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Classic romaine lettuce 22
Homemade caesar dressing,
olive crumble, bread chip, capers

Optional additions:

- Glazed chicken strips 26
- Argentinian red prawns 26
- Grilled octopus 26
Classic DOX burger 24

Mountain cheese, caramelized
onions, oven-fresh Brioche

Club sandwich 24
Chicken breast, fried egg, bacon

Vegan rigatoni v 29
Truffle cream, baby spinach,
white beans, almond basil pesto

Stuffed pasta v 28
Chanterelle mushrooms, wild
broccoli, grana padano, red chard

Meagre fillet 42
Green asparagus, white beans,
salsa verde, fennel, plucked herbs

Baked wiener schnitzel (veal) 39
Crispy potatoes, bacon, cucumber salad

Creamy burrata vV 24
Marinated colorful tomatoes,
young peas, pistachios, chive oil

Classic beef tartare 25
Roasted shallots, café de paris
mayonnaise, egg yolk

Gillardeau oyster No. 2 8
Pléiade poget oyster No.3

Beef fillet from the phoenix oven 200g 45

US flank steak 250g 44
New york strip steak 350g 72
French label rouge 32
Corn-fed chicken breast 180g

Label rouge peppered 34
salmon steak 160g

Turbot & la nage 200g 36
White wine broth, root vegetables
Crispy-skinned fried meagre 160g 36
Whole pan-fried dover sole 75
approx. 800 g

Rock octopus 200g 29

Glazed oven-roasted vegetables
Baby spinach, pine nuts
Meadow herb salad, balsamic dressing

Mashed potatoes
Truffle mashed potatoes

Sautéed wild mushrooms, chanterelles
Vichy-style carrots

French buttered potatoes

Creamy porcini risotto

Parmesan truffle fries

Sweet potato fries

Smoked french fries
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Port wine jus

Sauce béarnaise
Café de paris butter
Truffle mayonnaise
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Café gourmand 17
Three mini desserts and a hot beverage

DOX créme brilée 16
Yogurt, apricot, rosemary, honey ice cream

Our DOX team will be happy to inform you about allergens.
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