
Entrecôte 2

Broccoli sauvage, Pommes Risolées &

Sauce Béarnaise                                  

Entrecôte 

Rapini, Pommes Risolées &

Béarnaise  28€  

....................................................................

Cuisse de poulade plumée 2 

Ratatouille & tranches de polenta gratinées
  

Pulled leg of poulard

Ratatouille & gratinated polenta 
  
21€ 

....................................................................

Burger traditionnel «Brasserie» 1,2,3,4,5,10

Pommes frites                                                             

Traditional Brasserie Burger 

French Fries  25€

....................................................................

Steak tartar 2,8 17€
Jaune d‘œuf,  crème de Moutarde de Dijon
& pain grillé   
Steak Tatar
Egg yolk, dijon cream & roasted bread

Matelote de poisson à l´Alsacienne 2 24€ 
Tagliatelles, beurre brun & croûtons  

“Matelote“ - Alsatian fish bowl 
Tagliatelle, brown butter & croûtons 

Quiche Lorraine
 2 

13€
Laitue de saison & vinaigrette au champagne

Quiche Lorraine 
Seasonal green salad & champagne dressing 
 ................................................................
Moules Frites

2 
18€

Aioli

Miesmuscheln 
French fries & aioli 

Tarte du jour1,2,8                      8€ 

................................................................. 

Tranche de gateaux fruit de la passion2,7,8            

10€ 

chocolat blanc & glace de crème fraîche            

Passion fruit gateaux                                              

white chocolate & crême fraîche ice cream 

 .................................................................                        

Crème brûlée traditionnelle 7 

Mûres marinées 

Traditional Crème brûlée                                

Marinated blackberries  9€

.................................................................        

Affogato “Rive Gauche“ 2,8,9 

Expresso & glace à la vanille 

Affogato “Rive Gauche“                               

Espresso & vanilla ice cream  8€

St. Jacques frits2 19€
Couscous aux tomates &
pointes de salade frisée 
Fried scallops
Tomato couscous & frisée
................................................................
Pâté en Croûte de veau 2,3 18€
Airelles & herbes sauvages 
Veal Pâté 
Cranberries & wild herbs 
................................................................
Carpaccio de poulpe 3 16€
Crème d´avocat & persil 
Octopus carpaccio
Avocado cream & parsley 
..................................................................
Tomme de Chèvre 2 11€
Melon grilée & roquette   
Goat cheese
Melon flambé & arugula 
................................................................
Salade Nicoise 2,5,6 16€
Yellow Fin Tuna
Tuna salad
Yellow Fin Tuna

Our dishes may contain the following additives:

1 = Food Coloring 8 = Sweetener 
2 = Preservatives 9 = Contains caffeine
3 = Antioxidants 10 = Phosphat
4 = Flavor enhancer 
5 = Sulfured 
6 = Blackened  
7 = Waxed

ENTRÉES

Starters

Vichyssoise pommes de terre 10€
et poireaux 2

Bacon & croûtons

Potato - Leek- Soup 
Bacon & croûtons                                 
................................................................

Velouté mousse de homard2          12€
Oeufs de caille pochés & estragon                                  

Lobster bisque
Poached quail eggs & tarragon

Chateaubriand (500 g) 2

Légumes d´été, mousseline de pommes de terre 

& jus au vin rouge
                                               

Chateaubriand (500 g) 

Summer vegetables, potato mousseline &

red wine gravy 
  
79€

................................................................................

Bouillabaisse “Rive Gauche“
 
2

«Servez vous»

Sauce Rouille & baguette
   

Bouillabaisse “Rive Gauche“
 
 

«please help yourself»

Sauce Rouille & baguette 55€

POISSONS / Fish
Pavé de thon blanc 2,3 24€ 

Risotto au citron vert & fenouil  

White Tuna Steak 

Lime risotto & fennel  
...................................................................

