Welcome to the Vox Restaurant.
We combine the best of two worlds: authentic Japanese sushi and modern European Cuisine.

Clear in craftsmanship, uncompromising in quality.

Vox Signature Menu 99 Vegetarian Menu 72
Beef fillet tartar Vegan “Labskaus”
Egg yolk Pickled cucumber / eggplant / beet root
kokk *kok
Lobster foam soup Rutabaga soup
Lobster tail / passion fruit gel Root vegetables
sksksk kksk
Buckwheat risotto Braised pumpkin
Mushrooms / pecorino / frisee lettuce Pumpkin mash / pumpkin sauce
k3kk kkk
Pan-seared duck breast Buckwheat risotto
Jus / roasted cauliflower cream Mushrooms / pecorino / frisee lettuce
k3kk kkk
Chocolate brownie Poached cassis pear
White chocolate ganache / peanut butter ice cream Walnut ice cream / caramel sauce

wine pairing 45

Starters

Beef fillet tartar 22 Vegan “Labskaus” 18
Egg yolk Pickled cucumber / eggplant / beet root

Cured salmon 22 Romaine lettuce 14
Orange blossom tea / fennel Cherry tomatoes / panko lemon crumble

Soup

Lobster foam soup 20 Rutabaga soup 16
Lobster tail / passion fruit gel Root vegetables

If you have any questions about the ingredients and allergens, please do not hesitate to ask our staff.
All Prices are in Euro including VAT



Main Courses

Meat and Fish From the Lava Stone Grill Vegetarian

Pan-seared pike-perch 34 | Beef tenderloin 42 | Braised pumpkin

Braised cucumbers / Noilly Plum / crumb crust / Pumpkin mash / pumpkin

Prat foam chimichurri sauce

Codfish 36 | Pan-seared saddle of 30 | Buckwheat risotto

Bean cassoulet venison Mushrooms / pecorino /
Jus frisee lettuce

Pan-seared duck breast 28 | Octopus 28

Jus / roasted cauliflower Harissa / hummus

cream

Vox Signature Dish

Porkbelly 12 hours sous vide cooked

Parsnip / sauerkraut espuma

Side Dishes

Truffle fries 8 Cucumber salad
Grated Truffle / Pecorino Mustard / dill
Crispy poverade 7 Seasonal vegetables

Oregano mayonnaise

Mashed potatoes 6
optional with fruffle paste +4

The Best is yet to come

Chocolate brownie 14 Selection of International Cheeses
White chocolate ganache / peanut butterice Spelt bread

cream

Poached cassis pear 10 Seasonal sorbet assortment

Walnut ice cream / caramel sauce

Créme Brilée 12
Plum sorbet

If you have any questions about the ingredients and allergens, please do not hesitate to ask our staff.
All Prices are in Euro including VAT
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