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ONE OF A KIND - NEW RESTAURANT
ON THE SEVENTH FLOOR
OF THE HERITAGE-PROTECTED
FLEMINGS SELECTION HOTEL
FRANKFURT-CITY.
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THE NEW RESTAURANT CONCEPT
BRINGS TIMELESS FLORENTINE ELEGANCE
TO FRANKFURT'S SKYLINE.

A one-of-a-kind view out onto the city skyline on one side, a
travertine wall of raw tiles and handcrafted cathedral glass in light
blue, green, yellow gold and rosé on the other. Guests take their
Only open since March 2022 2 | seats for dinner on oiled oak benches and ample chairs upholstered
and already award-winning. ! | in Rubelli fabric. Featuring Italian green marble tiles, oiled oak and
Open Table - hammered brass, the free-standing bar at the end of the restaurant
DINERS N . . TR blends perfectly into the room. The kitchen is partially visible at the
M, [1][H3 * - LS =_--_-:‘_::f.-' A e ;, S L L i i e | other end of the restaurant.
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OCCHIO D'ORO RESTAURANTS -
THE CULINARY HEART
OF THE FLEMINGS HOTELS.

The menu puts regional Italian cuisine in the spotlight, with modern
twists on classic Tuscan-Florentine dishes. For example, Brasato
“Super Peposo”, Bistecca Fiorentina with grilled Cima di Rapa or
Branzino in a salt crust. All dishes can be served “family style” — to
share. The menu changes with the seasons. Alongside a selection of
sparkling and by the glass wines, the wine list includes around 90

bottled wines, predominantly Italian but also featuring German

highlights from the Rheingau, Mosel and Pfalz wine regions.




THE OCCHIO D’ORO
TERMS & CONDITIONS

OPENING HOURS GROUP BOOKINGS EXCLUSIVE BOOKINGS
Restaurant and bar Restaurant For groups of up to 150 persons,
Tuesday—Saturday, 10 to 50 guests, flying menu or
5:30 p.m.—1:00 a.m. sharing menu seated dinner up to 100 persons,
Kitchen Bar sharing menu
5:30 p.m.—10:30 p.m. 10 to 30 guests, Minimum sales

no room rental Sunday—Wednesday: €20,000

Last menu order

9:00 p.m optional: flying menu/bar dining Thursday—Saturday: €25,000

Public holidays or trade fair days: €27,500

Service-Charge
10 % for all groups

11 seats
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8 seats
Terrace

Seating arrangement
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CONTACT

Event Planning
Phone: +49 69 37 003-500

Mail: conference.fra@flemings-hotels.com

Our team will be delighted to provide you with
professional assistance in planning, organising

and staging your event at any time.

www.occhio-doro.com

ADDRESS

Occhio d’Oro
in Flemings Selection Hotel Frankfurt-Cicy,
7th Floor,
Eschenheimer Tor 2,
60318 Frankfurt am Main

“Eschenheimer Tor” underground station (U1, U2, U3 and U8
lines) is located right outside the hotel entrance and the bus stop

for line 36 is next to the hotel on Bleichstrafie.

Access to our underground parking is via Bleichstraf3e 66.
Parking fee per hour commenced: 3 EUR. Restaurant guests can
park for 2 hours free of charge. Please note that our
underground parking only has duplex garages, which are not

suitable for all vehicles.




ITALIAN REGIONAL CUISINE
AND ITALIAN MID-CENTURY DESIGN
WITH A UNIQUE VIEW
OF FRANKFURT'S SKYLINE



