
KARTE
Speise

VORSPEISEN

Nussbutter, Schnittlauch, Gebäck

R I N D E R  C A R P A C C I O
Parmesan, Rucola, Balsamico, Olivenöl

5 , 5 0 €

1 5 , 5 0 €

W I N T E R  R O L L E
Wirsing, Bergkäse, Vogerlsalat, Apfel-
Kardamom-Chutney, Walnüsse, Rote Rübe

1 1 , 5 0 €

F E U E R B O H N E N  
H U M M U S
Kernöl, Kresse, Radieschen, Kerbel,
Sauerteigbrot getoastet

7 , 5 0 €

SUPPEN

R I N D E R K R A F T S U P P E
Fritatten- oder Kaspressknödel, Schnittlauch

K A R T O F F E L -
K N O B L A U C H S U P P E

8 , 5 0 €

8 , 5 0 €

HAUPTSPEISEN

W I E N E R  S C H N I T Z E L
V O M  S C H W E I N
Petersilienkartoffel, Preiselbeeren, Zitrone

G E S C H M O R T E R
R I N D E R B R A T E N
Selleriecreme, Ofenkarotte, fermentiertes
Rotkraut, Röstzwiebel, Schnittlauch

1 9 , 5 0 €

 2 4 , 5 0 €

B E R G L I N S E N  C U R R Y
Nishiki-Reis, Karotte,
Sprossen, Röstzwiebel, Nüsse, Sesam

1 6 , 5 0 €

T R Ü F F E L  P A S T A 1 7 , 5 0 €

S A I B L I N G
Risotto, Kräuterseitlinge, Parmesan,
marinierter Blattspinat

Spaghetti, Parmesan, tasmanischer Bergpfeffer,
Champignons

2 6 , 5 0 €

DESSERTS

V A N I L L E  C R È M E  
B R Û L É E
Crumble, Waldbeeren

S C H O K O B R O W N I E

Heidelbeere, Schoko-Erde

9 , 0 0 €

9 , 5 0 €

G E D E C K

Schwarzbrot-Crumble, Schnittlauch, Kren

M O U S S E  A U  C H O C O L A T

Vanilleeis, Salzkaramell

9 , 5 0 €

G E M I S C H T E R  S A L A T
Rahmgurken, Cole-Slaw, Blattsalat,
Kürbiskerne, Kernöldressing

8 , 5 0 €

H I R S C H  T A N  T A N 1 2 , 5 0 €

Salatherzen, Ragout vom Hirsch,
Röstzwiebel, Schnittlauch, Limettencreme

SEVEN'S  TIPP
WARME VORSPEISE

MENÜ
Tages

3 2 , 0 0 €

R O S A  H I R S C H  S T E A K
Rotkraut, Semmelkren-Soufflé,
Preiselbeeren

2 9 , 5 0 €

UNENTSCHLOSSEN?

S E V E N ’ S  Ü B E R R A S C H U N G

4-Gänge Genussmenü 5 2 , 0 0 €

AUF VORBESTELLUNG



V E R L Ä N G E R T E R

E S P R E S S O  G R O S S

E S P R E S S O  K L E I N

3 , 9 0  €

4 , 7 0  €

3 , 7 0  €

M A N G O  S P R I Z Z

C A M P A R I  O R A N G E

A P E R O L  S P R I Z Z

S T R A W B E R R Y  M O J I T O
S P R I Z Z

Y U Z O  S P R I Z Z

L I L L E T  

8 , 5 0  €

7 , 9 0  €

8 , 5 0  €

8 , 5 0  €

8 , 5 0  €

8 , 5 0  €

E R D B E E R - M A N G O

E I S T E E  Z I T R O N E

5 , 5 0  €

5 , 5 0  €

M A R I L L E

M A N G O  

S C H W A R Z B E E R E

4 , 9 0  €

4 , 9 0  €  

4 , 9 0  €

C A P P U C C I N O

L A T T E  M A C C H I A T O

4 , 3 0  €

4 , 6 0  €

KARTE
Getränke

KAFFEE TEE

SÄFTE /  LIMOS 0 , 5

BIER /  WEIN

SPRIZZ

C O C A  C O L A  /  Z E R O

S P R I T E

F A N T A

3 , 5 0  €

3 , 5 0  €

3 , 5 0  €

SOFT DRINKS 0 , 25

4 , 5 0  €

F R Ü C H T E T E E ,  K R Ä U T E R T E E
S C H W A R Z T E E ,  G R Ü N T E E
K A M I L L E N T E E ,  R O O I B O S

K L .  B I E R  0 , 3

W E I S S E R  S P R I T Z E R

G R .  B I E R  0 , 5

4 , 2 0  €

4 , 1 0  €

5 , 1 0  €

G U R K E - L I M E T T E 5 , 5 0  €

K O M B U C H A  0 , 3 3 5 , 8 0  €



MENU
à la carte

STARTERS

Nut butter, chives, biscuits

B E E F  C A R P A C C I O
Parmesan, rocket, balsamic vinegar, olive oil

5 , 5 0 €

1 5 , 5 0 €

W I N T E R  R O L L
Savoy cabbage, mountain cheese, lamb's lettuce,
apple-cardamom chutney, walnuts, beetroot