La Lotte bretonne 2  27€  

Purée de pois & mousse au beurre de noix                           

Breton monkfish

Mashed peas & nut butter foam  
...................................................................

Confit de tomate 2 22€

Crevettes & baguette à ĺ ail                    

Tomato confit

King prawns & garlic bread  

VIANDES / Meat

VÉGÉTARIEN /Vegetarian

Burger végétarien «Brasserie» 1,2,3,4,5,10  

Pommes frites                              

Vegetarian „Brasserie“ burger 

French fries                                           22€

Risotto classique 2

Truffe d´été & zucchini   

Classic Risotto 

Summer truffles & zucchini 17€

DESSERTS 

French Classics

SOUPE / Soup 

frais!

CLASSIQUES

POUR DEUX / To share



Alfred Gratien Brut Champagne, 
France
Making outstanding Champagne

since 1864.

Alfred Gratien Rosé Champagne,
France

Ruinart Rosé Brut
Chardonnay and Pinot Noir blend

Bouvet Ladubay Trésor Brut,
Cremant, France

Bouvet Ladubay Trésor Rosé, 
Cremant, France

Mionetto Prosecco extra dry

2017e Côtes du Rhône “Les 
Deux Albion“ Château de Saint 
Cosme, Rhône
A typical French southern Rhône 

blend made of Syrah, Grenache, 

Carignan, Mourvèdre and Clairette.

2017 Merlot Réserve Spéciale
Gérard Bertrand, Languedoc
An aromatic bouquet of juicy, dark 

plums, mirabelle and red and black 

forest berries, blackcurrant in parti-

cular, underlaid with fine spicy notes 

and light earthy notes, inspire imme-

diately.

2017 Beaujolais Villages
Louis Jadot, Burgundy
This classic Beaujolais presents 

roses and violets on the nose while 

following up with juicy raspberry and 

cherry on palate.

2016 Morgon Côte du Py
Jean Foillard, Burgundy
This wine is a single varietal Gamay 

made from old vines situated in the 

emblematic „Côte du Py“ vineyard 

in Morgon, one of Beaujolais 10 cru 

villages. A grown up Beaujolais. 

2015 Crozes-Hermitage 
Le Rouvre Yann Chave, Rhône
The grapes in this wine are harvested 

from 50-year-old vines. Combined 

with prolonged oak aging, this 100% 

Syrah is elegant and dark fruit driven, 

blackberry and spice.

2019 Sancerre
Pascal Jolivet, Loire
A dry and elegant wine defined by 

minerality and tart citrus.

2015 Chablis 1er Cru
Louis Michel & Fils, Burgundy 
Beautifully balanced, fresh grapefruit 

on the nose followed by pronounced 

minerality. A fresh and lively wine. 

2016 Muscadet de Sèvre & 
Maine L’Ecu Orthogneiss, Loire
This wine is made by a biodynamic 

producer near the Atlantic coast. It 

offers beautiful notes of citrus and 

dried apple. An amazing food wine!

2016 Vouvray Le Haut-Lieu
sec Domaine Huet, Loire     
This Chenin Blanc is one of the

greatest dry wines worldwide.

Dreamy peach, roasted nuts and 

caramel with the acidity to balance 

it off. 

Sparkling French  Red Wine

12€     69€

16€     89€

24€   149€
 

  9€     49€
  

  9€     49€
 

  7€     38€
  

      

