
 Nobelhart & Schmutzig
The Cast

Arnaldo da Costa Andre, Mats Epple
Aljoscha Füting, Florian Hartinger, 

Steve Hartzsch, Juliane Herbst, 
Alexander Jordt, Aljoscha Lenz, 

Omer Mantin, Florian Petermann, 
Micha Schäfer, Elena Scheer, 

Juliane Schwaier, Julia Vermöhlen, 
Billy Wagner, Juliane Winkler & Jeongwon Yang

Menu New Year’s Eve 2023/2024

Naked oats / Coriander seeds / Honey  Lisa Ertl

Polisy Reserve Brut L20 disgorged 09/22, Champagne Andre Beaufort, Champagne Andr Beaufort, Champagne, France

Brotzeit with rye sourdough bread by Florian Domberger  Olaf Schnelle

2021 Verdelho dos Acores do Pico, Entre Pedras, Pico -Azores, Portugal 

Celeriac / Egg  Marjolein &  Frank van der Hulst

2020 Vino Bianco, Vino di Anna, Sicily, Italy

Yellow beetroots / “Seeland” Saffron  Matthias Trentsch

2017 Le Moutherot, Georges Comte, Doubs, France

“Schupfnudeln” / Onions  Marie Schrade, Viola Garnetzke & David Peacock

2020 Fato, Eloi Cedo Perello - Bodegas Galmes, Mallorca, Spain

Venison / Red cabbage  Jörn Korte

2004 Antigone Oikonomoy Red Dry Wine, Domaine Economou, Crete, Greece

Pommes Dauphine / Cheese fondue  Matthias Becker

2021 Poire XO Methode rurale, Weinbau Stefan Vetter, Franconia

“Buchteln” / Spruce buds  Martin Rötzel

2003 Kröver Letterlay “Layen” Riesling Spätlese, Weingut Martin Müllen, Mosel Valley

Pear / Hay  Isak Gumpert

Parting Provisions

 “Berliner”  Marjolein &  Frank van der Hulst

430.00 euros
including Brita filtered table water - sparkling & still

Other beverages priced individually.

Should you for any reason — however hard for us to conceive — not be drinking wine, 
we would be happy to organize a non-alcoholic beverage option that will be priced at 317.00 euros per person.

Please be sure to let us know about any allergies or food sensitivities.

Billy Wagner KG, Speiselokal Nobelhart & Schmutzig, Komplementär Billy Wagner
Friedrichstraße 218, 10969 Berlin - Xberg


