Zum Teilen

ROTE BETE HUMMUS 10
Pesto, Tahina, Chili Kichererbsen, gegrilite Pita
ERGANZE Falafel +5 V¢8Rt

GERAUCHERT LACHS CROSTINI 12
Honigsenf, Meerrettich, Dill #0380 T4

CARPACCIO |14
Harissa, Pinienkerne, Cracker $08&£ R8N

BURRATA |4

Gegrilltes Gemise, Tomaten, Oliven, rotes Pesto VAT

Teller

SPAGHETTINI 19

Tomatensugo, Burrata, Basilikum V¥

PULLED CHICKEN TACOS 18
Chipotle, Pico de Gallo, eingelegte Zwiebeln, Koriander 0%

GREEN THAI CURRY 32

Patagonische Shrimps, Gemise, Quinoa-Reis ACDFGHIK

LACHS FILET 28
Velouté, Erbsen, Bohnen, Brokkoli, Zitronen-Kartoffelptree #<z@19

KALBSSTEAK TAGLIATA 32
Triiffelrisotto, Spargel, eingelegte Tomaten @

ARGENTINISCHES SIRLOIN STEAK 250 G 38

Butter mit Sommerkrdutern, Kartoffel Dipper; Trufflenaise, Salat

Salate , Getreide & Bowls

ROTE LINSENSUPPE 11
Curry, Kokosnuss, Koriander, Pita ¢£0%©

CAESAR SALAT 14
Gorgonzola-Dressing, Sauerteig-Croutons, Kapern, Gartenkrduter, Parmesan
ERGANZE Knuspriges Hahnchen +6
ERGANZE Patagonische Shrimps +8 V¢02 M4

QUINOA BOWL 18
Mango Chili Dressing, Tomaten, Kidneybohnen, Kichererbsen,
Rote Beete Hummus, Falafel, Granatapfel, Dukkah
ERGANZE Feta +3
ERGANZE Patagonische Garnelen +8 PB¢28£0NT©

BIRYANI HUHNCHEN BOWL 24
Joghurt, Quinoa-Reis, gerducherte Cashews, Chili, Limette, Krduter
LR ifaN) fa)

VEGANES AUBERGINEN CURRY 20

Kichererbsen, Tomaten, Quinoa-Reis, Koriander PB¢8&£L0RNT @

Burger

BREZEL-RINDFLEISCH-BURGER 24
Bierkdse, weile BBQ-Sof3e, Tomatenkompott, knusprige
Zwiebeln, Essiggurken, Pommes, Triffelsauce
ERGANZE Knuspriger Speck +3
ERGANZE Zweiter Bratling +5 ¢08£0N e

GO VEGGIE!

Ersetzen Sie Ihr Eiwei3 durch einen “Beyond-Burger”’ v

KNUSPRIGER HUHNCHEN BURGER 22
Brioche, koreanische BBQ-Sauce, Gochujang-Mayo, Salat, Kraut $02&=£NTa©

Beilagen

KARTOFFEL DIPPER, “TRUFFLENAISE® 6
VO

SUSSKARTOFFEL POMMES 6

“Trufflenaise” VO @

SALAT, MANGO CHILI DRESSING 6
PB4

Pizza

PIZZA MARGHERITA 14

Mozzarella, Tomatensauce, Basilikum V #80%

PIZZA SALAMI 16

Mozzarella, Tomatensauce, Salami #0801

PIZZA PROSCIUTTO 16

Mozzarella, Tomatensauce, Schinken 801

PIZZA PATAGONISCHE SHRIMPS 22

Patagonische Shrimps, Mozzarella, Spinat, Tomatensauce #0801

Silles & Kiase

NOUGAT MOELLEUX 11

Kekskriimel, wei3e Pralinen-Eiscreme, Toffeesauce #0380

GRIECHISCHE JOGHURT PANNA COTTA 9
Granola, Honig, Erdbeeren V%08

V Vegetarisch

KASE PLATTE 14
Allgduer Weichkise, Alpenkdse, Ziegenkdse, Medjool-
Datteln, Cashews, Chutney, Roggenbrot V#0 8

EISCREME & SORBET 3

PB Vegan

Zusatzstoffe | Farbstoff 2 Konservierungsmittel 3 Antioxidantien 4 Geschmacksverstirker 5 Geschwefelt 6 Geschwérzt 7 Gewachst 8 Phosphat 9 SiBstoffe und Zuckeraustauschstoffe

