
 
 
 

 

If you suffer from any allergens or food intolerances and wish to find out more  

about the ingredients we use, please inform a member of staff when placing your order. 

 

STARTERS 
Soup of the day 

€ 7.50 
Franconian pulled-pork shoulder tempura, savoy cabbage, potato-marjoram-cream 

€ 10.50  
Marinated avocado with melon and tomato chutney and a salad of pepper, coriander and lemon 

€ 11.00  
Tuna tartare, avocado, chilli and lemon dressing 

€ 12.00  
BA salad with Parmesan, truffle croutons, cashews and Franconian bacon 

€ 11.50  
3 year-aged Jamón Ibérico Bellota, Pan con Tomate 

€ 13.60  
Dry aged beef tartare with quail egg, black truffles and mustard cress 

€ 16.00  
'Crusta Nova' Bavarian prawn tartare with roasted scallop, chocolate aioli and pea sprouts 

€ 16.00  

MAINS FROM JOSPER 
 

German Porterhouse T-bone 
40 day-aged (900g) 

from Mittelfranken, aged by 
butcher Freyberger 

€ 94.50 
 

German Rib-eye,  
35 day-aged (min 300g) 

from Mittelfranken, aged by 
butcher Freyberger 

€ 13.00 (per 100g) 
 

US Tenderloin (min 200g) 
€ 16.00 (per 100g) 

 
Hanger steak (220g) 

€ 26.00  

 BA Beef Club burger,  
Dry-aged beef, foie gras & 

winter truffle 
€ 32.00  

 
Shoulder top blade steak (220g) 

 € 25.00  
 

Franconian Saddle of lamb  
from Mittelfranken, aged by 

butcher Freyberger 
3 pieces € 23.00 
6 pieces € 42.00 

 
Veal cutlet (250g) 

from Mittelfranken, aged by 
butcher Freyberger 

€ 26.00 

US Skirt Steak (250g) 
€ 26.00 

 
Yellowfin tuna Steak 

€ 26.00  
 

Iberico saddle steak, dry-aged 
(200g) from Mittelfranken,  
aged by butcher Freyberger 

 € 29.50  
 

Bavarian 'Crusta Nova' prawns 
8 pieces € 32.00 

 
Baked potato with chives, quark 

and young vegetables 
€ 12.00 

TOPPINGS 
Roast bone marrow 

€ 4.50  
Roasted Franconian bacon 

€ 4.50  
Black truffle 

€ 8.50  
Foie gras 

€ 8.50  
Two Bavarian prawns 

€ 12.00  
 

SIDES 

Sweet potatoes 
€ 4.00  

Hand cut chips 
€ 4.00  

Mashed potatoes with 
 peanut butter 

€ 4.00  
Caramelized salsify 

 with truffle 
€ 4.00  

Glazed violet carrots with  
pak choi and honey  

€ 4.00  
Seasonal leaves salad 

€ 4.00  

SAUCES 

BA barbecue sauce 
€ 3.00  

Mustard, crème fraiche and 
horseradish 

€ 3.00  
Chimichurri  

€ 3.00  
Red beer sauce 

€ 3.00  
Hot mayonnaise  

€ 3.00

 
DESSERTS 

Tahiti vanilla cheesecake with mandarins 
€ 8.50  

Baked winter apple praline with cranberry sorbet 
€ 8.50  

Valrhona white chocolate mousse with traditional spicy Christmas cookie ice cream and warm plums 
€ 10.50  

Bavarian cheese out of a mulled wine fond with dried fruit and brioche 
€ 16.00  