1 1 , 5 0 €

H U M M U S
Seed oil, cress, radish, chervil, toasted
sourdough bread

7 , 5 0 €

SOUPS

B E E F  B O U I L L O N
sliced pankakes or cheese dumplings, chives

P O T A T O - G A R L I C  S O U P 8 , 5 0 €

8 , 5 0 €

MAINS

W I E N E R  S C H N I T Z E L
F R O M  P O R K
Parsley potato, cranberries, lemon

B R A I S E D  R O A S T  B E E F
Celery cream, baked carrot, fermented
red cabbage, fried onion, chives

1 9 , 5 0 €

 2 4 , 5 0 €

C U R R Y
Nishiki rice, carrot, cabbage,
sprouts, fried onion, nuts, sesame seeds

1 6 , 5 0 €

T R U F F L E  P A S T A 1 7 , 5 0 €

C H A R
Risotto, king oyster mushrooms,
parmesan, marinated spinach leaves

Spaghetti, parmesan, Tasmanian mountain
pepper, mushrooms

2 6 , 5 0 €

DESSERTS

V A N I L L A  C R È M E  
B R Û L É E
Blackberries, crumble

C H O C O L A T E  B R O W N I E

Redcurrant, honey, biscuit

1 0 , 5 0 €

1 0 , 5 0 €

C O V E R

Black bread crumble, chives, horseradish

M O U S S E  A U  C H O C O L A T

Vanilla ice cream, salted caramel

9 , 5 0 €

M I X E D  S A L A D
Creamed cucumber, cole slaw, lettuce,
pumpkin seeds, seed oil dressing

8 , 5 0 €

D E E R  T A N  T A N 1 2 , 5 0 €

Hearts of lettuce, venison ragout, fried
onions, chives, lime cream

SEVEN'S  TIP
WARM STARTER

MENU
daily

3 2 , 0 0 €

P I N K  D E E R  S T E A K
Red cabbage, bread horseradish soufflé,
cranberries

 2 9 , 5 0 €

NOT SURE?

S E V E N ’ S  S U R P R I S E
4 course menu

5 2 , 0 0 €

ON PRE-ORDER



C U P  O F  C O F F E E

E S P R E S S O  L A R G E

E S P R E S S O  S M A L L

3 , 9 0  €

4 , 7 0  €

3 , 7 0  €

H I B I S C U S  S P R I Z Z

C A M P A R I  O R A N G E

A P E R O L  S P R I Z Z

S T R A W B E R R Y  M O J I T O
S P R I Z Z

Y U Z O  S P R I Z Z

L I L L E T  

8 , 5 0  €

7 , 9 0  €

8 , 5 0  €

8 , 5 0  €

8 , 5 0  €

8 , 5 0  €

S T R A W B E R R Y - M A N G O

I C E D  T E A  L E M O N

5 , 5 0  €

5 , 5 0  €

A P R I C O T

M A N G O  

B L A C K B E R R Y

4 , 9 0  €

4 , 9 0  €  

4 , 9 0  €

C A P P U C C I N O

L A T T E  M A C C H I A T O

4 , 3 0  €

4 , 6 0  €

MENU
drinks

COFFEE TEA

JUICES/SODAS 0 . 5

BEER /  WINE

SPRIZZ

C O C A  C O L A  /  Z E R O

F A N T A

S P R I T E

3 , 5 0  €

3 , 5 0  €

3 , 5 0  €

SOFT DRINKS 0 , 25

4 , 5 0  €

F R U I T  T E A ,  H E R B A L  T E A
B L A C K  T E A ,  G R E E N  T E A
C A M O M I L E  T E A ,  R O O I B O S

B E E R  0 , 3

W H I T E  W I N E  +
S P A R K L I N G  W A T E R

B E E R  0 , 5

4 , 2 0  €

4 , 1 0  €

5 , 1 0  €

C U C U M B E R  L I M E 5 , 5 0  €

C O M B U C H A  0 , 3 3 5 , 8 0  €


