
Dago  BBQ 
On every sunny weekend, we fire up our original OFYR “Fyron” with 

plancha and kamado cooking unit. Enjoy this special BBQ experience 
on our summer terrace. 

 
Pure and authentic. No compositions, no sauce plating, no frills just 
the way it should be done: quality cuts on the grill, a touch of coarse 
pepper and sea salt, the finest olive oil, a squeeze of lemon and your 

BBQ enjoyment is complete.

Slow-cooked US beef brisket 
from our „Bastard Grill“ 

glazed with honey BBQ sauce  
 46 €

Boneless chicken thighs 
in a honey mustard style  

34 €

Grilled halloumi 
wrapped in zucchini (veggie) 
with homemade tomato salsa 

28 €

Grilled king prawns 
with lemon and chili  

44 €

Dessert 
Grilled pineapple from the OFYR 

with orange caramel sauce 
and piña colada ice cream   

14 €

All dishes are served with a classic Caesar salad and rösti fries.

Also accompanied by chimichurri, BBQ, and coriander mayonnaise.



White Wine

2024er Türk Grüner Veltiner  
„vom Loess“ 0,75l 

Kremstal / Austria 

A refined and elegant summer wine with 

light freshness and very subtle acidity.  

33 € 

2022er Pieropan „Calvarino“ 0,75l 
Veneto / Italy 

A blend of Garganega and Trebbiano 

grapes, mineral, smooth and elegant. 

39 € 

2022er Conde de Valemar  
„Alto Cantabria“ 0,75l 

La Rioja / Spain 

Perfect with grilled shellfish and white meat, 

featuring delicate spice and minerality, aged 

in barrique. 

42 €

Rosé

2024er Château Réal d‘Or  
Côtes de Provence Rosé 0,75l 

Provence / France 

Delicately fruity and refreshing – the perfect 

rosé, beautifully balanced. 

32 € 

Red Wine

2018er Heraclio Alfaro 
Rioja Crianza Reserva 0,75l 

La Rioja / Spain 

A true Spanish classic – Tempranillo  

at its finest.  

39 € 

2015er Château Pouchaud-Larquey 
Bordeaux 0,75l 

Bordeaux / France 

Elegant notes of blackcurrant,  

aged in oak barrels. 

32 €

2022er Argiolas „Costera“ 0,75l 
Sardinia / Italy 

Ruby-red Cannonau, harmonious,  

spicy and seductive. 

42 €

2016er Quinta de Valbom  
„Vinhas Velas“ 0,75l 

Douro / Portugal 

Floral oak notes with a complex structure 

and a long finish. 

85 € 

BBQ Wine Recommendations


