
 

AIMY TAPAS 

 
SPECIALE ANCELIN OYSTER N°3 B 

AUS BOURCEFRANC-LE-CHAPUS | THAI-MIGNONETTE 
FROM BOURCEFRANC-LE-CHAPUS | THAI-MIGNONETTE 

PRO STK. / PER PIECE 
5 

 
OATH OF ZEN GARDEN G,R 

AVOCADO | QUINOA | ROTE BETE | PAPAYA | GRÜNER APFEL | WALNÜSSE | KRÄUTER 
AVOCADO | QUINOA | BEET | PAPAYA | GREEN APPLE | WALNUTS | HERBS 

17 
 

CRISPY THAI SPRING ROLLS A,B   
FRÜHLINGSROLLEN GEFÜLLT MIT SÜSSKARTOFFELN | GLASNUDELN | GEMÜSE 

CRISPY SPRING ROLLS FILLED WITH SWEET POTATOES | GLASS NOODLES | VEGETABLES 
14 
 

DUBAI ANGEL HAIR SHRIMPS A,H 
KNUSPRIGE BLACK TIGER GARNELEN | FILOTEIG | PISTAZIEN | SWEET & SOUR SPICY-AIOLI  

CRISPY BLACK TIGER SHRIMPS | FILOTEIG | PISTACHIOS | SWEET & SOUR SPICY AIOLI 
18 

 
FILLED COURGETTI FLOWERS TEMPURA WITH THAI FISH CAKE A,H 

FRITTIERTE ZUCCHINIBLÜTEN | BLACK COD FISCH | SINGHA-TEMPURA | KALAMANSI-SWEET SOUR-DIP 
DEEP FRIED COURGETTI FLOWERS | BLACK COD FISH | SINGHA-TEMPURA | CALAMANSI-SWEET SOUR-DIP 

22 
 

“SAIGON STYLE” TUNA TRUFFLE PIZZETA B, H, R 
REISTEIG | BLUEFIN TUNA CARPACCIO | TRÜFFEL-AVOCADO-CREME | DRACHEN-CHILAQUITA-SALSA  
RICECAKE | BLUEFIN TUNA CARPACCIO | TRUFFLE AVOCADO CREME | DRAGON CHILAQUITA-SALSA  

25 
 

RAINBOW THAI CEVICHE D 
LABEL ROUGE LACHS | BLUEFIN TUNA | BARSCH | AVOCADO | THAI KALAMANSI 

LABEL ROUGE SALMON | BLUEFIN TUNA | SEABASS | AVOCADO | THAI KALAMANSI 
22 

 
GRILLED PULPO B, D, R 

GEGRILLTER OKTOPUS | GEREIFTE PAPAYA SALSA | FERMENTIERTE CHILI-GLASUR | WALNÜSSEN 
GRILLED OCTOPUS | RIPED PAPAYA SALSA | SWEET CHILI JAM GLAZE | WALNUTS 

19 
 

SPICY THAI BEEF TARTARE A, C   
PIKANT ANGEMACHTES TATAR VOM BLACK ANGUS BEEF | KURKUMA BROT 

SPICY BEEF TARTARE OF BLACK ANGUS BEEF | TURMERIC BREAD 
20 

 
CRAB CORNED CAKE A, C, G   

THAILÄNDISCHE GEBACKENE KÜCHLEIN AUS SCHNEEKRABBEN FLEISCH | MAIS | AVOCADO 
THAI CORN FRITTERS | SNOW CRAB MEAT | AVOCADO | CORN | SEZCHUAN BECHAMEL 

20 

 
 

 

 



 

 BROTH 
THAI STYLE FISH SOUP B, D 

THAI BOUILLABAISSE MIT EDELFISCHEN UND MEERESFRÜCHTEN | KRÄUTERN | KURKUMA BROT 
THAI BOUILLABAISSE WITH FINE FISH AND SEAFOOD | HERBS | TURMERIC BREAD 

20 
 

DRUNKEN WHOLE LOBSTER IN CLEAR TOM YUM BROTH D 

GANZE KANADISCHER HUMMER CA. 700g | SAUER-SCHARFER TOM YUM SUD | FRISCHE KRÄUTER 
WHOLE LOBSTER FROM CANADIAN ABOUT 700g | SOUR SPICY TOM YUM BROTH | FRESH HERBS 