7€   | 0,1l
39€ | 0,75l

7€   | 0,1l
36€ | 0,75l
 

35€ | 0,75l

60€ | 0,75l

59€ | 0,75l

52€ | 0,75l

69€ | 0,75l

34€ | 0,75l

56€ | 0,75l

7€   | 0,1l

34€ | 0,75l

68€ | 1,5l

42€ | 0,75l

6€   | 0,1l
30€ | 0,75l

7,50€ | 0,1l         

7,50€ | 0,1l         
36€ | 0,75l 

6€   | 0,1l
30€ | 0,75l

8€ | 0,1l
72€ | 1,5l

60€ | 0,75l

48€ | 0,75l

86€ | 0,75l

29€ | 0,75l 

52€ | 0,75l

62€ | 0,75l

 
42€ | 0,75l

52€ | 0,75l

78€ | 0,75l

75€ | 0,75l

68€ | 0,75l

35€ | 0,75l

0,1l   |  0,75l

        2019 Grauer Burgunder
        QbA dry  
     #Waßmer meets Rive Gauche                                     

2019 Schlatter Malteser- 
garten  Weisser Burgunder 
SW dry

2019 “Jung & Wild“ Cuvée 
dry
A signature blend of Scheurebe, 
Auxerrois & Sauvignon Blanc.  
The perfect patio wine!

2019 Muskateller
Markgräflerland off-dry    
 
2019 Sauvignon Blanc
Markgräflerland dry      

2019 Spätburgunder Rosé
Markgräflerland off-dry

2016 Markgräfler
Spätburgunder dry

2011 Schlatter 
Spätburgunder dry
Oak aged

2013 Calmo Cuvée dry
Blend of Cabernet Sauvignon,     
Merlot, St. Laurent & Syrah

2013 Dottinger Castellberg 
Pinot Noir GC dry
Limited editon wine made from  
grapes grown on the steep pre-
mium single vineyard “Dottinger  
Castellberg“

2019 Château de Selle
Domaine Ott
One of the first rosé wines to make 
it on top lists worldwide! Hints of 
ripe grapefruit combined with soft 
nuances of spice.

2018 La Chapelle Gordonne
The beautifully soft color of this 
wine promises seductive finesse 
and elegance, delivering aromas of 
fresh red berries and flowery notes 
on the palate.

Martin Waßmer

Winery Stigler
» One of the most famous wineries of the Kaiserstuhl «

– since1881 family owned –

28€ | 0,375l

48€ | 0,375l

27€ | 0,375l

115€ | 0,375l

SMALL & NICE!
Half Bottles

 
   

Rosé - Provence

2011er Riesling Spätlese 
“RJS-Prestige“

2014 Meursault “Les Grands
Charrons“ Michel Bouzereau et 
Fils

2015 Saint-Emilion Grand Cru
Chateau Rozier, Bordeaux

Riesling Eiswein
“RJS-Prestige“

French White Wine

A family owned winery in Bad Krotzingen, right next to 

the French border. Their wines are great examples of 

the richness southern Germany is capable of

Exclusive Wines
2019 Secret de Léoube
Édition Oetker Collection
This rosé has been exclusively produced 
for the hotels of Oetker Collection. Fresh 
and deligthful.

2018 Cuvée Blanc
Édition Brenners Park - Hotel
Cuvée of Sauvignon Blanc, Muskateller 
and Chardonnay

42€ | 0,75l

35€ | 0,75l

2008 Ihringer Winklerberg F2
Riesling off-dry
Very finesse-rich RieslingFine fruity, mineral 
Riesling with well-embedded acidity and 
fine lime tones.

2014 Grauburgunder “M“
Matured in large wooden barrels
“M“ for “Maische“, standingfor the
extended maceration period, the extended 
skin contact the grapes were allowed
during fermentation.

2014 Winklerberg Grauburgunder
Pagode GG
Strong, elegant burgundy style wine.

2011 Ihringer Winklerberg
Chenin Blanc & Sauvignon Blanc
Late harvest
Cuvée à la Loire - with delicate fruit on the 
palate.

2008 Oberrotweil Eichberg
Spätburgunder dry
exceptional Pinot Noir, completely
matured in small oak barrels,
filigree tannin structure with intense cherry 
aromas.

2008 Ihringer Winklerberg Spätbur-
gunder GG Backöfele trocken

2014 Vorderer Winklerberg Spätbur-
gunder GG Backöfele dry
from ton of the top appellations the winery 
has to offer. Pure elegance, combined with 
fine tannins and creamy fruit


