
Bei Fragen zu den Inhaltsstoffen und Allergenen wenden Sie sich bitte an unsere Mitarbeiter. 
Die Preise verstehen sich in Euro inklusive der gesetzlichen Mehrwertsteuer. 

 
 

 

 

 

 

 

 

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 115 Vegetarian Menu 100 

Beef fillet tatar 
Crème fraîche / Brioche 

*** 
Lobster bisque 

Lobster tail / lobster butter 
*** 

Pan-seared pike perch 
Fregola Sarda with tomatoes / Parmesan 

*** 
Seared corn-fed chicken 

Sauce Brigarade / carrot cream 
*** 

Apple and almond cake 
Chocolate ganache / green apple / vanilla ice 

cream 

„Waldorf“ salad  
Mandarin / apple / walnut / celery  

*** 
Fennel soup 

Minzt / fennel / olive oil  
*** 

Truffled Tagliatelle 
Parmesan 

*** 
Soy eggplant 

Tahini joghurt / Taboulé 
*** 

Apricot carrot cake 
Apricot compote / popcorn 

 
Wine pairing 45 

 
Starters & Soups 

 
Beef fillet tartar 
Crème fraîche / Brioche 
 

23 Wild herb salad 
Pickeled vegetables / Lavender dressing 

18 

Pan-seared scallops 
Peas / Parmesan foam 
 

24 „Waldorf“ Salad 
Mandarin / apple / walnut / celery 

19 

Crunchy salad hearts 
Homemade Caesar dressing / Parmesan 
 

14   

Lobster bisque 
Lobster tail / lobster butter 

24 Fennel soup 
Minzt / fennel / olive oil 

16 

 



Bei Fragen zu den Inhaltsstoffen und Allergenen wenden Sie sich bitte an unsere Mitarbeiter. 
Die Preise verstehen sich in Euro inklusive der gesetzlichen Mehrwertsteuer. 

 
 

Main courses 
 
Meat and Fish From the lavastone grill 

 
Vegetarian 

Pan-seared pike perch 
Fregola Sarda with tomatoes / 
Parmesan  

35 Beef tenderloin 
Jus / Café de Paris butter  

42 Truffled Tagliatelle  
Parmesan  
 
+ freshly grated truffle 

16/ 27 
 

6 

Steamed halibut 
Miso-Beurre Blanc / Pak Choi 
 

36 Oktopus 
Piment d’Espelette / Soy 
mayonnaise / spring onions  
 

32 Soy eggplant 
Tahini joghurt / Taboulé 

24 

Seared corn-fed chicken 
Sauce Bigarade / carrot 
cream 

32 Flanksteak 
Chimichurri 

42  

Braised beef shoulder  
Mushrooms / onions 

34    

Vox Signature Dish 
 

Porkbelly 12 hours sous vide cooked 
Parsnip / sauerkraut espuma 

26 

 

Sides 

Truffle fries 
Grated truffle / Parmesan 

9 Cucumber salad 
Sour cream / Dill 

6 

Wild broccoli 
Tomato pesto  

9 Saisonal vegetables 6 

Mashed potatoes 
 

6 
 

Steamed Pak Choi 8 

Truffled mashed potatoes 
 

11 Romain lettuce  
Caesar Dressing  

8 

Pommes Frites  6 Portion sushi rice 7 

 

The best is yet to come 

Apricot carrot cake 
Apricot compote / popcorn 
 

15 Selection of international cheeses 
Fruit bread 

16 

Apple and almond cake 
Chocolate ganache / green apple /  
vanilla ice cream 
 

15 Seasonal sorbet assortment 12 

Crème Brûlée 
Mango sorbet 

12 

 


