
Antipasti 	  23
Prosciutto | parmesan | marinated vegetables | focaccia	

Seasonal Burrata	  23,5
Pico di gallo | rocket salad | dried tomatoes | bread chip

Prawns al Ajillo JILLY_BEACH	  24
Garlic | cherry tomatoes | fresh herbs

Beef Tartare JILLY_BEACH
Salted butter | toast bread | pickled vegetables

	 60 grams	 						            24,5

	 140 grams	 						            36

Caesar Salad 	  18 I 24
Romaine hearts | croutons | parmesan

	 – with chicken                                                                                      	     22 | 28   

           – with prawns 	 24 | 30 
                                                                    	                                                                                	              

Tuna Sashimi 	  28
Wakame | sesame | Wasabi mayonnaise

Soup of the day			    9

	 – with prawns	 15

	

S T A R T E R S

Allergens according to Codex recommendations. Despite careful preparation of our dishes, traces of other substances used in the 

kitchen during the production process may be present in addition to the labeled ingredients. 

 

A Cereals containing gluten | B Crustaceans | C Eggs from poultry | D Fish – except fish gelatin | 

E Peanuts | F Soybeans | G Milk from mammals and dairy products (including lactose) | 

H Nuts | L Celery | M Mustard | N Sesame seeds | O Sulphur dioxide and sulphites | P Lupins | 

R Molluscs such as snails, mussels, squid

vegan vegetarian

VEGAN

All prices are listed in euros and include VAT and all taxes. Cover charge €4.50 per person.



Piña Colada Cream	 12
Pineapple compote  | coconut flakes | chocolate crumble

Tiramisu JILLY_BEACH	 14
Mascarpone | ladyfingers | espresso

Sorbet Selection	 14
Trio of sorbets | berries | chocolate crumble

S W E E T S

M A I N
Fresh catch of the lake | Fischzucht Payr		  			   38 
Fillet of local fish | seasonal vegetables | herb risotto					   
	

Fresh catch of the sea 				    		  		  40
Fillet of saltwater fish | seasonal vegetables | roasted grenailles | pesto			 
		

Braised Veal			   		  			   40 
Veal cheeks | mashed potatoes | seasonal vegetables | jus				  

Fillet of Beef					     54 
Roasted mushroom vegetables | rosemary potatoes | jus				    	
	                                                                          

Beef Tagliata					     39 
Rocket salad | roasted potatoes | tomatoes | parmesan	 			 
	

Truffle Fettuccine					                                      31 
Fresh truffle | parmesan | pea sprouts                                                                           	            

             
Basilico Fettuccine 					     26 
Basil pesto | parmesan | pine nuts	

    – with prawns 	 	 34

Fettuccine Mediterraneo				    34 
Prawns | garlic | chilli | tomato	 	  		  	
                                                	             

Vegan Beach Bowl			   20 
Wheat berries | peach | blueberry | cucumber | raspberry dressing	

All prices are listed in euros and include VAT and all taxes. Cover charge €4.50 per person.

VEGAN