100 
 
 
 

HOMEMADE DUMPLINGS  

CRYSTAL DUMPLINGS SHRIMP & SCALLOP B, N 
KRISTALL DUMPLINGS MIT JAKOBSMUSCHELN | GARNELEN | TRÜFFEL-CREAM-SAUCE 

KRISTALL DUMPLINGS WITH SCALLOP | SHRIMP | BLACK TRUFFLE CREAM SAUCE 
18 / 4 PCS 

 
BEEF DUMPINGS WITH FOIE GRAS A, D, L 

GEDÄMPFTE TEIGTASCHEN MIT RINDFLEISCH | GEBRATENE FOIE GRAS  
STEAMED DUMPLINGS WITH BEEF| SEARED FOIE GRAS  

20 / 3 PCS 
 

VEGETARIAN DUMPLINGS A, D, L 
KNUSPRIG VEGETARISCHE TEIGTASCHEN | SPINAT | TOFU | CREAM CHEESE  

CRISPY VEGETARIAN DUMPLINGS | SPINAT | TOFU | CREAM CHEESE   
16 / 4 PCS 

 
 

YUM | LAARB | SALADS 

SOM TAM MAMUANG D, E  
GRÜNE PAPAYA | MANGO | WILDE BOHNEN | ERDNÜSSE | IM MÖRSER ANGEMACHT 

GREEN PAPAYA | MANGO | WILD BEANS | PEANUTS | DRESSED IN THE MORTAR 
17 
 

TRADITIONAL LAARB GAI D  
GEHACKTES MAISHÄHNCHEN | RÖSTREIS | PFEFFER | ASIA KRÄUTER | TOM YUM-LIMETTEN-DRESSING 

MINCED CORN-FED CHICKEN | ROASTED RICE | PEPPER | ASIAN HERBS | TOM YUM LEMON 
17 
 

BEEF LEMONGRAS CEVICHE D   
MARINIERTES RINDERFILET | ZITRUS-KRÄUTER-DRESSING | ZITRONENGRAS | KORIANDER | GARTENTOMATEN 

MARINATED BEEF FILET | CITRUS-HERB DRESSING | LEMONGRASS | CORIANDER | GARDEN TOMATOES 
22 

 
CRISPY ORGANIC TOFU & RIPE PAPAYA SALAD D, E, F   

SALAT MIT KNUSPRIGEM TOFU | ZITRONENGRAS | GEREIFTE PAPAYA | MANGO | KRÄUTERN 
SALAD WITH CRISPY TOFU | LEMONGRASS | RIPE PAPAYA | MANGO | HERBS 

16 
 

RAW LABEL ROUGE SALMON SALAD D, E, 
LABEL ROUGE LACHS (ROH) | ZITRONENGRAS | THAI KRÄUTER | LIME-DRESSING  

RAW LABEL ROUGE SALMON | LEMONGRASS | THAI HERBS | LIME DRESSING 
20 



 

FISH & SEAFOOD 

TRADITION SEAFOOD GREEN CURRY B, C, G, N  
ROTBARSCH | JAKOBSMUSCHELN | GEDÜNSTET IN KOKOSWASSER MIT GRÜNEM CURRY | THAI-BASILIKUM 

GROUPER | SCALLOPS | COOKED IN COCONUT WATER AND GREEN CURRY | THAI BASIL 
38 

 

BAKED GLAZED BLACK COD D, G  
KARAMELISIERTES BLACK COD FILET | GRÜNES KARTOFFEL MOUSSE | MADRAS CURRY-SCHAUM 

CARAMELIZED BLACK COD FILLET | GREEN POTATO MOUSSE | MADRAS CURRY FOAM 
52 

 

HOT SEPILINI KAPAO BASIL O, H  
WILDFANG BABY SEPIA I BIRD-EYE-CHILI | GEMÜSE-JULIENNE | WILDER BASILIKUM 

WILD BABY SEPIA I BIRD EYE CHILLI | VEGETABLE JULIENNE | WILD BASIL 
28 

 
GRILLED LOBSTER & PRAWNS NOODLES B 

HALBER HUMMER GEGRILLT | WILDFANG GARNELEN | THAI GLASNUDELN | MEKONG BISQUE 
GRILLED HALF LOBSTER | WILD CATCH SHRIMPS | THAI GLASNOODLES | MEKONG BISQUE 

