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Maison Kammerzell 

A one-of-a-kind establishment

A Strasbourg building 
that bucked the trend

Both in terms of its decoration 

and its architecture, Kammerzell 

is one of Strasbourg’s most 

o u t s t a n d i n g  e x a m p l e s  o f 

Renaissance architecture. The 

city has no other half-timbered 

building dating back to that era, 

either in public or private hands, 

with such an abundance of 

carved decoration. At that time, 

sobriety was very much the fashion for bourgeois homes and 

the rare wooden sculptures were generally relegated to corner 

posts. Yet all the visible woodwork on Kammerzell is sculpted. 

The house also stands out due to the wealth of igurative scenes 
when the trend at that time, following the Reformation, was 

for abstract, geometric or loral motifs. From an architectural 
point of view, Martin Braun’s house systematically adopted the 

aesthetic principles of the Renaissance. The symmetry and 

rigor of his facades were set against the more commonplace 

irregularity of Rhenish houses during the last quarter of the 16th 

century, which were still highly Gothic in style. The originality of 

the house is also due to the continuous triple gallery of windows 

which forms a belt around the loors and which inds no equal in 
Strasbourg. Even when it was constructed, Kammerzell already 

stood out from the crowd!

Léo Schnug,  
Kammerzell’s outstanding artist

He does not have the recognition he deserves. His frescos 

on the ground, irst and second loors – some of which were 
restored by André Bricka, between 1973 and 1977, after a well-

meaning apprentice “washed” them with soda crystals – bring 
art into the venue. It is very dificult to imagine Kammerzell 
without Léo Schnug’s frescos.

The name may mean nothing to you, but he was one of the 

many great, passionate and slightly crazy people of whom 

Alsace is so fond. His name has been somewhat forgotten 

today, despite the fact that his Medieval-style frescos 

continue to adorn Kammerzell’s walls, as they do the Cloche 

d’Or in Obernai and, of course, Haut-Koenigsbourg castle. 

Emperor William II even decorated him in 1912, deeming 

him his favourite artist. The aforementioned Emperor, who 

annexed Alsace, dreaming of giving it the “colossal” shine of 

the Renaissance period, loved Schnug’s neo-Gothic style. At 

the very least he appreciated his vision of Alsace featuring the 

armored soldiers and lansquenets from Germanic legends 

of old.

When the illustrious sit down to eat

Kammerzell’s prestige does not only come from its fairytale 

decoration, which has remained intact since its creation: the 

venue has been rendered all the more iconic by the myriad of 

celebrities who have passed through its doors. The visitors’ 

book, packed full of illustrious autographs, only serves to 

enhance the impressive autographed picture gallery that 

decorates the stairwell and is truly a sight to behold: stars 

of the silver screen, singers 

and musicians, sports stars, 

crowned heads of state , 

heads of state ,  polit ical 

igures, writers, comedians, 
artists, television stars… But 

rest assured that Kammerzell 

has  n eve r  l e t  a l l  th e s e 

prestigious names go to its 

head!

GILLES PUDLOWSKI

Teilen Sie Ihre kulinarische Erfahrungen !

Durch dieses reich illustrierte Buch, 
können Sie die köstlichen Gerichte 

unserer Küche wieder erleben, im Familienkreis 
oder mit Freunden teilen.

25.00 €

A culinary experience to be shared !

Through this magniicent illustrated book 
Relive the excellence of our cooking 

and share the conviviality of our house 
In family or with your friends.

25.00 €



Vegetarische Gerichte / Vegetarian Dishes
Risotto mit Pilzen, Gekochtes Ei, Parmesan Tuile  20.50 

Mushroom Risotto, Poached Egg, Parmesan Tuile

Tofu-Curry mit Kokosmilch und Kleinem Gemüse  20.25 
Tofu Curry with Coconut Milk and Baby Vegetables

NETTOPREISE IN EURO, UNKLUSIVE STEUERN UND BEDIENUNG / NET PRICES IN EUROS, TAXES AND SERVICE INCLUDED NETTOPREISE IN EURO, UNKLUSIVE STEUERN UND BEDIENUNG / NET PRICES IN EUROS, TAXES AND SERVICE INCLUDED

Sauerkraut mit drei Fischvariationen « Création Guy-Pierre Baumann »  28.90 
Three Fish Sauerkraut  « Création Guy-Pierre Baumann »

