
All prices in € include statutory VAT and service charge.
The service staff will be happy to answer any questions you may have about allergens and additives.

Starter

Main course Dessert

Veggie Vegan

EDAMAME	 9,00

Sea salt ∙ Chili

PIEMENTOS DE PARDON	 13,00

Braised peppers with sea salt

WHOLE HEAD OF LETTUCE	 14,00

Yuzu Vinaigrette ∙ Seeds ∙ Radish ∙ Chives

PEA SOUP	 16,00

Mint ∙ Avocado ∙ Bacon

BOUILLABAISSE	 VSP 19,00 / HG 28,00

Rich southern French fish stew ∙ Rouille 
Sauce ∙ Toast ∙ Young Comté 

ROCK OYSTER  
FINE DE CLAIRE	 PCS. 5,00

1/2 DTZ. 28,00

CREVETTES ROSES	 19,00

Lime mayonnaise

SCALLOPS	 26,00

Smoky tomato chutney ∙ Lardo

STICKY CAULIFLOWER	 18,00

Sesam

OXTAIL	 19,00

Sourdough by Gaues ∙ Butter

TATAKI	 23,00

Tuna ∙ Kohlrabi pickles ∙ Wasabi

SALMON RILLETTE	 24,00

Fines Herbes Bavaroise

TEMPURA BLACK TIGER	 23,00

Lychee ∙ Rose water ∙ Vadouvan ∙ Pista-
chio

PULPO	 23,00

Inca Tomato ∙ Burrata ∙ Basil Cress

TARTARE DU CHEF	 20,00

Toasted bread (100 g)

JAHRGANGSSARDINEN	 22,00

Lime ∙ Toasted bread

BAO BUN	 21,00

... Pointed cabbage ∙ Mango ∙ Miso 

... Shrimp ∙ Cucumber ∙ Sriracha ∙ Kenko 

... Pork belly ∙ Teriyaki ∙ Crispy chili

RATATOUILLE PROVENÇALE	

Chickpeas ∙ Bulgur ∙ Apricots ∙ Dates 
... optionally with merguez sausage

RISOTTO TATIKOMI GOHAN	 29,00

Mushrooms ∙ Truffles ∙ Gravy

MUSSELS	 36,00

Shellfish cream ∙ Chili ∙ Vegetables

LOUP DE MER IN A SALT CRUST  
(400-600 Gr.)	 52,00

Pink salt ∙ Gochunjang beurre blanc ∙ 
Spinach ∙ Pine nuts 

THON GRILLÉ	 37,00

Grilled tuna ∙ Vegetables ∙ La Ratte pota-
toes ∙ Caper butter

SUPRÊME FROM 
CORN-FED CHICKEN	 34,00

Aligot ∙ Lamb‘s lettuce ∙ Buttermilk

PORK BELLY	 36,00

BBQ ∙ Cucumber pickles ∙ Basmati

ENTRECÔTE (260 Gr.)	 38,00

Sweet potato fries ∙ Salad ∙ Chipotle

IRISH OX BEEF TENDERLOIN  
(220 Gr.)*	 62,00

Gratin ∙ Bimi ∙ Port wine shallots

TOMAHAWK (1500 Gr.)*	 139,00

Parsnips ∙ Mushrooms ∙ Chimichurri

DUCK BREAST	 36,00

Creamy parmesan potatoes ∙ fig ∙ laven-
der honey

BEEF TARTARE (200 Gr.)	 28,00

Mustard caviar ∙ French fries 
... Du Chef 
... Quick-fried (a la Retoure) 
... With Comté cheese 
... Country dweller

CRÈME BRÛLÉE	 12,00

Lemongrass

PLUM CRUMBLE	 12,00

Vanilla ice cream

MOUSSE AU CHOCOLAT	 14,00

Almond Crisp

FRANK‘S BRICKS	 8,00
Nougat stones with crunchy filling 

SORBET	 4,00

CHEESE	

Selection of French raw milk cheeses ∙ 
Fig mustard ∙ Honeycomb 
... 3 varieties 
... 6 varieties

32,00

30,00
18,00

30,00
30,00

29,00

22,00

32,00

Mesa Frank‘s Menu
Pour deux

3 Choice of starters
2 Main courses
2 Desserts
89,00 p.P.

*IRISH OX BEEF TENDERLOIN + 10 p.P.
*TOMAHAWK + 20 p.P.

Sharing menu for two people. Choose 
from 3 starters, 2 main courses, and 2 
desserts from the menu — served to 
share.



