
 

A warm welcome 

Dear guests, 

A warm welcome to QUARTIER 5 in Gohrisch. 
We look forward to welcoming you and spoiling you with 
our hospitality. 

Our dishes are freshly prepared for you using only the 
finest ingredients. Most of our produce comes from the 
local region. 

Should you have any food intolerances or allergies, our 
service team will be happy to advise you and coordinate 
your requirements with the kitchen. 

We hope you have a pleasant time with us. 

Enjoy your meal! 

The Henkenjohann family & the team at QUARTIER 5
Familie Henkenjohann & Team



	 Vegetarian Vegan Vegan options Lactose-free available Gluten-free available 

All prices are in euros and include VAT at the current rate. 

Starters 
„Mixed Leaf Salad“  

Leaf salad | honey and thyme dressing | tomato | thinly sliced vegetables | roasted seeds  
Small 9.90 / Large 12.90 

with mild fresh goat’s cheese +2.90 
 

Philipps Rosé 2024 
Philipp Kuhn I Pfalz I Germany 

0,1 l  5.90 

* * *  

 „Vitello Tonnato“  
 Sous vide cooked veal | Tuna cream | Baked capers | Cucumber | Radishes 

14.90 

Grüner Veltliner Urgestein | DAC 2024 
Wienre Jurtschitsch | Kamptal | Austria 

0,1 l  6.70 

* * *  

„Bruschetta“  
Toasted stone-baked baguette | vine-ripened tomato | basil 

8.90 
50g buffalo mozzarella +2.90 

Kernling 2021 
Karsten Lindhardt I Pillnitz I Saxony 

0,1 l  8.50 

* * *  

Beetroot Carpaccio  
Blackberry vinaigrette | Mild fresh goat’s cheese | Apple chutney | Walnuts | Rocket 

12.90 

Sauvignon Blanc Alto Adige DOC 2024 
Erste+Neue | Lake Kaltern | South Tirol 

0,1 l  6.50 

* * *  

Fruity tomato soup  
Pesto | Grissini | Grana Padano foam 

6.90 



	 Vegetarian Vegan Vegan options Lactose-free available Gluten-free available 

All prices are in euros and include VAT at the current rate. 

Main courses 
Whole roasted trout from Rathmannsdorf  

Nut butter | assorted seasonal vegetables | sour cream mashed potatoes 
26.90 

Müller-Thurgau 2024 
Martin Schwarz I Meissen I Saxony 

0,1 l  8.50 

* * *  

Braised beef cheek  
Bean cassoulet | Sun-dried tomato | Sautéed mushrooms | Creamy polenta | Port wine jus 

28.90 

Cabernet Sauvignon 2019 
Franz Netzl | Austria 

0,1 l  9.70 

* * *  

Grilled corn-fed chicken breast  
Spring vegetables | almond and wild garlic risotto | port wine jus 

29.90 

Pinot Grigio aged in barrique 2023 
Karsten Lindhardt I Pillnitz I Saxony 

0,1 l  8.90 

* * *  

Grilled tomahawk steak from Saxon straw-fed pork  
 Grilled Mediterranean vegetables | New potatoes | Port wine jus 

27.90 

Pinot Noir Schwarze Erde 2023 
Anderer I Baden I Germany 

0,1 l  9.50 

* * *  

„Tagliata“  
Slices of grilled roast beef from Dürrröhrsdorf 

fried beech mushrooms | vine tomatoes | baby potatoes | rocket | balsamic vinegar | shaved  
Grana Padano  

32.90 

Sangiovese Le Focaie 2021 
Rocca di Montemasi I Maremma Toskana I Italy 

0,1l  8.50 



	 Vegetarian Vegan Vegan options Lactose-free available Gluten-free available 

All prices are in euros and include VAT at the current rate. 

