
RH  

Sharing Menu  
 

 

Sourdough bread. Cured speck. Fresh cream  cheese  

 

 

Starters  

Squid Skewer . Shanghai Style  

Beef Tartare . Focaccia. Mustard Cream. Chanterelles  

Fregola Sarda . Mediterranean  

 

 

Main Course  

Medium -rare Entrecôte . Caponata  

Beef Cheek Ragout.  Egg Yolk. Mushroom Espuma  

 

 

Dessert  

Raspberry -Strawberry Soup  

Basil Sorbet  

 

Euro 62 per person  

 

The menu is served per table.  

Cover charge is billed separately.  

 

 



Eat 
 

 

Mixed salad RH Style  9 

 

 

Sardinian Fregola, Mediterranean -style  

Mozzarella burrata. Basil essence     16 

 

 

Sea bream ceviche  

Coconut. Cucumber. Red onion. Peach     22 

 

 

Beef tartare  

Focaccia. Mustard cream. Egg yolk. Pickled chanterelles     22 

 

 

Nduja risotto  

Pickled Swiss chard. Smoked burrata     17 

 

 

Chilli polpo & carne  

Sour cream. Polenta espuma . Crispy white bread   18 

 

 

Gnocchi     

Lobster. Peas. Salted lemon     22 

 

 

 

 



 

Baked courgette flower  

Aubergine. Balsamico vinegar lentils     24 

 

Swordfish  

Tomato. Pesto bulgur. Frigitelli     36 

 

Medium -rare roast venison  

Cherries. Celery and walnut purée. Carrot     39 

 

Medium -rare roast entrecôte  

Caponata. Chickpea sticks     39 

 

 

Our Affogato     8       

Raspberry and Strawberry Soup  

Basil Sorbet     12 

 

Cheesecake  Cream  

Cinnamon crumble. Roasted apricots      13 

 

Cheese selection       18 

 

 

Place setting per person  

Sourdough bread . Fresh cream cheese 3 

+ € 4 for a main course portion size  / + €2 for two plates 

 
Allergens : Please contact us regarding ingredients and allergens. We are happy  

to inform you.  In case of histamine intolerance please let us know .  


