
 

Evening Menu 
 

– C'est Venice –  
 

Cicchetti 1876 
Variation Gusto del Capo 

 
Sashimi Veneziano 

Aji Amarillo | Shiso 
 

Bottoni di Alta Montagna 
 Land & River 

 

Chicken & Oyster 
Fricassee | Koshihikari 

 
Blue Lobster 
Carrot | Peanut 

 
Black Cod 

Beetroot | Sake 
 

Venison by Oliver Tilly 
Blackberry | Pistachio 

 
Amedei Chocolate 

Mandarin | Crunch 
 

Dolcetti del Doge 
Pralines | Pastries 

 
 

*195,-€ | 245,-€ 
  
 

* without Blue Lobster 
 
 
 

Burgaud Duck “Marco Polo” | alternatively in place of Venison 
(available from 2 portions per evening) 

 
 
 
 
 
 

Düsseldorf, February 2026 