49 
 

 
 

VEGETARIAN & VEGAN 

TOFU CASHEW GARLIC BLACK BEAN E, F, H  VEGAN 
TOFU | NIPPON SHIITAKEPILZ | CASHEWNÜSSEN | FERMENTIERTE BOHNEN | SCHWARZE KNOBLAUCH 

BEAN CURD | SHIITAKE MUSHROOMS | FERMENTED BEANS | BLACK GARLIC 
20 

 
ROAST TOFU & SWEET POTATO PEANUTS CURRY E, F, H  VEGAN 

GERÖSTETE SÜSSKARTOFFEL | TOFU | LEICHT SCHARFE ERDNUSS-CURRY | KOKOSMILCH 
ROAST SWEET POTATO | TOFU | LIGHT SPICY PEANUTS CURRY | COCONUT MILK 

23 
 

PANKO BAKED CAULIFLOWER TRUFFLE  E, F, H  VEGETARISCH 
GRATINIERTER BLUMENKOHL & BROKKOLI | PANKO-KRUSTE | SÜSSKARTOFFEL MOUSSE | TRÜFFEL | 

KARAMELISIERTE ZWIEBELN 
GRATINATED CAULIFLOWER & BROCCOLI | PANKO CRUST | SWEET POTATO MOUSSE | TRUFFLE |  

CARAMELIZED ONION 
25 

 
AVOCADO GREEN CURRY D   VEGETARISCH 

AVOCADO | GEMÜSE | GRÜNE KOKOS-CURRY-SAUCE 
AVOCADO | VEGETABLES | GREEN CURRY SAUCE 

23 
 

VEGETARIAN PAD THAI C, D  VEGETARISCH 
REISBANDNUDELN | TOFU | BIO-SPROSSEN | BIO-EI | PAD THAI-SAUCE 

RICE NOODLES | BEAN CURD | BEAN SPROUT | ORGANIC EGG | PAD THAI SAUCE 
20 

 
FRIED RICE WITH BLACK TRUFFLE & MUSHROOMS C,P 

GERÖSTETE JASMINREIS MIT TRÜFFEL | KRÄUTERSEITLING | GERÖSTETE MANDELN | BIO EI 
ROASTED JASMIN RICE WITH TRUFFLE | ROASTED ALMONDS | ORGANIC EGG 

25 
 
 

  



 

 
MEAT  

 
 

SESAM HONEY GLAZED CRISPY CHICKEN H,D   
KNRUSPRIG MAISHENDL VOM GUTSHOF POLTING | BASILIKUM | CASHEW | SESAM | AMAZU SAUCE 
 CRISPY CORNFED CHICKEN FROM POLTING FARM | BASILIKUM | CASHEW | SESAM | AMAZU SAUCE 

25 
 

AVOCADO CHICKEN GREEN CURRY G  
POLTINGER MAISHÄHNCHEN-FILET | AVOCADO | GRÜNE CURRY-SAUCE 

POLTINGER CORN-FED CHICKEN | AVOCADO | GREEN CURRY SAUCE 
25 

 
GLAZED BEEF SWEET CHILI JAM  F 

SCHILLER RINDFLEISCH | ZUCCHINI | KAISERBOHNEN | KORIANDER | SPEZIAL-CHILI-KRÄUTER-SAUCE 
SCHILLER BEEF | COURGETTE | EMPEROR BEANS | CILANTRO | SPECIAL HERBAL SAUCE 

40 
 

BEEF KEE MAO D  
SCHILLER RINDFLEISCH | THAI AUBERGINEN | BIRD EYE CHILI | KAFFIR LIMETTEN BLÄTTER (SEHR SCHARF) 

SCHILLER BEEF | THAI EGGPLANT | BEANS | BIRD EYE CHILLI | KAFFIR LIME LEAVES (VERY SPICY) 
30 

 
SWEET & SOUR ROAST DUCK A, F, D 

KNUSPRIGE ENTE | TOMATEN | ANANAS | ZITRONENGRAS | THAI BASIL | TAMARIND-FRUCHT 
CRISPY DUCK | PINEAPPLE | TOMATO | LEMONGRAS | THAI BASIL | TAMARIND JUICE 

