
~ VORSPEISEN ~ ~ SAUCEN ~

MAISSUPPE Sauce Béarnaise 

Chorizo | Kräuteröl 5

14 ~ GRILL ~
Pfefferrahmsauce  

LACHS SASHIMI WAGYU ROASTBEEF Australien BMS 9  (ab 300g) á 100g / 65 5

Nussbutter | Sojasauce | Misocreme World Beef Award 2024/2025 "Bootshaus Exklusiv"

Apfel | Haselnuss Portweinjus 

23 RIB EYE “Jack´s Creek Prime Qualität" BMS 3 (ab 400g) á 100g / 24 6

LAUCH & PILZ  NEW YORK STRIP “Jack´s Creek Prime Qualität" BMS 3 (300g)  63 Kräuterbutter

Zwiebel | Marinierte Pilze | Comté | Trüffel 3

18 RIB EYE “The Black” (300g) 55

 BBQ Sauce

BURRATA RINDERFILET GENTLEMEN'S CUT “The Black” (300g) 75 4

Karotte | Apfel | Meerrettich | Sonnenblumenkerne

18 RINDERFILET LADIES CUT “The Black” (200g) 52 Chimichurri  

 3

BEEF TATAR DRY AGED SCHWEINEKOTELETT  (300g) 35

Paprika | Gurke | Schalotte | Kartoffel 

 Kräutercreme | Jus FLANKSTEAK "Miguel Vergara" Angus Rind (ab 400g) á 100g / 17

23

TOMAHAWK STEAK "Jack´s Creek Prime Qualität" BMS 3 á 100g / 19

WAGYU TATAKI 90g

Frühlingslauch-Ingwer-Salsa | Röstzwiebel Majo PORTERHOUSE "Greater Omaha USA, Prime Qualität" 

36 1,2kg oder 1,4kg á 100g / 19 Austern mit Vinaigrette 3 Stück

21

~ BEILAGEN ~

Gebratene Pilze | Frühlingslauch | Majoran Jahrgangssardinen aus Frankreich mit Röstbrot

"BOOTSHAUS" WAGYU BURGER 9 2022 / 2023 / 2024

BBQ-Sauce | Römersalat | Spiegelei | Schmelzzwiebeln Geschmorter Spitzkohl | Ingwer-Karamell | Grüne fermentierte Chillisauce 25

 Eingelegte Jalapeños  | Cheddar | Rinderbacon 8

40 Wilder Brokkoli | Miso-Espuma| Panko-Erdnuss-Crunch Butterkrabben in Tempura

9 13

DUROC BBQ SPARERIBS  300g Käsespätzle | Schmelzzwiebeln

Ohne Knochen 9 Kaviar Ossetra 30g Dose / 100

41 Kartoffelgratin ~ Geschmack: nussig, buttrig, vollmundig ~

8 Perfekt zu Fleisch!

BUTTERMAKRELEN STEAK VOM JOSPER Steakhouse Pommes | Röstzwiebelmayo

Miso Marinade 7 Kaviar Imperial 50g Dose / 140

36 Trüffelpommes | Trüffelmayo ~ Geschmack: Ausdrucksvoll, intensiv, voller Fülle ~

10 Perfekt zu Austern oder Fisch!

GEGRILLTE AUBERGINE Gemischter grüner Salat: Pflaume-Beete Dressing, Eingelegte Rote Beete, Saaten, Röstbrot

Kichererbsen Mousseline | Enoki Tempura | Vegetarische Jus 6 Zum Kavier servieren wir Blinis & Créme Fraîche

34 Gado-Gado Salat: Rotkohl | Karotte | Gurke | Erdnüsse | Erdnuss-Chilli-Dressing

8

~ SEAFOOD SPECIALS ~

~ BOOTSHAUS SPECIALS ~



~ STARTERS ~ ~ SAUCES ~

SWEET CORN SOUP Sauce Béarnaise 

Chorizo | Herb Oil 5

14 ~ GRILL ~
Creamy Peppercorn Sauce

SALMON SASHIMI WAGYU ROASTBEEF Australien BMS 9  (starts from 300g) á 100g / 65 5

Nut Butter | Soy Sauce | Miso Cream World Beef Award 2024/2025 "Bootshaus Exklusive"

 Apple | Hazelnut Port Wine Sauce

23 RIB EYE “Jack´s Creek Prime Quality" BMS 3 (starts from 400g) á 100g / 24 6

LEEK & MUSHROOM  NEW YORK STRIP “Jack´s Creek Prime Quality" BMS 3 (300g)  63 Herb Butter

Onion | Mushrooms | Comté | Truffle 3

18 RIB EYE “The Black” (300g) 55

 BBQ Sauce

BURRATA RINDERFILET GENTLEMEN'S CUT “The Black” (300g) 75 4

Carrot | Apple | Horseradish | Sunflower Seeds

18 RINDERFILET LADIES CUT “The Black” (200g) 52 Chimichurri  

 3

BEEF TARTARE DRY AGED PORK CHOP (300g) 35

Paprika | Cucumber | Shallot | Potato

 Herb Cream | Jus FLANKSTEAK "Miguel Vergara" Angus Rind (starts from 400g) á 100g / 17

23

TOMAHAWK STEAK "Jack´s Creek Prime Quality" BMS 3 á 100g / 19

WAGYU TATAKI 90g

Spring Onion-Ginger-Salsa| Roasted Onion Mayo PORTERHOUSE "Greater Omaha USA, Prime Quality" Oyster with vinaigrette 3 pieces
36 1,2kg or 1,4kg á 100g / 19 21

~ SIDE DISHES ~ Vintage sardine from France with butter toasted bread

2022 | 2023 | 2024

"BOOTSHAUS" WAGYU BURGER Sauteed Mushrooms | Spring Onions | Marjoram 25

BBQ-Sauce | Romaine Lettuce | Fried Egg | Melt Onions 9

Pickled Jalapeños | Cheddar | Beefbacon Cabbage | Ginger Caramel | Green Fermented Chilli Sauce Soft-Shell Crab Tempura

40 8 13

Wild Broccoli | Miso Espuma | Panko-Peanut-Crunch

DUROC BBQ SPARERIBS 300g 9 Caviar Ossetra 30g / 100

Boneless Cheese Spaetzle | Melt Onions ~ Taste: Nutty, buttery, full bodied ~

41 9 Perfect for meat!

Potato Gratin

BUTTER MACAREL STEAK FROM THE JOSPER GRILL 8 Caviar Imperial 50g / 140

Miso Marinade Steakhouse Fries | Fried Onion Mayonnaise ~ Taste: Intensive, rich flavor ~

36 7 Perfect for oyster & fish!

Truffle Fries | Truffle Mayonnaise

GRILLED EGGPLANT 10 We serve caviar with blinis & créme fraîche

Chickpea Mousseline| Enoki Tempura | Vegetarian Gravy Mixed Green Salad: Pickled Grapes | Pumpkin Seeds | Roasted Bread |  Pumpkin Seed Dressing

34 6

Gado Gado Salad: Cabbage | Cucumber | Carrots | Peanut-Chili-Dressing

8

~ SEAFOOD SPECIALS ~

~ BOOTSHAUS SPECIALS ~


