
 

 

 

 

:  APERO es:senz 

THE CLOUD 

vinegar | bacon | breadcrumbs 
 

ROSSINI 

wagyu | duck liver | périgord truffle 
 

TARTELETTE 

shrimps I lettuce I orange 
                          

MACARON 

trout | mustard pickle | apple 
 

BREAD & BRIOCHE 

alpine salted butter 

chiemgau herb garden 

 

POINTED PEPPERS 

wild garlic bud | homemade cream cheese  

chardonnay vinegar 

 

 
 

:  AMUSE BOUCHE 

DANUBE SALMON 

elderflower I rhubarb | radish I hemp seeds 
 

N25 caviar  
peas panna cotta I chicken I chardonnay beurre blanc I green almonds 

  
 

:  YOUR es:senz TEAM 

EDIP SIGL, Culinary Director I DÉSIRÉE NIEDER, Patisserie 

BARBARA BERGER, Restaurant manager | IIRO LUTTER, Sommelier 



 

: CHIEMGAU PUR – 

    MENU 6-COURSES  

CHIEMSEE WHITEFISH 

anise | dill vinaigrette I cucumber I cellery 
 

SWEETBREAD 

peas I lettuce heart I sunflower seeds I bacon | pepper foam 
 

CHAR BY TALHAMMER MÜHLE 

caramelized yeast I elderberry I spinach 
 

LAMB BY GRANGE POLTING 

Sweet potato I pimentos de padron I roscoff onion I braised jus 
 

PAVLOVA 

meringue | sea buckthorn I sorrel | yoghurt 
 

KAMPENWAND 
pear I white chocolate I tarragon| nut butter  

 
 
 
 

:  PETIT FOUR 
homemade pralines | pear helene| lemon tart | nut acorn  

gin tonic | toffifee  

 
CHIEMGAU PUR – MENU 6-COURSES 

265,00 € 
 

WINE PAIRING 

145,00 € 

: CHIEMGAU GOES AROUND THE WORLD –  

    MENU 8-COURSES 

SCALLOP 

N25 caviar | leek oil | wild garlic capers | finger lime 
 

CARABINERO 

artichoke I Don Boncarte anchovis I peas I bisque 
 

TURBOT 

tomato I capers I lettuce heart I kaffir lime 
 

REFRESHMENT 
 

MIÉRAL PIGEON ON THE CARCASS 
morels I brokkoli I Périgord Truffle I Sherry 

 

ÉPOISSES 

pineapple | garlic bread | 20-year-old balsamic vinegar 
 

SAFFRON ICE 

fermented rosehip | seed oil 
 
BLOODORANGE 

amaretto I tonka bean I mascarpone 

 
:  PETIT FOUR 

homemade pralines | pear helene | lemon tart | nut acorn  

gin tonic | toffifee  

 
CHIEMGAU GOES AROUND THE WORLD – MENU 8-COURSES 

335,00 € 

WINE PAIRING 

165,00 € 

 
 
 

All prices are in euros including VAT. Our staff will be happy to provide you with information on 
additives, allergens and food intolerances. 

 

All prices are in euros including VAT. Our staff will be happy to provide you with information 

on additives, allergens and food intolerances. 

 