27 
 

THAI STYLE “ZWIEBELROSTBRATEN” A,F 
ZWIEBELROST STEAK NACH THAILÄNDISCHEN ART | KURKUMA BRATKARTOFFEL | THAI KRÄUTER-JUS 

ONION ROAST STEAK THAI STYLE | TUMERIC POTATO | THAI HERBS JUS 
 

- WITH AUSTRALIAN BLACK ANGUS ENTRECOTE  ( 350GR )  /  55,- 
- WITH A5 OZAKI WAGYU BEEF FILET MIGNON ( 200GR )  /  160,- 

 

SPICY LAMB FILET JUNGLE CURRY D  
 LAMMFILLET | KRACHAI-INGWER-WURZELN | LANGBOHNEN | CHILI | LIMETTENBLÄTTER 

LAMB FILET | KRACHAI GINGER ROOTS | LONG BEANS | CHILI | KAFFIR LEAVES 
35 

 
 
 
 

 

 

 

 



 

DESSERT 

CHOCOLATE GINGER TARTLETS A, G 
IN CHILI EINGELEGTE MANGOSTANEN | INGWER-EIS 

CHILLI MARINATED MANGOSTEENS | GINGER ICE CREAM 
14 
 

WILD BERRY RAGOUT WITH LYCHEE SORBET  
WALDBEEREN RAGOUT | LITCHI-SORBET  
WILD BERRY RAGOUT | LYCHEE SORBET 

14 
 

MATCHA CHEESE KNAFEH A, G 
KARAMELISIERTE BANANE | JOGHURTEIS | PISTAZIEN 

CARAMELIZED BANANA | YOGURT ICE CREAM | PISTACHIOS 
14 

 
 

 
SELECTED WINE TO DESSERT 

2022 TREINTJIEWYN, WINEMAKER CHRISTO VERSFELD, WESTERN CAPE, SOUTH AFRICA 
south africa classic wine from 100% muscat grape. exotic bouquet of lemongrass,  

lychee and ripe honey melon 
glas 0,1l  /  9,- 

 
2019 RIESLING GRAACHER HIMMELREICH AUSLESE **, MARKUS MOLITOR, MOSEL, DEUTSCHLAND 

0,375l  /  55,- 
 

2021 RIESLING GRAACHER HIMMELREICH AUSLESE, JOH. JOS PRÜM, MOSEL, DEUTSCHLAND 
0,375l  /  62,- 

 
2019 RIESLING “SCHARZHOFBERGER KABINETT” halbtrocken, EGON MÜLLER, MOSEL, DEUTSCHLAND 

0,75l  /  220,- 
 

 
 

 
 
 

ALLERGENE/ALLERGENES 
 

a glutenhaltiges getreide | b krebstiere | c eier | d fisch | e erdnüsse | f sojabohnen | 
g milch/laktose | h schalenfrüchte | i sellerie | k senf | l sesamsamen | 

m schwefeldioxid/sulfide | n lupinen | o weichtiere | 
p mandeln | q haselnüsse | r walnüsse | s hafer | t weizen | 
u roggen | w dinkel | y reis | j pinienkerne | z gerstenmalz 

 
a cereals containing gluten | b crustaceans | c eggs | d fish | e peanuts | f soybeans | 

g milk/lactose | h nuts | i celery | k mustard | l sesame seeds | m sulphur dioxide/sulphides | 
n lupins | o molluscs |p almonds | q hazelnuts | r walnuts | s oats | t wheat | 

u rye | w spelt | y rice | j pine nuts | z barley malt 
 

 
 

UNSERE PREISE VERSTEHEN SICH IN EURO INKL. DER GESETZLICHEN MEHRWERTSTEUER / 
TRINKGELD IST NICHT IM PREIS ENTHALTEN 

 
 

ALL PRICES ARE INDICATED IN EUROS INCLUDING VAT. 
PLEASE NOTE THAT TIP IS NOT INCLUDED IN THE PRICE 

AND SHOULD ALWAYS REFLECT YOUR SATISFACTION WITH OUR SERVICE. 


