Welcome to Fritz & Felix!

Enjoy first-class cuts, the finest fish and inventive vegetarian & vegan creations from near and far.
At our legendary Charcoa Grill, Chef Farid Fazel crafts unique flavor variations. Each day our service team
will introduce you daily the “Catch & Roast of the Day.” Our award-winning wine list and extravagant
cocktails from the urban Fritz & Felix Bar will round off your culinary journey perfectly.

Main Courses

VEGETARIAN

ACQUARELLO RISOTTO
roasted pumpkin, bitter lettuce,
pumpkin seed brittle

COLOURFUL CARROTS V¥
smoked & grilled, Fregola Sards,
carrot and mandarin jus, purslane

FISH & MEAT

PIKE-PERCH CUT FROM THE GRILL €42

South Tyrolean bacon, broad beans

BRETON TURBOT €55
Sea urchin & lobster nage,
confit fennel

DRY-AGED VEAL LOIN &
PERIGORD TRUFFLE

veal cheeks, parsnip

CORN BARBARIE DUCK

PERE LEON

long pepper tamarind jus, dried fruits
polenta, red cabbage kimchi

CUTS FROM THE CHARCOA GRILL

VEAL FLANK STEAK €32
aged for over 21days, 250 g

ALBTAL BEEF TENDERLOIN
Butcher Bernd Glasstetter, 200 g

DRY AGED ENTRECOTE
FROM LAKE CONSTANCE BEEF
aged for over 21 days, 300 g

DRY AGED COTE DE BOEUF
from Tkg / per100 g

Butcher Bernd Glasstetter
aged for over 21 days

WHOLE SPRING CHICKEN

butterflied, preserved lemon Gremolata

Side dishes

CUCUMBER SALAD
yogurt, dill

GRILLED VEGETABLES
labneh, smoked paprika

GRILLED BLACK SALSIFY v

miso, Piedmont hazelnuts

POTATO PUREE
brown butter crisp

MAC & CHEESE

aged provolone cheese

CRISPY FRIES V¥




