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Drinks for this selection  
Champagne 

Winery Wolf - Pinot Blanc – Pfalz 
Winery Manz - Red Wine – Rheinhessen  

Radeburger Pilsner/ alcohol-free beer/ Mineral water/ apple juice/ orange juice  
 

€ 389.00 / per person with champagne for the entire Ring-Zyklus  
including guaranteed seat and all food and drinks 

Das Rheingold 
...upon arrival 

Tatar of Sea bass 
Two types of caviar/ buttermilk vinaigrette 

pine nuts/ herb oil 
 

Die Walküre 
...upon arrival 

Flamed lobster tail 
Sweet and sour daikon radish/ granny smith 

roasted sesame cream 
 

... in the first interval 
Beef Tataki 

Spring salad/ pickled egg yolk 
 

... in the second interval 
Poppy seed curds 

Speculoos crispy/mango/chocolate 
 

Siegfried 
...upon arrival 
Shrimp salad 

Couscous/ roasted romaine lettuce hearts/ tomato salsa 
 

... in the first interval 
Tartar of Brandenburg pasture-grazed beef 

Fried capers/ herb cream 
caramelized walnuts 

 
... in the second interval 
Cake of wild berries 

Oat crumble/plum ragout 
 

Götterdämmerung 
...upon arrival 

Scallop carpaccio 
Lolo rosso/ fennel mayo/ chive oil 

buckwheat pancakes 
 

... in the first interval 
Chicken roulade 

Spring salad of mushrooms/ chimichurri/ curry cream 
 

... in the second interval 
Variation of organic cheeses 

Spicy mango chutney/ olive tampendade 
fig mustard chutney 

 
VEGETARIAN 

Das Rheingold 
...upon arrival 

Burrata 
Tomato confit/ truffles/croutons 

pomegranate/ dukkah 
 

Die Walküre 
...upon arrival 
Panzanella 

Sourdough bread/sweet and sour daikon radish 
granny smith/ roasted sesame cream 

 
... in the first interval 
Eggplant tataki 

Spring salad/ pickled egg yolk 
 

... in the second interval 
Poppy seed curds 

Speculoos crispy/mango/chocolate 
 

Siegfried 
...upon arrival 

Pointed cabbage salad 
Couscous/ tomato salsa/ salted peanuts 

 
... in the first interval 

Flamed celery carpaccio 
Fried capers/ herb cream 

caramelized walnuts 
. 

... in the second interval 
Cake of wild berries 

Oat crumble/plum ragout 
 

Götterdämmerung 
...upon arrival 

savoy cabbage 
Lolo rosso/ fennel mayo/ chive oil 

buckwheat pancakes 
 

... in the first interval 
Caramelized pumpkin 

Spring salad of mushrooms/ chimichurri/ curry cream 
 

... in the second interval 
Variation of organic cheeses 

Spicy mango chutney/ olive tampendade 
fig mustard chutney 
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*Individual ingredients may 
vary due to freshness and 

seasonality. 
 