10 Chinin

Il Koffein

Allergene % Gluten O Eier ® Krustentiere <% Fisch 8 Erdnisse & Soja il Milchprodukte D Nisse ¥ Sellerie 8 Senf © Sesam ¥ Sulfite @ Weichtiere &° Lupine

Bitte informieren Sie Ihren Kellner Gber Allergien oder Unvertraglichkeiten und fragen Sie, wenn Informationen tber die in unseren Gerichten verwendeten Zutaten benétigt werden.
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To Share

BEET HUMMUS 10
pesto, tahina, chili chickpeas, grilled pita
ADD Falafel +5 vEgtie

SMOKED SALMON CROSTINI 12
honey mustard, horseradish, dill $0<=80&R 14

CARPACCIO 14
harissa, pine nuts, cracker ¥08£RNTAD

BURRATA |4

grilled vegetables & tomato salad, olives, red pesto V&

Plates

SPAGHETTINI 19

rich tomato sugo, burrata, basil V¥

PULLED CHICKEN TACOS 18

chipotle, Pico de Gallo, pickled onions, cilantro ¢0%

GREEN THAI CURRY 32

Patagonian shrimps, veggies, quinoa rice ACDFGHIK

SALMON FILET 28

velouté, peas, beans, broccoli, lemon potato puree ¥ <39

VEAL STEAK TAGLIATA 32

truffle risotto, asparagus, preserved tomato %

ARGENTINIAN SIRLOIN STEAK 250 G 38

summer herb butter, skin on fries, trufflenaise, salad

Salads , Grains & Bowls

RED LENTIL SOUP I

curry, coconut, coriander, pita ¥€0%©

CAESAR SALAD 14
Gorgonzola dressing, sourdough croutons, capers, garden herbs, parmesan
ADD Crispy Chicken +6
ADD Patagonian shrimps +8 V#02M§a

QUINOA BOWL 18
mango chili dressing, tomato, kidney beans, chickpeas,
beet hummus, falafel, pomegranate, dukkah
ADD Feta +3
ADD Patagonian shrimps +8 PB¢28LHRNT D

BIRYANI CHICKEN BOWL 24
yoghurt, quinoa-rice, smoked cashews, chili, lime, herbs
LR ifaN) fa)

VEGAN EGGPLANT POT 20

chickpeas, tomato, quinoa-rice, coriander PBE 8L NT©

Burger

PRETZEL BEEF BURGER 24
German beer cheese, white BBQ sauce, tomato compote,
crispy onions, pickles, fries, trufflenaise
ADD Crispy Bacon +3
ADD Double Meat +5
g00L 0N

GO VEGGIE!

Replace your protein with the “beyond burger” v

CRISPY CHICKEN BURGER 22
brioche, korean BBQ sauce, gochujang mayo, lettuce, cabbage 09Nt @

Sides

SKIN ON FRIES, “TRUFFLENAISE® 6
Vo

SWEET POTATO FRIES 6
“Trufflenaise” VO @

SALAD, MANGO CHILI DRESSING 6
PB4

Pizza

PIZZA MARGHERITA 14

mozzarella, tomato sauce, basil V¢80

PIZZA SALAMI 16

mozzarella, tomato sauce, salami ¥8@%

PIZZA PROSCIUTTO 16

mozzarella, tomato sauce, ham ¢00%

PIZZA PATAGONIAN SHRIMPS 22

Patagonian shrimps, mozzarella, Spinat, tomato sauce, ¥ 2080

Sweets & Cheese

NOUGAT MOELLEUX 11

cookie crumble, white praline ice cream, toffee sauce ¥08@

GREEK YOGHURT PANNA COTTA 9

granola, honey, strawberries V8¥0 8

V Vegetarian

CHEESE PLATTER 14
,Allgduer soft cheese, alp cheese, goats’ cheese, medjool
dates, cashew, chutney, rye bread V€080

ICE CREAM & SORBET 3

PB Plant Based

Additives | Colorant 2 Preservative 3 Antioxidants 4 Flavor enhancer 5 Sulphurized 6 Blackened 7 Waxed 8 Phosphate 9 Sweeteners & sugar substitutes 10 Quinine |1 Caffeine
Allergens ¢ Gluten © Eggs P Crustaceans 4 Fish O Peanuts & Soya il Dairy RN Nuts KCe\ery 8 Mustard © Sesame ¥ Sulfites 2 Molluscs & Lupin

Please inform your server if you have any allergies or require information on ingredients used in our dishes.
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