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regional « kostbar « innovativ

OUR JAMES FARM

Unique and sustainable..

.. is in the municipality of Hérup. This modern farm covers 180 hectares; including a
butchery and cheese dairy.

The farm is our court supplier for eggs, dairy products, cheese specialties, sausage

and meat products. Due to the direct connection, no animal transport is necessary.

Angus cattle, Red and White, four old pig breeds, happy chickens, goats and bees
are at home here.

The excellent quality of the food is based on high ecological values. This starts with

the quality of the feed from our own cultivation.

A sustainable and enjoyable cooperation that only winners are aware of;
our animals, our guests and our employees. A real large family!

JAMES PRIME MENU - FROM FARM TO TABLE
€135 PER GUEST

Enjoy the finest cuts from our farm, crafted with premium ingredients and
prepared fresh at your table.
This exclusive 3-course dinner is available by pre-order for parties of 6 to 10 guests.

Starter  Steak Tartare au couteau
Main Chateau Briand, butcher ecret, served with your choice of sides
Dessert The Pdtissiers finest
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STARTERS & SALADS
7 JAMES SALAD 16
Pickled vegetables | sunflower seeds [/ house dressing
with fried corn-fed chicken strips 23
with fried king prawns 29
/‘t?: CAESAR SALAD 16
Parmesan [ croutons [ cherry tomatoes
with fried corn-fed chicken strips 23
with fried king prawns 29
& TOMATO BREAD SALAD 22

Burrata / aged balsamic vinegar [ fresh herbs

/\J’ vegetarian (we will be happy to provide you with vegan alternatives)
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STARTERS & SALADS

MARINATED LABEL ROUGE SALMON

Caviar [ cucumber [ buttermilk

BEEF TARTARE FROM HORUPER CATTLE

Mustard / vegetables [/ herbs

HORUP PASTRAMI

Herb Focaccia / pickled vegetables / small side salad

SOUPS

JAMES FISH POT
Fine fish / shellfish / fennel

as a main course

& PUMPKIN SOUP

Coconut foam [/ pumpkin seeds / Styrian oil
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SNACKS & SIDES

7 FRENCH FRIES

Truffle [ parmesan [ spring onions

as an accompaniment to the main course

HORUPER SNACK BOARD

James Farm cheese and sausage selection [ lard spread [ bread

MAIN COURSES

7 FILLED RAVIOLI

Porcini mushrooms / hazelnut / lemon

7 SPELT RISOTTO

Pumpkin seeds [ pickled pumpkin / herb salad

PAN-FRIED PIKE-PERCH FILLET

Carrot [ ginger [ pak choi
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MAIN COURSES

PAN-FRIED SEA BASS FILLET

Miso /[ celeriac [ walnuts

PAN-FRIED CORN-FED CHICKEN BREAST

Polenta [ broccoli / almond

JAMES FARM PORK FILLET “STROGANOFF”

Mushrooms / gherkin [ résti

HORUPER RUMP STEAK

Autumn vegetables [ Hollandaise sauce [ croquettes

NZ
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FROM OUR PATISSERIE

CREME BRULEE 14

Blackberry ragout [ cassis [ buttermilk sorbet

BRAISED APPLE 18

Mascarpone cream [ vanilla ice cream [ buckwheat |/ brown butter sauce

MANJARI CHOCOLATE TARTLET 18

Roasted hazelnut [ salted caramel / pickled sea buckthorn | sour cream ice cream

MACARONS

Each macaron is made by master craftsmen with the utmost care
and made from the finest and most valuable ingredients. Enjoy our macarons at
home or how about one noble souvenirl We are happy to take your order.

per piece 3 4 pieces 12 8 pieces 24

NZ
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CHAMPAGNE & SPARKLING WINE

,R" de Ruinart Brut
Ruinart Rosé

OPEN WHITE WINES

2024 Riesling ,7 Terroirs”
Gut Hermannsberg, Nahe

2024 Weildburgunder
Weingut Hofmann, Rheinhessen

2024 Grauburgunder
Weingut Dreissigacker, Rheinhessen

2023 Chardonnay ,Nr.5”
Weingut Laura Weber, Nahe

2024 Sauvignon Blanc
Domaine Hubert Brochard, Sancerre

2024 Chenin Blanc ,Kloof Street”
Chris & Andrea Mullineux, Swartland

OPEN ROSE WINES

2025 Little Lion Rosé, James Edition
Weingut Korrell, Nahe

2024 Rosé Chateau Sainte Marguerite
Cotes de Provence
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OPEN RED WINES

2020 Einstern* Pinot Noir
Weingut Markus Molitor, Mosel

2023 Puro, 100% Malbec, Dieter Meier
Weingut Ojo de Agua
Agrelo Alto, Mendoza, Argentien

2024 Lagrein Tradition
Kellerei Cantina Terlan, Alto Adige Doc

2024 Chianti Classico
Péppoli, Toskana

2022 Tempranillo Romanico
Teso La Monja, Toro

2021 Shiraz, Cabernet Sauvignon, Grenache,
Mourvedre Saboteur Red Luddite Wines,
Bot River

OPEN DESSERT WINES

Treintjiewyn (100% Muskattrauben)
Portweinverfahren
South Africa’s typical sweet wine!

