CARAMEL CRUSH l
tte, Karamell, Ginger lA e
vot, caramel, ginger 2i¢

15

Orange, Kave
Ovange, ca¥

USCHIS SPECTAL

ic, Limette
it Tonic, Limet
ink Grapefrd s
M“‘S'S: l;& pink gvafe{—ru\t tonic, lime
) ’ 16

MAGIC MANGO
Sanbitter, Spicy Mango, Orange,
Mistelhain Tonic
Sanbitter, spicy mango, orange,
Mistelhain tonic
15

FRUHIINGSGEFUHLE

Lavendel, alkoholfreier Sekt, Orange,
Rosmarin
Lavender, hon—alcoholic sparkling,

orange, rosemary
15

sPECTAL

+21s DT COCKTAZL
U schungeh it “Probiergrd e
v it Alkohol
nm \

v Hator\ & F\\.‘.GS

Glas Champagnes =

Why do we drink an apeﬁh{—?
The drink is meant to
stimulate the appetite and
bridge the qap until the
appetizer. It's alse a kind of
"arrival”; with the first drink
you distance yourself from
everyday life and begin the
evening's ehSijeht.

ESPRESSO MARTINT

Vedka, Kahlua, Vanille, Espresso
Vedka, Kahlua, vanilla, espresso
16

SUMMERVIBES
Campar, Maracuja, Orange,
Crémant
15
, Campar, passion fruit, orange,
Crémant

VERGISS GIN TONIC

Ettaler Gin, Cucumis Gurke,
Limette, Waldhonig
€ttal Gin, Cucumis cucumber,
lime, honey

16

4ECK MULE
Alpin Gin #J Bet2, Urange, Limette,

Ihgwer—Beer
Alpire Gin #J Bet-, orange, lime,
girger beer
15



WINTERTRUEFEL
WINTER TRUFFLE

...add on zu allen Gerichten
...add on for every dish
t4/g

PRUNTIER ST. JAMES
KAVIAR
Dose 50 ¢ - 119
Schhittlauch, Creme fraiche, Blinis

Chive, Creme fraiche, blinis

a-o\’ Al From the history of gastronomy...

3
L TE
S AU

ST( @N It used to be customary for guests to leave a
small sip in the bottle when serving very
expensive, high—gquality wines. This custom was
intended to give the server the opportunity to
taste and evaluate the wine, as they were
expected to provide advice in this regard, but the
on \ financial means for such fine wines were often not
\(r\'\d‘q’ available to a simple worker.




DAS 4ECK-WUNSCHMENU

Stellen Sie sich aus den hachfolgenden Speisen Thr
individuelles Meniu zusammen.
Sie wihlen immer einen ftauptgang & weitere Génge.

Create your individual menu from the {ollowihg items.
You always choose an entrée &% other courses.

) Kostlichkeiten
3 Delicacies 89
4 Kostlichkeiten
4 Delicacies 101
5 Kostlichkeiten 124
$ Delicacies

199

“Chets Choice”

G Gdnge "Best of” inklusive Apero & Weinbegleitung
G courses "best of”, apero and wine pairing included

)

Alternativ haben Sie auch die Maglichkeit, wenn der Hunger nicht so grop ist, einzelne Gdnge 2u
bestellen, ein Htauptgang ist dabei immer zu wiihlen. Dasin den Menis enthaltene Couvert
berechhen wir dabei mit € §

Bitte sprechen Sie uns bei thertrﬁglickkeiteh uhd Allergieh an.
Please inform us if you have intolerances or allergies.

Service included. Tip excluded.



