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Herzlich willkommen im Fritz & Felix!

Geniefsen Sie erstklassige kulinarische Kreationen aus nah und fern.

An unserem legendéren Charcoa Grill, kreiert Chef Farid Fazel einzigartige
Geschmacksvariationen. Taglich wechselnde Catch & Roast of the day werden von unserem
Service-Team erldutert. Die preisgekronte Weinkarte und extravagante Drinks aus der
urbanen Fritz & Felix-Bar runden Ihre kulinarische Reise perfekt ab.

Hauptgange

VEGETARISCH CUTS VOM CHARCOA GRILL

DOPPIO RAVIOLI KALBS SKIRT STEAK, 250 g 32€

Spinat & Fontina Kase Fullung,
Truffel, Onsenei

RINDERFILET VOM ALBTALER RIND 49 €
BADISCHER SPARGEL 7 Metzger Bernd Glasstetter, 200 g

gegrillt, gebacken & mariniert
Barlauch-Emulsion, Wiesenkrauter,

La Ratte Kartoffeln, DRY AGED ENTRECOTE
VOM BODENSEE RIND
Uber 21 Tage gereift, 300 g

FISCH & FLEISCH

ADLERFISCH & PULPO DRY AGED COTE DE BOEUF

Calamaretti, schwarzer Venere Reis, Metzger Bernd Classtetter, 1kg
Ménchsbart Uber 21 Tage gereift

WEISSER HEILBUTT B
Lardo, junge Erbsen, Morcheln STUBENKUKEN IM GANZEN

Butterfly, Salzzitronen-Gremolata

DRY AGED KALBSRUCKEN
Miso-Nussbutter-Hollandaise,
Kalbskopf, weifer Spargel, Kartoffeln

SALZWIESENLAMM 45 €
gegrillter Riicken, Lammbauch-Agnolotti
Mediterrane Jus mit Salzzitrone,

junges Gemuse, Parmesan

Beilagen

GURKENSALAT KARTOFFELPUREE
Joghurt, Dill Nussbuttercrunch

GEMUSE VOM GRILL FREGOLA SARDA

gerdstete Tomatensauce Baby-Spinat, Pinienkerne, Parmesan

GEROSTETER BLUMENKOHL CRISPY FRIES @

Vadouvan, Rauchmandeln




Welcome to Fritz & Felix!

Enjoy first-class cuts, the finest fish and inventive vegetarian & vegan creations from near and far.
At our legendary Charcoa Grill, Chef Farid Fazel crafts unique flavor variations. Each day our service team
will introduce the “Catch & Roast of the Day.” Our award-winning wine list and extravagant cocktails from
the urban Fritz & Felix Bar will round off your culinary journey perfectly.

Main Courses

VEGETARIAN CUTS FROM THE CHARCOA GRILL
DOPPIO RAVIOLI VEAL SKIRT STEAK, 250 g €32

spinach and Fontina cheese filling,

truffle, Onsen e
= ALBTAL BEEF TENDERLOIN €49

ASPARAGUS FROM BADEN 7 Butcher Bernd Glasstetter, 200 g

grilled, baked and marinated,

\livilcégarlic emulsion, meadow herbs, DRY AGED ENTRECOTE
3 Raffe pofatoes FROM LAKE CONSTANCE BEEF
aged for over 21 days, 300 g

FISH & MEAT

DRY AGED COTE DE BOEUF €160
Butcher Bernd Glasstetter, 1kg
aged for over 21 days

MEAGRE & OCTOPUS
calamaretti, black Venere rice,
monk’s beard

WHITE HALIBUT

WHOLE SPRING CHICKEN €29
Lardo, young peas, morels

spatchcock, preserved lemon Gremolata

DRY-AGED VEAL LOIN
miso-brown butter-hollandaise,
veal's head, white asparagus, potatoes

LAMB €45
grilled saddle of lamb,

lamb belly-Agnolotti,

Mediterranean jus with preserved lemon,
young vegetables, Parmesan cheese

Side dishes

CUCUMBER SALAD POTATO PUREE
yogurt, dill brown butter crisp

GRILLED VEGETABLES FREGOLA SARDA
roasted fomato sauce baby spinach, pine nuts, Parmesan cheese

ROASTED CAULIFLOWER CRISPY FRIES V¥
vadouvan, smoked almonds