2020 Ockfener Bockstein
Riesling Kabinett
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Weingut von Othegraven
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WHITE WINES

2024 Chardonnay »R«
Weingut Spiess, Rheinhessen

2022 Weisser Burgunder ,R”
Weingut Spiess, Rheinhessen

Riesling Vintage ,Edition 4”
Weingut Dreissigacker, Rheinhessen

2022 Kalk & Stein, WeiRburgunder & Chardonnay
Weingut Rings, Pfalz

2023, Riesling Ungsteiner Nussriegel Iste Lage
Weingut Rings, Pfalz

2024 Chardonnay & Weilsburgunder
Weingut Knipser, Pfalz

2024 Grauburgunder
Weingut Knipser, Pfalz

2023 WeiRburgunder
Weingut Van Volxem, Saar

2022 Riesling Erdener Treppchen GG
Weingut Dr. Loosen, Mosel

2023 WeilRer Burgunder ,Halbstuck”
Gut Hermannsberg, Nahe
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2022 Scheurebe ,VINZ Fumé Alte Reben”
Weingut Am Stein, Franken

2022 Silvaner ,Stein Stetten” GG
Weingut Am Stein, Franken

2024 Gruner Veltliner ,Ried Trum” Federspiel
Weingut Emmerich Knoll, Wachau

2023 Lange Arneis
Cantine Damilano, Piemont

2024 sauvignon Blanc ,Kalk & Kreide”
Weingut Tement, Stdsteiermark DAC

2022 Menetou-Salon
Domaine Philippe Gilbert, Loire

2023 Sancerre “Authentique”
Domaine Thomas Labaille, Loire

2022 Chenin Blanc , Le Clos de Beauce”
Domaine Bonnigal-Bodet, Loire
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WHITE WINES

2022 Bourgogne Chardonnay
Domaine Fabien Coche, Burgund

2023 Chablis “Les Grands Terroirs”
Domaine Samuel Billaud, Burgund

2024 Viognier ,Baron de Montfaucon”
Chateau de Montfaucon, Cétes du Rhoéne

2023 Rueda Cuvée Basa
Bodegas Telmo Rodriguez, Rueda

2021 Chenin Blanc “Hope Marguerite”
Beaumont Family Wines, Walker Bay

2023 Sauvignon Blanc
Little Beauty Vines, Marlborough

2023 ,Evro” Insolia Sicilia DOP
Cantine Rollo, Marsala

2023 ,Al Qasa” Zibibbo Sicilia DOP
Cantine Rollo, Marsala

2023 Timorasso ,,Derthona”
Renato Ratti, La Morra
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ROSE WINES

2025 Little Lion Rosé, James Edition
Weingut Korrell, Nahe

2023 Can Axartell Rosado
Finca Can Axartell, Mallorca

2024 Rosé Chateau Sainte Marguerite
Cotes de Provence

RED WINES

2019 Cuvée X
Weingut Knipser, Pfalz

2022 ,Das kleine Kreuz”
Weingut Rings, Pfalz

2018 Spdatburgunder Ihringer Winkelberg 1G
Stigler, Baden

2022 Eichberg Oberrotweil Spatburgunder GG
Franz Keller, Baden
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RED WINES

2022 Bourgogne Pinot Noir ,Les Verduns”
Domaine Chantal Lescure, Burgund

2020 Pommard ler Cru ,Les Bertins”
Domaine Chantal Lescure, Burgund

2019 Chéteau Canon Chaigneau
Chéteau Canon Chaigneau, Lalande-de-Pomerol

2015 Chateau Lousteauneuf
Cru Bourgeois, Médoc

2022 Crozes-Hermitage ,Equinoxe”
Domaine Equis, Rhéne

2017 Taurasi Santandrea
Vinosia, Kaompanien

2021 Collazzi IGT
Collazzi, Impruneta, Toskana

2021 Marne 180 Amarone della Valpolicella Valpantena
Tedeschi, Venetien

2020 Garnacha
Bodegas Artazuy, Rioja & Navarra
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2019 Tempranillo “Trinidad del Conde de Hervias”
Manso di Zuniga, Rioja

2016 Sierra Cantabria Tempranillo, Gran Reserva
Bodega Cantabrig, Rioja

2017 Ventum
Finca Can Axartell, Mallorca

2021 Vale de Raposa Reserva
Alves de Sousa, Douro

2018 Luddite Shiraz
Luddite Vinyard, Bot River
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