
French beef tartare 
brioche, egg yolk

Lobster velouté
mango gel, lobster

Passionfruit sorbet
champagne

Poached catfish
potato yuzu espuma, imperial caviar

Roasted venison
périgueux sauce, parsnip cream, wild broccoli

Dessert variation
chocolate raspberry bars, pistachio praline, 

pistachio chocolate crumble, raspberry sorbet

299 € per person with wine pairing
229 € per person without wine pairing

Book Now      +49 30 2553 1566      vox.berlin@hyatt.com
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Watermelon tataki
beetroot broth, seaweed

Rutabaga soup
root vegetables

Passionfruit sorbet
champagne

Braised chicorée
tofu cream, orange blossom broth

Braised fennel
dukkah, celery cream

Dessert variation
chocolate raspberry bars, pistachio praline, 

pistachio chocolate crumble, raspberry sorbet

269 € per person with wine pairing
199 € per person without wine pairing

Book Now      +49 30 2553 1566      vox.berlin@hyatt.com
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