
 

KURO MORI STARTER* 
 
DAIKON | Beetroot | Elderflower 
 

CHAWANMUSHI | Truffle 
 

CELERY | Nori | SD soy sauce 
 

BEEFSTEAK TATAR | Smoked sour cream | Brioche 
 

26 per person 
inkl. glass of champagne Laurent Perrier 38 
inkl. bottle of champagne Laurent Perrier 0,375l - 65 

 

MENU 
 
FJORD TROUT 
Lettuce | Kujyo | Kalamansi 
28 
2022 Grüner Veltliner am Berg, Ott 8 
 
ASPARAGUS 
Potato | Morel | Yolk 
28 
2021 Gutedel „Isteiner“, am Klotz 9  
 
HADDOCK 
Crustacean curry | Saté currant crust 
34 
2022 Riesling „Schnait“, Schnaitmann 7 
 
BEEF 
Bulbous plants | Dashi | Sushi rice 
44 (small portion) 
2021 Cabernet Franc „Kapitel 1“, Christian Tschida 13  
 
JOGHURT 
Banana | Hibiscus | Meringue 
20 
2022 Riesling Auslese SL, Bernhard Ellwanger 10 
 

or 
 

FRENCH CHEESE 
Maître Bernard Antony 
24 
2011 „P“ LBV BOT.2021, von Gleichenstein 10 
 

--------------------------------------------- 
 

4 courses 98 
Fjord trout / Haddock / Beef / Dessert 
+ K.M. starter 112 + 4 glasses of wine 38 
(Order of 4 & 5 courses until 8.30 pm) 
 
5 courses 120 
+ K.M. starter 134 + 5 glasses of wine 46 
 
KURO MORI ”ALL IN” 150 (only for the whole table) 
5 couses / K.M. starter / bread / water / Café gourmand 
 
 
Special: Tuesday – Thursday you get  
the menus and the ALL IN reduced by 20%. 

SIGNATURE DISH 
 
 
COUNTRY BREAD FROM ”BROTBRUDER” 
Miso butter | Curd cheese ”Bibeleskäse” 
12 
   
     
HORBENER GOAT CREAM CHEESE vegetarian 
Kohlrabi | Purslane | Miso 
22 
 
 
BEEFSTEAK TATAR handcut 
Asparagus | Oxalis | Sour cream 
26 + Prunier caviar (15g) 24 
 
 
”TOM KHA GAI” 
Famous Thai Chicken Soup 
Chicken | Ginger | Maultaschen 
18 
 
 
DIM SUM vegetarian 
”swabian raviolis” Asian style 
Salt lemon | Ponzu | Beech mushrooms 
26 
 
 
FRIED FISH 
#blackforestmeetsasia 
Mustard pickled gherkins | Kimchi | Miso hollandaise 
36 
 
 
SMALL CALF CHEEKS ”Baden style” 
Celery | “Forchheimer” potato 
38 
 
 
DESSERT 
 
 
WASABI LEAVE SORBET 
Yuzu foam | Salted lemon | Oxalis 
20 
 
 
BLACK FOREST CHERRY 
Ginger | Cherry | Shiso  
20 
 
 
CAFÉ GOURMAND 
Espresso | Canelé | Yuzu praline 
11 (in the menu 6) 
 
 
Our portions correspond to the size of  
starters / entremets and we recommend you  
a selection of 3 dishes. 

 