Pasta, Risotto & Gnocchi 
Pasta with Salmon  

Rigatoni | Salmon fillet | Young spinach leaves | Cream | Grana Padano 
18.90 

Sauvignon Blanc Alto Adige DOC 2024 
Erste + Neue I Lake Kaltern I Südtirol 

0,1 l  6.50 

* * *  

Wild Garlic Ravioli  
Ravioli filled with wild garlic & ricotta |  

vine tomatoes | green asparagus | radishes | baby spinach | Grana Padano  
22.90 

Pinot Grigio IGT 2024 
Tenuta II Mio I Veneto I Italy 

0,1 l  5.70 

* * *  

Spaghetti aglio, olio e Peperoncino  
Spaghetti | Garlic | Chilli | Parsley | Olive oil | Rocket | Shaved Grana Padano 

14.90  
With fried prawns & cherry tomatoes  

+9.90 

Sauvignon Blanc Alto Adige DOC 2024 
Erste+Neue | Lake Kaltern | South Tirol 

0,1 l  6.50 

* * *  

„Mediterranean Raclette“  
 Original Swiss raclette from the Jumi farm  

Raclette cheese | Gnocchi | Grilled vegetables | Tomato | Spring onion | Rocket | Wild garlic pesto 
17.90 

Pinot Grigio Barrique 2023 
Karsten Lindhardt I Pillnitz I Saxony 

0,1 l  8.90 

* * * 

„Risotto Funghi“  
Mushroom risotto | Truffle butter | Spring onions | Cherry tomatoes | Rocket | Grana Padano  

19.90 

Chardonnay Ried Henneberg Leithaberg DAC 2023 
Martin Pasler I Burgenland I Austria 

0,1 l 8.50



	 Vegetarian Vegan Vegan options Lactose-free available Gluten-free available 

All prices are in euros and include VAT at the current rate. 

Desserts 
Our Strawberry Tiramisu 

Sponge cake | Mascarpone | Cocoa | Marsala | Strawberry | Chocolate | Almond 
7.90 

His Eminence´s Choice 10years Tawny Port 
Delaforce I Douro I Portugal 

6 cl  7.50 

* * *  

Crème Brûlée  
Tonka bean | Orange | Raspberry | Chocolate 

10.90 

Sherry Lustau San Emilio PX  
Emilio Lustau I Jerez de la Frontera I Spain 

6 cl l  9,00 

* * *  

QUARTIER 5 Tartlets  
Chocolate | Buttercream | Pistachio   

4.20 

* * *  

Homemade nougat praline  
with an Espresso 

5.40 

Don Papa Baroko  
Rum I Philippines 

2 cl  7.40 

* * *  

Selection of fine Swiss cheeses from the Jumi farm  
Various cheeses depending on availability | Homemade fruit bread | Chutney | Fig mustard | Olives  

Trio 10.90 
Quintet 12.90 

Beerenauslese 
Umathum I Burgenland I Austria 

6 cl l  7.00 



	 Vegetarian Vegan Vegan options Lactose-free available Gluten-free available 

All prices are in euros and include VAT at the current rate. 

Ice Cream Cups 
„Lilienstein“  

Two scoops of vanilla ice cream | Apple compote | Cream | Egg liqueur | Nut brittle 
10.90 

„Königstein“  
Chocolate ice cream | Vanilla ice cream | Banana | Cream | Chocolate sauce | Almonds 

9.90 

„Papststein“  
Walnut ice cream | Pistachio ice cream | Chocolate ice cream | Cream | Chocolate sauce |  

Nut brittle  
10.90 

„Gohrisch“  
Yoghurt ice cream | Strawberry ice cream | Natural yoghurt | Berries | Cream  

8.90 

Ice Cream & Sorbets 
Ice Cream  

Vanilla 
Chocolate 
Strawberry 

Walnut 
Pistachio 
Yoghurt 

White chocolate 

Sorbet  
Melon sorbet 

Raspberry sorbet 
Lemon sorbet 

Blackcurrant sorbet 
Strawberry sorbet 

Mango sorbet 
 2.50 each

Toppings 
Chocolate sauce 
Strawberry sauce 
Caramel sauce 

Nut brittle 
Almond slivers 

1.20 each 

Homemade egg liqueur  
2cl 3.20 

Accompaniments 
Berry ragout 

Apple compote 
Whipped cream 

1.50 each 