Sauerkraut mit Frischem Lachs und Dill « Création Guy-Pierre Baumann »  26.50 
Sauerkraut with Fresh Salmon and Dill  « Création Guy-Pierre Baumann »

Sauerkraut mit Seeteufel und Speck « Création Guy-Pierre Baumann »  30.50 
Sauerkraut with Monkish and Bacon « Création Guy-Pierre Baumann »

Sauerkraut mit Entenkonit (Konitierte Entenkeule und geräucherte Brust)  26.90 
Sauerkraut with Duck Conit (Duck Leg Conit and Bacon)

Sauerkraut nach Strassburger Art (8 verschiedene Fleisch- und Wurstsorten)  26.50 
Sauerkraut Strasbourg Style (8 Varieties of Meat and Sausages)

 Sauerkraut mit Eisbein «Waedele» (Ganzes Eisbein und Räucherbrust)  26.90 
Sauerkraut with Knuckle of Ham (Knuckle of Ham and Bacon)

Unser Chef Hubert Lépine & sein Team, wünschen Ihnen eine gute Degustation
Our Chef Hubert Lépine & his Team,  wish you a good tasting

Baumann’s Sauerkraut

Die Vorspeisen / Starters
Kammerzeller Entenleber, Blaubeerkompott und Toastbrot  20.80 

Kammerzell’s Duck Foie Gras, Blueberry Compote and Toasted Bread

Erbsensuppe, Brotaufstrich mit Ziegenfrischkäse und Schnittlauch 11.10 
Green Peas Cream Soup, Fresh Goat’s Cheese and Chives Tartine

Elsässer Schnecken vom Kochersberg «Rémy Koehl Bauernhof in Birkenwald»  6 : 14.90  /  12 : 26.50 
Snails Alsatian Style from Kochersberg «Rémy Koehl Farm in Birkenwald»

Straßburger Salat «Zervelat - Emmentaler - Hartgekochtes Ei, Rote Zwiebeln»  11.50 
Strasbourg Salad «Cervelat – Emmental cheese - Hard-boiled Egg, Red Onions»

Zwiebelkuchen mit Kleine Speckwürfeln, Grüner Salat  12.90 
Onion Tart with Bacon, Green Salad

Ochsenschwanz Fein Geschnitten mit Senf, Sellerie-Remoulade mit Meerrettich und Granny-Apfel  12.50 
Thinly sliced Oxtail with Mustard, Remoulade of Celery, Horseradish and Granny Apple

Ententerrine mit Pistazien, Gemüsepickles  15.20 
Duck Terrine with Pistachios, Pickled Vegetables

Gebratene Langustinen mit geräuchertem Speck, Gemischter Salat mit Walnüssen, Pomelos  19.85 
Roast Langoustines with Smoked Bacon, Mixed Salad with Walnuts, Pomelos

Die Fleischgerichte / Meat Dishes
Rinderilet vom Grill, Gratin Dauphinois und Gemüse der Saison, Bearnaise-Sauce  31.50 

Grilled Beef Fillet, Gratin Dauphinois and Seasonal Vegetables, Bearnaise sauce

Gelügelfrikassee, “Coq au Riesling” Art, Spätzle in Butter  23.50 
Poultry Fricassee “Coq au Riesling” style, Spätzle Sautéed with Butter

Hirschpfefer - Civet mit Kastanien, Preiselbeeren und Spätzle in Butter  24.70 
Doe Stew with Chestnuts, Lingonberries and Spaetzle sautéed in Butter

Kammerzeller Rindertatar, Pommes, Grüner Salat  21.50 
Kammerzell Beef Tartar, French Fries, Green Salad

Gebratenes Lammkarree mit Rosmarin, Endivie Meunière und Gratin Dauphinois  27.50 
Roasted Rack of Lamb with Rosemary, Endive Meunière and Gratin Dauphinois

Kaninchenrücken mit Flusskrebsen, Kleines Gemüse und Krustentier-Coulis  23.75 
Saddle of Rabbit withCrayish, Small Vegetables and Shellish Coulis

Die Fischgerichte / Fish Dishes
Gebratene Jakobsmuscheln in Olivenöl, Vitelotte-Kartofeln und Shiitake Pilzen  28.50 

Pan-Fried Scallops in Olive Oil, Vitelotte Potatoes and Shiitake Mushrooms

Zanderilet nach Matelote Art, Rieslingsauce, Tagliatelle und Knuspriger Speck  24.90 
Pike-Perch illet Matelote style, Riesling Sauce, Tagliatels and Crispy Bacon 

