
 

 

Festive Moments at Der Philosoph 
 

Christmas & New Year’s Eve 2025 
 

The festive season is the perfect occasion to take time for indulgence – in a calm, elegant atmosphere 

and with a menu that turns the holidays into something truly special. 

 

🎄 Christmas Menu · December 25 & 26, 2025 

Enjoy our refined three-, four-, or five-course menu featuring winter aromas, inspired by regional 
products and modern accents. 

 

A culinary experience for all the senses – accompanied by carefully selected wines. 

 

Odenwald Char Trout - Apple | Celery | Walnut | Lemon 
 

Veal Consommé - Green Spelt | Bone Marrow Dumpling 
 

Regional Fish - Brussels Sprouts | Buckwheat | Crayfish 
 

Whole Quail - Kumquat | Bread Dumpling | Savoy Cabbage | Braised Vegetables 

 

Baked Apple - White Chocolate | Rosemary | Crumble 

 

3 courses 79 | 4 courses 99 | 5 courses 119 

 

Reserve Christmas Menu  

https://www.opentable.com/booking/experiences-availability?rid=445668&restref=445668&experienceId=576087&utm_source=opentable&utm_medium=tms_email&utm_campaign=shared


 

🥂 New Year’s Eve Menu · December 31, 2025 

 

One evening. One menu. One experience. 

The last evening of the year deserves something special – a moment between reflection and new 
beginnings, accompanied by inspiring flavors and wines that tell stories.  

Our kitchen has composed a menu for this night that unites passion, craftsmanship, and curiosity. 

Each course is a greeting to the senses – elegant, powerful, surprising.  

Let yourself be carried into an evening full of enjoyment, lightness, and atmosphere. 

We celebrate not only the turn of the year, but life itself – with everything that belongs to it: good food, 

honest conversations, and a glass in the right moment. 

To a new year filled with pleasure, joy, and beautiful thoughts. 

We look forward to celebrating this festive evening with you. 

Your team at Der Philosoph 

 

House Aperitif 
 

Goose Liver or Duck Liver - Spinach | Egg Yolk | Brioche | Pear 
 

Black Salsify Soup – Crayfish Raviolo 
 

Regional Fish – Saffron | Risotto | Lemon | Harissa 
 

Kalamansi Sorbet 
 

Beef Tenderloin & Lobster – Truffle | Potato | Root Vegetables 
 

Cheese from Maître Affineur Waltmann – Fruit Bread 
 

60% Chocolate – Macadamia Nut | Citrus Fruits 

 

 

7 courses 149 

 

Reserve New Year’s Eve Menu  

https://www.opentable.com/booking/experiences-availability?rid=445668&restref=445668&experienceId=572534&utm_source=opentable&utm_medium=tms_email&utm_campaign=shared

