
 

 

 

                 

 

Famous namesake of the „Restaurant Gobelin“  

 

The famous name of the 'Restaurant Gobelin' has a lovely history. 
More than fifty years ago, Fritz Dreesen bought the Gobelin for his 
hotel and was inspired by its name when he named the restaurant. 

 
The beautiful tapestry was created in 1707 in the traditional Gobelin 
manufactory in Paris, which has been around since 1607 and is now 

under state administration. 
 

The manufactory is known for its ornate tapestries, made for public 
buildings, and also serves as a training center and museum. 

 
In 2021, the valuable tapestry was restored and returned to its original 

place in the Restaurant Gobelin. 
 

 

 



 

In Case of Allergy or any other information needed, 
please do not hesitate to contact our service staff. 

 
All prices in Euros including VAT. 

 

 

 

 

Dreesen’s Dinner 

 

Creamy burrata 

pickled tomatoes  

balsamic caviar 

 

*** 
Poultry consommé 

with classic garnish 

 

*** 
Breaded pork chop 

lingonberries  

potato-cucumber salad 

 

*** 
Crème brûlée 

tonka bean 

chocolate sablé 

 

3-Course Menu (without soup)  

53 

4-Course Menu 

60 



 

In Case of Allergy or any other information needed, 
please do not hesitate to contact our service staff. 

 
All prices in Euros including VAT. 

 

 

 

 

Starters 

 

Soup of the day 

11 

Poultry consommé 

with classic garnish 

13 

 

Creamy burrata 

pickled tomatoes | balsamic caviar 

19 

 

Caesar salad 

parmesan | croûtons 

17 

with chicken breast strips 

22 

with king prawns 

23  

 

Beef tartare 

cured egg yolk | butter brioche  

21 

as main course 

27 

 



 

In Case of Allergy or any other information needed, 
please do not hesitate to contact our service staff. 

 
All prices in Euros including VAT. 

 

 

 

 

Main courses 

 

Baked salmon fillet  

parmesan-nut crust | wild garlic risotto 

34 

 

 

Skrei & shrimps 

fregola sarda | pancetta foam 

35 

 

 

Glazed Iberico pork cheeks 

mashed potato with nut butter 

young vegetables 

32 

 
 

Tournedo Rossini 

foie gras | brioche 

truffle carpaccio  

49 

 

 

 

 



 

In Case of Allergy or any other information needed, 
please do not hesitate to contact our service staff. 

 
All prices in Euros including VAT. 

 

 

 

 

Pasta of the day 

18 

 

 

Wild garic risotto 

truffled pecorino 

22 

with king prawns 

28 

 

 

Vegan vegetable curry 

naan bread | basmati rice 

21 

 

 

Dreesen’s classics 

 

Breaded pork chop 

lingonberries | potato-cucumber salad 

26 

 
 

 

 



 

In Case of Allergy or any other information needed, 
please do not hesitate to contact our service staff. 

 
All prices in Euros including VAT. 

 

 

 

 

Desserts 

 

Alfter strawberries 

vanilla ice cream | pumpkin seed brittle 

12,50 

 

 

Crème brûlée 

tonka bean | chocolate sablé 

12 

 

 

Sorbet selection 

fresh berries 

15 

 

 

French cheese selection 

mostarda di frutta | fruit bread  

19 

 


