
Ciabatta // Olivenöl, Balsamico	 p.P.   2.5

Butterboard // Wurzelbrot, Kräuter	 p.P. 2.5

Focaccia // Lardo, Bergbasilikum	 p.P. 4.5

Appetizer

Rindertatare 100g	 22.
Toast, Eigelb, Kapern	

Gambas Pil-Pil	 5 Stk. 8 Stk. 10 Stk.	 13. // 21. // 25.
Knoblauchbaguette	  

Burrata	 15.
bunte Paradeiser, Rucola, Ciabatta	

Avocado	 5.
Olivenöl, Zitrone, Fleur de Sel	

Starters

Klare Ochsensuppe	 8.
Kaspressknödel oder Frittaten, Wurzelgemüse	

Gurkenkaltschale mit Minze	 7.

Ceasar Salad	 10.
Parmesan, bunte Paradeiser, Croutons	
+ Huhn	 16.
+ Garnelen 4 Stk.	 18.

Grüner Spargel	 10.
Erdbeeren, Feta, Pinienkerne, Chia	

Soups & Salads

Wildkräuterravioli	 17.
Radieschen, Belper Knolle	

Acquerello-Risotto	 17.
Safran, Rucola	
+ Garnelen 4 Stk.	 23.

Pasta & Risotto

Wiener Schnitzel vom Kalb	 28.
Wiener Schnitzel vom Huhn	 21.
Petersilienkartoffeln, Zitrone, Preiselbeere	

Rinderpaillard	 24.
Rucola, Erbsen, Paradeiser, Nüsse	

Ofenfenchel	 18.
Orange, Vogerlsalat	

Lachsforelle vom Bayrhammer (Wals)	 	 24.
Karotte, Junglauch, Buerre Blanc	

Mains

„The Burger“ 180g	 20.
Babyspinat, Röstzwiebel, Bergkäse dazu Steak Fries	

„The Vegi Burger“ 	 18.
Schwarze Bohnen Patty, Babyspinat, Röstzwiebel, Bergkäse 
dazu Steak Fries	

Pastrami Sandwich	 17.
Salatherzen, Pesto, Aioli	

Burrata Sandwich	 15.
Paradeiser, Pesto, Rucola	

Burger & Sandwiches

Geräuchertes, Gereiftes, Eingelegtes		  p.P. 14.
Schwarzbrot	

deck7 Brettljause

Margarita	  
Mozzarella, Basilikum		  12.

Salami	
Mozzarella, Salami	 14.

Diavolo	
Mozzarella, scharfe Salami, Jalapeños	 14.

Tonno e Funghi	
Mozzarella, Thunfisch, Zwiebel, Pilze, Mais 	 16.

Prosciutto	
Mozzarella, Prosciutto, Rucola, Olivenöl	 16.

Burrata	
Burrata, Rucola, Pesto	  16.

Pizza

Campari Mango 	 8.8
Veneziano Spritz 	 7.1
Hugo 	 7.1 

Haven Seven
Lillet-Rosé „Wild Berry“ 	 7.1
Lillet-Blanc „Tonic-Gurke“ 	 7.1
Aperol Paloma 	 10.
Strawberry Mojito 	 13.

Unsere Getränke-Empfehlungen

Filet		  170g	 35.
		  300g	 48.

Rib-Eye	 250g	 30.
		  400g	 40.

T-Bone       ca. 500g	 39.

Beilagen:	
Grillgemüse	 4.
Steak Fries	 4.
deck7 Fries	 4.
Pimientos	 4.

Steaks

Ceasar Salad	 4.
Aioli	 2.
Chimichurri	 2.
Pfeffersauce	 2.
Kräuterbutter	 2.

Zero Spritz Non-Alcoholic Martini Vibrante, Organic Black Orange	 7.1 



Ciabatta // olive oil, balsamic vinegar	 p.P.   2.5

Butterboard // root bread, herbs	 p.P. 2.5

Focaccia // Lardo, mountain basil	 p.P. 4.5

Appetizer

beef tatare 100g	 22.
toast, egg yolk, capers	

Gambas Pil-Pil	 5 pcs. 8 pcs. 10 pcs.	 13. // 21. // 25.
garlic baguette	  

Burrata	 15.
tomatoes, rocket, ciabatta	

Avocado	 5.
olive oil, lemon, fleur de sel	

Starters

Clear ox soup	 8.
cheese dumplings or sliced pancakes, root vegetables	

Cucumber cold bowl with mint	 7.

Ceasar Salad	 10.
parmesan, tomatoes, croutons	
+ chicken	 16.
+ prawns 4 pcs.	 18.

Green asparagus	 10.
strawberries, feta, pine nuts, chia	

Soups & Salads

Wild herb ravioli	 17.
radish, belper tuber	

Acquerello risotto	 17.
saffron, rocket	
+ prawns 4 pcs.	 23.

Pasta & Risotto

Wiener Schnitzel of veal	 28.
Wiener Schnitzel of chicken	 21.
parsley potatoes, lemon, cranberry	

Beef paillard	 24.
rocket, peas, tomatoes, nuts	

Oven fennel	 18.
orange, lamb‘s lettuce	

Salmon trout from Bayrhammer	 24.
carrot, young, leek, buerre blanc	

Mains

„The Burger“ 180g	 20.
baby spinach, fried onion, cheese with steak fries	

„The Vegi Burger“ 	 18.
patty from black beans, baby spinach, fried onion,
cheese with steak fries	

Pastrami Sandwich	 17.
luttuce, pesto, aioli	

Burrata Sandwich	 15.
tomatoes, pesto, rocket	

Burger & Sandwiches

Smoked, matured and pickled meats		  p.P. 14.
brown bread	

deck7 Brettljause

Margarita	  
Mozzarella, basil		  12.

Salami	
Mozzarella, salami	 14.

Diavolo	
Mozzarella, spicy salami, jalapeños (hot pepper)	 14.

Tonno e Funghi	
Mozzarella, tuna, onions, mushrooms, sweetcorn 	 16.

Prosciutto	
Mozzarella, prosciutto, rocket, olive oil	 16.

Burrata	
Burrata, rocket, pesto	  16.

Pizza

Campari Mango 	 8.8
Veneziano Sprizz 	 7.1
Hugo 	 7.1

Haven Seven
Lillet-Rosé „Wild Berry“ 	 7.1
Lillet-Blanc „Tonic-Gurke“ 	 7.1
Aperol Paloma 	 10.
Strawberry Mojito 	 13.

Our drinks recommendations

Filet		  170g	 35.
		  300g	 48.

Rib-Eye	 250g	 30.
		  400g	 40.

T-Bone       ca. 500g	 39.

Side dishes:	
grilled vegetables	 4.
Steak Fries	 4.
deck7 Fries	 4.
pimientos	 4.

Steaks

ceasar Salad	 4.
aioli	 2.
chimichurri	 2.
pepper sauce	 2.
herb butter	 2.

Zero Sprizz Non-Alcoholic Martini Vibrante, Organic Black Orange	 7.1 


