Dressing, Parmesan 

cheese,

crispy smoked bacon

Optional additions:

- Glazed chicken strips

- Argentinian red prawns

- Grilled Octopus

Classic DOX Burger 24

Caramelized onions, Dijon mustard, 

oven-fresh brioche

Club Sandwich 24

Chicken breast, fried egg,

country-style bacon

Vegan Truffle Linguini 29

Autumn truffles, baby spinach, 

champagne beurre blanc

 

Baked Wiener Schnitzel 39  
Crispy potatoes, country-style bacon,

cucumber salad

DAILY FRESH OYSTERS
Piece

Gillardeau Oyster No. 2  7

Utah Beach Rock Oyster No. 3 6

Served with lemon and raspberry-vinegar-

vinaigrette

GRILL MENU FROM THE PHOENIXOVEN

Beef fillet from the Phoenix Oven, 200g 45

US Flank Steak, 250g 46

US Striploin, 350g  69

French Label Rouge

corn-fed chicken breast, 180g 35

Winter Cod

(pan-seared, skin-on) 160g

Whole Pan-Fried Dover Sole,                      75

approx. 800 g 

Catch of the Day, 160g 32

Rock Octopus, 200g 29

SIDE DISHES

Glazed oven-roasted vegetables,              9

fresh herbs

Baby spinach, pine nuts 9

Meadow herb salad, balsamic dressing 9

Mashed potatoes 9 

Optionally with truffle 11

Creamy Porcini Risotto 12

Parmesan truffle fries 11

Sweet potato fries 9

Smoked French fries 9

SAUCES / DIPS

Port wine jus 5

Sauce Béarnaise 5

Café de Paris butter 5

Truffle Mayonnaise 5

DESSERT

Café Gourmand                                          16

Variation of three mini desserts and

a hot beverage of your choice

DOX Crème Brûlée 16

Tonka bean cream, pomegranate gel,

cardamom ice cream

All prices are in Euro including VAT and service charge

Vegetarian
Certain dishes are also available as a vegan option

#hyattregencydusseldorf #doxrestaurantbar

Monday - Friday 12:00 to 2.30 pm 

Saturday 1.00 to 3.00 pm

We offer our changing business lunch menu from Monday to Saturday.
Please ask our service staff for the current menu.

2 courses menu 39       3 courses menu 47  

Our DOX team will be happy to inform you about allergens

STARTERS

Creamy Organic Burrata 23
Beetroot, green apple, buckwheat

kernels, horseradish

Classic Beef Tartare 24

Celeriac broth, smoked mayonnaise,

quail egg

27

27

27

36
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