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LFranks” fine-dine-restaurant
(which is situated on Kreuzber-
ger Ring 36 in Wiesbaden-Er-
benheim, on the top floor of the
~Domizil-Mdbel"-building) cele-
brated its Opening-Day very re-
cently, in December of 2010.

The penthouse-restaurant with a
greatview offers a mediterranean
ambiente with a focus on ceramics
and art of many different kinds,
SO you can enjoy your meal in a
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very pleasant atmosphere. Stefan
Pumm (chef de cuisine at
LFranks”) explains the way in
which he orchestrates his kitchen-
personnel; ,Qur aim is to offer
meals that are cooked according
to measures of the Waorld- Toque-
Technigque. That means that all
ingredients are prepared carefully
and we do not use any flavor en-
hancers, We only use natural pro-
ducts from our regicn and have

AN Thon ;.r:fr';“‘ -
\ '
1

-

Nice ambiente in the restaurant-room and art on the walls.
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the highest standards of quality.
Another important aspect of our
menu is our seasonal orientation,
And don't be afraid that you will
only find Haute-Cuisine-meals at
LFranks Restaurant”, we also
- offerlong-established meals, a -
ttle bit like Grandma’s-kitchen.”
Frank Maric Zaleski, owner of

LFranks Restaurant”, adds: ,Our .

style reaches from international
offers all the way to long-esta-
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blished meals. Our chef Stefan
Pumm does his magic with in-
gredients that have nothad a very
long journey into our kitchen. The
menu is creative and constantly
changing.”

The wine list at ,Franks Restau-
rant” includes wines of all colors
and origins, you can choase from
exclusive wines trom the Rhein-

gau or other German wine-regi-

ons (Pfalz, Franken or Baden) as

well as from alarge number of in-
ternational wines (from Italy to
France to Spain, ..). ,Franks Re-

staurant” also offers a ,Classical-

Smokers-Bar’, in which you can
enjoy a quality cigar alongside
your digestif. The new restaurant
on Kreurberger Ringis also a good
ADRress for business-guests, as

it offers 3 moderm and fully equip-

ped meeting rooms with space for
up to 150 guests. ,We have a ter-

race with a spectacular view or
Mainz during the months of the
summer”, adds experienced re-
staurant manager Anja Haase, ¢
Master of Hotelbusiness. -
Yor the owner Frank Mario Zale-
ski, all these advantages of hisre:
staurant are the reason to be
proud and confident: I am con:
vinced that ,Franks Restaurant’
is among the Top 5 restaurants ir
Wiesbaden,” :

kv

Take a look into the kitchen of Franks Restaurant”, chef Stefun Pumm (right) orchestrating his crew.