FUV Z""iSCkehduy

ﬂTAﬂ pAﬂOHA NTE—ﬂ SORBE‘TCg‘: odey dahacl.:
TA HAﬂbLAiS’ﬂIND Zit”he—ﬁaﬁ[‘k €IS
C otegere: Lechner Bl”forahge l-ubTo—dlemoh basi|
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Parmesah, A:‘a €'°d";f" ucht — Passion fruit
€7 Fdbeere —
e {{:ar’car, local Chavolais can ¢ Sfrawl,e”,j
ee eSa
tato i ter, radish ravsle‘j, jogurt, Parm . Eis—ice cream.
pota cheese, amaranth alzkarame|| — Salted carame)
5, vonille ~ vanil
NICHT chokolade — chocolate
i SCHLECHT, DER HECHT pur / pure < 4
echtno k R it Vo .
Ckuthej Biffel’blaﬂ'cs:lri& P.Tuh'er Caviar mit Ck:m a :ka// w.'“' vodka € q
Ha ,d;”?{sbrot, o"ahge, Currj Pagher / wity, cl,ampag,,,e €12
ehd|— ud y
Pk M
ke

dumplihg & Pruniey caviar
d chutney, baguei’te,
fried chicken gravy

biffer leaf Sala

ol'ahge, cu”’j/

HASTS LTEBLING

ierre,
Koviander, Passepie
uss, Mandel,
Karotte x 4, Parar

\Vadaouvah
£ 21

Buhh‘js {.avoﬁte

vrot, brazil nut, almond,
algs, Vadaouvan,

Why an "ice cream” in between?

coviandeY; Sorbets, often combined with alcohol, are often
served as an intermediate course in a multi—course
meal as they stimulate digeshoh and reduce the
feeling of satiety. They also serve to neutralize
between courses.

4 x ca
Passepierre

SYLTER ROYAL AUSTERN

4 Stuick, Schalotten—Vinaigrette, Zitrone, Chesterbrot

£ 124
4 Sylt royal oysters, shallots vinaigrette, lemon
Chestercheese Pumrernickel



HEISSE MARONT

MarohehcremeSuppe
] /4
Wuhferfr&‘ffel, To

€22
Chesthut cream soy

winter trugtle,

Taube, Aronia,

rka, limette

Ps pigeon, aronia,

tonka bean, lime

BOARISCHE BOUILLABAISSE

[ [ ld, Krustentier;
isch Saiblin Mittenwald, ‘
matz*;ca“rt:nkmge, Puntarelle, Rouille
€14
@Gavarian Bouillabaisse

local chav, Platzfisch fisherys crustacean,

av deJ‘ cV GSS, as va US C‘\Ico' ’ S

SURF & TURF

bsterrine
Kaisergranat & Ka \
ﬂauake, Cg/a\‘\un, Sanddorn, Quitte
€77
Langoustine & veal .
ket, Oga\‘\uh, sea buckthorn, g

tureen
hce
roc

ftow do I best put together my menu?

Well, at 4Eck, there are no rules; you can do as you like.
But as a little guideline, here’s what etiguette expert
Khigge says: The original, classic menu seguence came

from France and consisted of 14 courses. Coffee wasn't

included in the original menu but concluded every meal,
even outside of formal dining. The (teday’s) classic menu
sequence consists of fewer courses: Amuse—bouche
(greeting from the kitchen), cold appetizer, soup, hot
appetizer (or intermediate course), fish or shellfish,
sorbet, main course, possibly with a side dish, hot dessert,
cheese and/or fruit, cold dessert, mocha and/or digestif,
or coffee in any form. The number of courses can be
chosen {reely, but the order should be followed.




