
Our service staff will be happy to provide you with information 

about allergenic ingredients in our products 

 
 

 

 

Poll’s Degustation 
 
 

House bread · „Verhackerts“ · „Mattigtaler“ organic butter 
pea · truffle egg · smoked fish · cauliflower tartelette 

cover charge 10,- 

 
Duck liver 

rhubarb · brioche 
26 

 

Celery 
spruce tips · spruce 

17  

 
Carabinero 

buttermilk ·artichoke 
intermediate course 28 · main course 42 

 
Cabbage 

Kalamansi · whey 
17 

 
St. Peter 

blood sausage · apple · potato 
intermediate course 28 · main course 42 

 
Wagyu Entrecôte 

truffle · Passe-Pierre · flan 
52 

 
Lime 

basil · Matcha 
14 

 
Strawberry 

vanilla · lychee 
18 

 
 

5-Course Menu „Classic“ 
with duck liver, celery, St. Peter, Wagyu Entrecôte, chocolate 

135 
 

6-Course Menu „Signature“ 
with duck liver, celery, St. Peter, Wagyu Entrecôte, lime, chocolate 

145 
 

8-Course Menu „Degustation“ 
175 

 

Inklusive prices in Euro 


