
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 

€ 8.00 

Dry aged beef tatar from the rib-eye with truffle, apple, celery and onion-milk 

€ 17.00  

Praline of Crusta Nova Prawns with crunchy pork crust and green radish 

€ 19.00  

Tuna tatar with tapioka, sweet-pepper-jam, Umibudo and Edamame beans 

€ 17.00  

Wild herbs salad with smoked Burrata, pak choi, sweet pepper and water chestnut 

€ 13.00  

Ftank´s gourmet cut with foie de canard, beef tatar, pulpo and whisky-onion-jam 

€ 19.00  

 

MAINS FROM JOSPER 
 

Franconian Porterhouse Steak 

(900g), 

40 days aged 

from the region Mittelfranken, aged 

by butcher Freyberger 

€ 117.00 

 

Franconian Rib-eye (min 300g),  

35 days aged  

from the region Mittelfranken,  

aged by butcher Freyberger 

€ 39.00 

 

Franconian heifer heart  

“Honey aged” 

Minimum 3 weeks aged and refined with 

honey. Secret method of Dirk Freyberger 

€ 32.00  

 

 German Tomahawk Steak (1.2kg) 

35 days aged on the bone 
€ 156.00  

 

Austrian Tri Tip (250g) 

Wagyu from the Wagyuhof, 

Mostviertel 

€ 58.00 

 

Austrian Flat Iron (250g) 

Wagyu from the Wagyuhof, 

Mostviertel 

€ 65.00 

 

Austrian Picanha (250g) 

Wagyu from the Wagyuhof, 

Mostviertel 

€ 34.00 

Rib Steak (350g) 

€ 36.00 

 

US Beef Tenderloin (min 200g) 

€ 34.00 

 

US Hanging Tender (220g) 

€ 27.00  

 

Jumbo King Prawn 

€ 32.00 

 

BA Burger Muffin 

Dry aged beef, whisky-onion-jam, 

baked pak choi, Bavarian cheese 

and Foie gras 

€ 32.00 

 

 

TOPPINGS          
á €  4 .50        

 

Bone marrow with scallop  

and bacon jam 

 

Farmer´s bacon from the 

Uehlfelder premium pig 

 

Foie gras 

 

Two Bavarian  

Crusta Nova pawns 

 

 

 

 

 

 

 

 

 

 

 

SIDES                             
á €4 .50  

Homemade potato or sweet potato fries 

Fondant potatoes gratinated with Bavarian 

cheese 

Peantubutter-potato mash 

Vegetables of the day 

  

SAUCES               
á €  4 .0 0  

Red beer sauce 

Burnt eggplant 

Salsa verde 

Bacon jam 

“Slyrs Honey Vanilla” Whisky 

sauce 

BA Barbecue Sauce 

 

DESSERTS 

New York Cheesecake with apple and forest-Meringue 

€ 13.00  

 

Mousse of Abiano-chocolate with frosted hay-milk and rhubarb 

€ 13.00  

 

Energysorbet with blossom-pollen and berries 

€ 13.00  

  