Beer
Preußen Pils 0,3l 6,5

Füchschen Alt 0,25l 5,5

Stauder Non-alcoholic 0,33l 5

Erdinger Weißbier 0,5l 7

Erdinger Non-alcoholic 0,5l 7

Softdrinks
Karaffe Nordaq sparkling 0,75l 8

Karaffe Nordaq still 0,75l 7,5

Taunus Quelle still 0,25l 5

Taunus Quelle medium 0,25l 5

Taunus Quelle still 0,75l 10

Taunus Quelle medium 0,75l 10

Coca Cola 0,25l 6,5

Coca Cola Zero 0,25l 6,5

Sprite 0,25l 6,5

Fanta 0,25l 6,5

Fever Tree Bitter Lemon 0,25l 6,5

Fever Tree Wild Berry 0,25l 6,5

Fever Tree Ginger Ale 0,25l 6,5

Fever Tree Indian Tonic 0,25l 6,5

Fever Tree Mediterranean Tonic 0,25l 6,5

Hot beverages
Café Crema 5,5

Espresso 5

Espresso doppio 6

Espresso Macchiato 5,5

Cappuccino 6,5

Latte Macchiato 7,5

White wine
0,2l 0,75l

2024 Riesling ‚Zellertal‘
Weingut Schwedhelm · Pfalz · Germany

15,5 45

2024 Grauburgunder
Weingut M.Schneider · Pfalz · Germany

16,5 50

2024 Chardonnay
Vignobles Berthier · France

14 40

2024 Sancerre ‚La Vendangette‘
Domaine La Croix-Canat · Loire · France

21 73

2023 Pinot Grigio ‚Campo di Gelsi‘
Tenute Arnaces · Venetien · Italy

12,5 35

2024 Lugana ‚Felugan‘
Cascina Feliciana · Lombardei · Italy

15,5 45

2024 Verdejo
José Pariente · Rueda · Spain

19 65

Red wine
0,2l 0,75l

2022 Spätburgunder ‚Heuchel-
heimer Herrenpfad‘ 
Weingut Hohlreiter · Pfalz · Germany

19 65

2022  ‚La Trinité‘ 
Borie Manoux · Brodeaux · France

23,5 75

2023 Merlot ‚La Circulade‘ 
Domaine Bassac · Languedoc · France

15,5 45

2024 Primitivo Appassimento 
‚TANK 32‘ 
Camivini · Apulien · Italy

15,5 45

2020 Nero D‘Avola ‚Cartagho‘ 
Mandrarossa · Sizilien · Italy

23,5 75

2021 Rioja Crianza 
7 Siete Castillos · Rioja · Spain

15,5 45

2017 Rioja Gran Reserva 
Conde Valdemar · Rioja · Spain

24,5 80

Rosé
0,2l 0,75l

2024 Pinot Noir Rosé 
Weingut Dreissigacker · Rheinhessen · 
Germany

17,5 55

Cocktail Classics
Goldi 18

Old Fashioned 17

Espresso Martini 16

Pink star-/Yellow star martini 21,5

Lychee Martini 17

Negroni 15

Whiskey Sour 17

Vodka Sour 17

Amaretto Sour 17

Cosmopolitan 17

Mojito 17 

Caipirinha 17

Martini Cocktail ∙ Gin ∙ Vodka 19

Cassis Sour 17

Tequila Sunrise 17

Aperitif
Aperol Spritz 16

Campari Orange | Soda 16

Lillet Wildberry 16

Hugo 16

Mbassy Spritz 18

Italicus Spritz 16

Kir Royal 22

Prosecco ∙ Champagner
0,1l 0,75l

Conca d’Oro Prosecco 14 75

Moët & Chandon Imperial Brut 22 165

Moët & Chandon Rosé Imperial 
Brut 

27 185

Charles Heidsieck 
Brut Reservé

22 165

Charles Heidsieck 
Rosé Brut Reservé

27 185

Mocktails
Virgin Mojito 15

Lavendellimonade 15

Gurken Thymian Tonic 15

Longdrinks
Bombay Tonic 16

Monkey 47 Tonic 18

Nordes Gin Tonic 18

Tanqueray 10 Tonic 18

G’Vine Gin Tonic 17

Bacardi Cola 16

Cuba Libre 16

Bulleit Cola 16

Vodka Lemon 16

Vodka Cranberry 16 

Vodka RedBull 18

Juices & spritzers
Maracuja 0,3l 5

Pineapple juice 0,3l 5

Apple juice 0,3l 5

Cranberry 0,3l 5

Orange juice 0,3l 5

AQ Wine List
An extensive wine list featuring international 
classics and special rarities is available upon 

request.