serIRDISCHE KOHLKOPFE KALB WELLINGTON
AUS 4 ke, Pimienkern, Kattiv, ttotmetzgerei Lechner, Morchel, Petersilie, Schinusbeere,
Kowlrabi, ;Wa\tzi‘m";lm}_ree - vegan Amalti-Zitrone
Shio Keyy '
€44
Maitaake mushvooms, pine rut, €56
Turnip cabbages ‘K - Umarm tea — vegan Local veal “Wellington”, morel, parsley, pink pepper,
Kagfir Lime, Shie Ry Amalfi lemon
SHORTRIG
ttofmetzgerei Lechner, Farchant TARTAR,
Chipotle, Roscoff—Z wiebel, Schnittlauch, FARCHANTER CHAROLAIS-RIND
Portwein, Brioche—Knochen h‘o{-metzgeye; Lechner
€ 51 AKarfo{-felrb'Sti, Retticl,, Petersilie, Jogl.urt, Parmesan,
Skortrib,t::ocaﬂl tarm butcher Lechner marantl, gebackenes Farchanter Onsen-&;, Boahegger
Chipotle, Roscoff onion, chives, € 49
port wine, brioche bone Beef tartar, local Charolais

potato fritter, radish, parsley, yoqurt,
Parmesan cheese, amarantl,
baked local Onsen egyq, BOaheggel’ farm

ROTBARSCH, SCHTSCHI

erdsteter Acquerello Reis,
tterbststrompete, Blumenkohl,

Pil=-Garum
Shehiis a cabbage soup popular in Eastern Europe, particularly in Russia. €52
A characteristic feature of its preparation is the long cooking time at low Redfish, Shehi
heat. In the past, the soup was often placed in the oven in Russia for roasted Acguerello rice, autumn trumpet,
many hours to finish cooking. Like other Eastern European soups, shehi has cauliflower, mushroom garum

a Sour flavor, either from the sauerkraut or from the addition of brine or
Sour cream,

4€ck-Pommes - 4Eck fries
...auf Wunsch mit Trigfel- oder Zitronen-Mayonnaise € 2
...on demand with trugtle or lemon mayonnaise € 2

Perlgraupen—Risotto, Quitte, Spinat

arl barley risotto, quince,

Blattsalat mit gerb’s’ce’cen Nussen
Leaf salad with roasted nuts


https://de.wikipedia.org/wiki/Osteuropa
https://de.wikipedia.org/wiki/Russland
https://de.wikipedia.org/wiki/Kohlsuppe

1 g M MACARDNS cavamell
QEH olade Katke®
S) Zitvone 4 7’\‘[e'a'ru 2 Hambee!®
! A Al
BANANA 5 olates vart
oh W\{\Sk‘ll'\kbv ) \Wio cho¢ v
@anane, Popcort Blaur:u '\\I:Iild\\e\deu""""'m’ \emor ‘,\g\:ac va:me\' vasgo®’ k
He\l‘geheergpdd’gaﬁa:\aut’ Schokolade cokfe®” ik, wa¥ useh
Z artbitter Calle . aaber s
£19 T e Pt cor
blue poppy Seed5 local whisky ligues? wenh k?\:\:e,\.\ev (Liew\S
Banana, popeorr 14), caramel, wild bluebery, 5¢/
(ﬁe\l\gehﬁirgfz ~Ulebaut chocolate
av
€D
Birn K
A ¢ Kartogte| o -
PF€£STRMD€ ‘H:e , Br C‘\e/ #lmbeer—E;ﬁg’ Gurk
pf l/ Vahill ‘ 4.0 Lahgrfeffer e,
S:/ Stkude[f'eig ) pear, pot t ) €22
App| Schuan Pfeff;,, acadam;a, 7 PeRater brrioche, raspberry vihegar, cucumb
Pple, vah;ua, ftl’udefdzz pPepper er,
Szec‘mah::lg‘b/ Maca amia .
Cpper 'a huts,
K;A
HT MEHRE -
et KANN NIC
Esoresso Martini
Vodka Kat\lua: Vanille, E5presse
' £16
I’m done!
Espresso Martini
Vodka, nglua; vanilla, espress®

In the classic menu sequence, you enjoy a coffee after the
meal (in Summer it can also be the cool and alcoholic version of
an espresso martini). For dessert, choose a dessert wine such
as: B. Sauternes, VinSanto or ice wine. Basically, of course,
there are no "rules” at 4Eck. Your own taste and personal
preferences are crucial!/




