
 

1 7 t h  O F  A U G U S T  U N T I L  2 1 s t  O F  A U G U S T  2 0 2 6  
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****  

 

Salad „Nicoise“  with tuna  c , l  

Gazpacho of peas & mint  I  cheese of sheep´s mi lk  g , l  

****  

Fil let of gi lt -head bream I  cream of bel l  pepper  I  stewed beans  d , g  

Pul led beef I  roasted potatoes I  gr i l led corn  g , i  

Stuffed zucchini  I  tomatosauce I ratatoui l le vegetables I  basmat i -r ice  i  

****  

Chocolate brownie I  i ce cream of vani l l a a 1 , c , g , h 1 , h 3  

****  

2  C O U R S E S  2 5  €  |  3  C O U R S E S  2 9  €  |  M A I N  C O U R S E  2 1  €  

 

 

Please reserve a table under P +49 7221 3012 809 or 

v ia E-Mai l  to info.maison-messmer@hommage-hotels .com 
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Wild tomatoes & nectarine c , g  –vegetar ian–  24 €  

Foam of burrata I  arugula I  pesto I ice  cream of organic ol ive oi l  

 

Simmental beef f i l let tartare  c , g , j , l  28 €  

Truff le of summer, wi ld herbs, ice cream of mustard  

 

Gazpacho of cucumber & milk of almonds  a 1 , h 1  –vegan-  16 €  

Fr ied zucchini  b lossom 

 

Messmer´s summer style salad i , f , g , l  18 €  

Romaine lettuce , wi ld herbs , dress ing of soy -yoghurt and l ime 

Cherry tomatoes, beans, sunf lower seeds , crackers  

With 3 roasted white t iger shrimps + 12 €  

**** 

 

Fresh truff le tagl iate l le  a 1 , c , g  –vegetar ian–  32 €  

Truff le foam, fresh shredded black truff le ,  aged comté cheese  

 

Gri l led watermelon a 1 , c . g  –vegan-  25 €  

Sweet potatoes , curd of soy , oven braised vegetables , fr ied zucchini  b lossom  

 

Homemade veal shank „Maultaschen“  a 1 , c , g , j , l  25 €  

Onion sauce I leaf salad  

 

Tarte f lambée class ic 2, 3, a1, g  16 €  

Sour cream, onions , b lack forest bacon  

 

Tarte f lambée gratinée 2, 3, a1, g  18 €  

Sour cream, onions , b lack forest bacon , mountain cheese  

 

Tarte f lambée - vegetarian 2, 3, a1, g  22 €  

Sour cream, onions , chanterel les ,  tomatoes ,  local  cheese of sheep´s mi lk  

 

****  

Selected french raw milk cheeses  1 , 2 , a 1 , 2 , g , h 3 , j  22 €  

Fig Mustard , Grapes, Nuts , Dried Fruits  

 

Afogato c , g  9 €  

 

Crème Brûlée I  caramel ized french vani l la cream  c , g  10 €  

Chocolate Mousse I  local  berr ies  |  crumble a 1 , c , g  16 €  

Ice cream and Sorbet per scoop  4 €  


