
soup
Curry Coconut Soup � 6,90 € 
Exotic Thai soup with vegetables and chicken  (a, b, c, d, f, g, i, j, k)

Goulash Soup  � 7,90 € 
Spicy Hungarian soup with fresh bell peppers and  
plenty of beef, served with herb baguette  (a, b, c, d, f, g, i, j, k)

Appetizers
Side Salad   � 5,50 € 
with either American  (f, i, j, k) or Italian  (f, g, i, j, k, 3) dressing

Beef Tartare   � 12,00 € 
Lean ground beef with a perfectly  
balanced sauce and baguette  (c, d, h, j, 2, 3)

Beef Carpaccio   � 15,00 € 
Thinly sliced with arugula, Parmesan and olive oil,  
served with baguette  g, h 
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Vegetarian/Vegan
Vegan crispy schnitzel  � 15,90 € 
with French fries  a1, a3, f, m   

Gnocci� 16,20 € 
filled with goat cheese and truffle, served with  
a spicy Gorgonzola sauce  a1, g, i, 10

Veggie Chicken Teriyaki   � 17,90 € 
Pea protein strips with vegetables and teriyaki sauce, 
served with wild rice  a1, b, c, d, f, g, i, j, k, 1
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Main Courses
Paprika-Lemon Chicken � 16,50 € 
Fried, tender chicken strips in an aromatic sauce  
of peppers, onions, and lemon, served with  
potato gratin  b, c, d, f, g, i, j, k

Schnitzel  “Vienna style”� 14,90 € 
Tender pork schnitzel with French fries  
and lemon  a1, c, 3, 13

Schnitzel “Hunter’s style”� 16,90 € 
Tender pork schnitzel with mushroom cream sauce  
and French fries  a1, b, c, d, f, g, i, j, k, 3, 13

Schnitzel “Tuscany style”� 16,90 € 
Tender pork schnitzel with a mediterranean tomato sauce  
and French fries  a1, b, c, d, f, g, l, m, n, 3, 13

Cordon Bleu� 17,90 € 
Pork schnitzel filled with ham and savory cheese, 
served with French fries  a1, c, f, g, i, j, 2, 3, 13

Lumberjack Cordon Bleu� 18,50 € 
Pork schnitzel filled with ham, cheese, bacon and onions,  
served with French fries  a1, c, f, g, i, k, 2, 3

Chili con Carne � 16,00 € 
Beef with beans, corn, onions, tomatoes and peppers,  
served with basmati rice  b, c, d, f, g, i, j, k

King Prawns� 21,50 € 
in a curry-saffron sauce with green tagliatelle  a1, b, c, d, f, g, i, j, k, n	

Beef Stroganoff � 27,50 € 
Strips of beef in a classic cream sauce with gherkins  
and mushrooms, served with hash browns  a1, b, c, d, f, g, i, j, k

Onion roast� 30,00 € 
Roast beef with a hearty, aromatic onion sauce,  
melted onions and spaetzle (noodles)  a1, c, g, i, j, k  

Beef Roulade� 32,10 € 
Hand-rolled, filled with bacon, cucumber and onions  
in a heraty, robust sauce, braised with apple-flavored  
red cabbage and mashed potatoes  c, g, i, j, k, 2, 3, 4, 10	  
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DESSERT
Tiramisu � 6,50 € 
The Italian classic with mascarpone and espresso a1, c, g, e, h	

Cheesecake � 7,80 € 
Creamy and aromatic with a cream cheese base 
on a crispy crumble base  a1, c, e, f, g, h

List of additives:
1	 Food colors
2	 Preservatives
3	 Antioxidants and acidity regulators
4	 Sweeteners
5	 Emulsifiers, stabilizers, thickeners, gelling agents
6	 Acidity regulators
7	 Flavor enhancer
8	 Caffeine
9	 Quinine
10	 Sulphurized
11	 Blackened
12	 Contains source of phenylalanine
13	 Phosphates

Explanation of allergens: 
a	 Cereals containing gluten *
b	 Crustaceans 
c	 Eggs 
d	 Fish 
e	 Peanuts 
f	 Soybeans
g	 Milk 
h	 Nuts **
i	 Celery 
j	 Mustard 
k	 Sesame seeds 
l	 Sulfur dioxide, sulphites
m	 Lupins 
n	 Mollusks

*	 a1 Wheat, a2 Rye, a3 Barley, a4 Spelt, a5 Kamut 

**	 h1 Almonds, h2 Hazelnuts, h3 Walnuts, h4 Cashews, h5 Pecans,  
	 h6 Brazil nuts, h7 Pistachios, h8 Macadamia or Queensland nuts
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