Petersischilet auf der Plancha gegart, Selleriemousseline und Brauner Gelügelsaft  26.75 
Fillet of St Pierre cooked a la Plancha, Mousseline of Celery and Brown Poultry Jus

Gebratener Lachsschnitzel, Gekochte Grüne Puy-Linsen und Geräucherter Gelber Seelachs  24.50 
Pan-fried Salmon Escalope, Mixed with Green Lentils and Smoked Yellow Pollack

Gebratener Kabeljau-Rücken, Geröstete Haselnüsse und Zartschmelzende Schwarzwurzeln  23.75 
Pan-fried Cod Fillet, Roasted Hazelnuts and Melted Salsify 

Für kleine Gourmets / For Children  13.90

Knackwurst mit Pommes / Strasbourg Sausage, French fries

oder / or
Lachsschnitzel, Nudeln / Salmon Cutlet, Pasta

Eisbecher 2 Kugeln / 2 Scoops of Ice Cream

(Kinder bis zu 12 Jahren) (until 12 Year)
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Fromages
Assiette de Munster, Salade Verte, Noix et Cumin  10.80 

Münsterkäse, Grüner Salat, Walnüsse und Kümmel  
Munster Cheese, Green Salad, Nuts and Cumin

Terrine aux Trois Fromages, Noix et Miel  10.80 
Terrine mit drei Käsesorten, Walnüsse und Honig 

Three Cheese Terrine, Walnuts and Honey

Desserts Desserts

Le Kammerzell aux 2 Chocolats, Glace Vanille  12.75 
Biscuit Chocolat, Croustillant Praliné, Crémeux Chocolat-Noisette, Mousse Chocolat Noir et au Lait 

Kammerzell Milch und Schwarze Schokoladen-Mousse, Vanilleeis 
Kammerzell Milk and Dark Chocolate Mousse, Vanilla Ice Cream

Choux Caramel Salé, Chantilly Gianduja  10.25 
Windbeutel mit gesalzenem Karamell, Chantilly Gianduja 

Salted Caramel Choux, Chantilly-Gianduja

Authentique Millefeuille à la Vanille de Madagascar 11.95 
Madagaskar Vanille Millefeuille  
Madagascar Vanilla Millefeuille 

Sablé Citron-Yuzu, Sorbet Orange Sanguine 11.50 
Mürbegebäck mit Zitronen-Yuzu-Creme, Orange-Sanguine-Sorbet 

Shortbread with Lemon-Yuzu Cream, Orange-Sanguine Sorbet

Vacherin Glacé, Litchi-Framboise, Meringue Coco 10.75 
Vacherin Glacé, Litschi-Himbeere, Meringue Coco 

Vacherin Glacé, Litchi-Raspberry, Coconut Meringue

Forêt Noire, Sorbet Griotte  10.75 
Schwarzwälder Kirsche, Sorbet 

Black Forest, Morello cherry sorbet

Crème Brûlée Vanille-Tonka, Madeleine au Miel  10.50 
Crème Brûlée Vanille-Tonka, Madeleine mit Honig  

Vanilla-Tonka Crème Brûlée, Honey Madeleine

Tarte de Saison, Glace Vanille  9.95 
Saisonale Torte, Vanilleeis 

Seasonal Tart, Vanilla Ice Cream 

Café Gourmand et ses 3 Mignardises  10.25 
Gourmetkaffee und seine 3 Süßigkeiten 

Café Gourmand and its 3 Sweets 

Glace Maison 3 Boules  9.60 
(Vanille, Café, Chocolat, Caramel Salé, Pistache) 

Hausgemachtes Eis 3 Kugeln  
(Vanilla, Coffee, Chocolate, Salted Caramel, Pistachio) 

Homemade Ice Cream 3 Scoops 
 (Vanille, Kaffee, Schokolade, gesalzenes Karamell, Pistazie)

Sorbet 3 Boules  9.60 
(Citron, Framboise, Orange Sanguine, Griotte, Mirabelle, Mangue-Passion) 

Sorbet 3 Kugeln  
(Zitrone, Himbeere, Blutorange, Sauerkirsche, Mirabelle, Mango-Passionsfrucht) 

Sorbet 3 Scoops  
(Lemon, Raspberry, Blood Orange, Morello cherry, Mirabelle plum, Mango-Passion)

Sorbet Arrosé  10.75 
Sorbet mit Alkohol / Sorbet with Brandy
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