Aperitifs

_

Hot wine punch’ 0,21 6

Thomas Haas, Nahe ° o
B 0)2 e S

Lillet Blanc - Schweppes Wild Berries’ - ice

French Hugo 0,21 7 FONDUE AUS LEIDENSCHAFT

4cl St. Germain elderflower liquor - Prosecco - soda - mint

Sprizzer 021 7 * » « Fondue world deluxex x «

4cl Aperol®- Prosecco - soda - ice
......................................................................................................................... for couples and groups

German Secco 0,121 6

~VINELLO® vineyard Haas, Nahe - optional with Grenadine’ ...presented on a large platter for frying in rapseed oil with
Key T 0)2 e S Botswana beef - fillet o f pork - chicken breast - duck breast

fruity Riesling - limejuice’ - ice black tiger prawns - scallops
T SR . + 1 cheese fondue of your choice (1 for each 4 persons)

citron - ice

Elder Fizz (non-alcoholic) 0,21 6
elderflower syrup - lime - soda - ice

...served with

wrinkle potatoes with sea salt - antipasti and our freshly-baked Pane Contadino

Dips: BBQ - aioli>® - cowberry onion chutney

Price per person: 39,5 €

Starters

Goat s cheese wrapped in ham on balsamico essence 8
. SllcedChorlzos)?’ lncognacﬂambé Wlth butter ............................................... 9 ....... Fondue Menu
B e e g e 5o Menu 1 Menu 2 Menu 3
......................................................................................................................... 29€ : 34€ : 39€

Buffalo mozzarella - vine tomatoes - herbs infusion 10 | F PR T
D T T raspberry ................................................ o Goat’s cheese wrapped in ham on balsamico essence

sliced chorizo®® in cognac flambé with butter

warm Feta cheese marinated with fig mustard

® - . | ;
Choose YOUI Imalll Course: Cheese fondue Field and Meadow Meat / Fish Fondue

Ars Vini - 250g - 22,9 1 side - 2 dips included 1 side - 2 dips included
Botswana beef - fillet of pork - chicken breast - 2 Black Tiger prawns
for frying in rapeseed oil

Créme Brilée of your choice : Créme Briilée of your choice : Créme Briilée of your choice

Surf & Turf - 250g - 25,9
e . et DA . -
Botswana. beef in M1531351pp‘1 ma?rlnade (sweejc n’spicy)>** together with Our Chess e fo ndu es
4 Black Tiger prawns for frying in rapeseed oil
------------------------------------------------------------------------------------------------------------------------- ...served with our freshly-baked Pane Contadino 15,9 €
French Duck - 250g- 24,9
Barbarie duck breast in herb marinade for frying in rapeseed oil The Swiss Gruyere - Appenzeller - rosé wine - kirsch
SeaBreeze 259  TheSpanish diced chorizo®*: rosé wine  red onions - paprika  tomato purée
Wild salmon - 4 Black Tiger prawns for cooking in a vegetable broth
......................................................................................................................... The Portuguese  Manchego - rosé wine - crystal sugar - tomato purée
Thai - 250g- 23,0
Chicken breast - salmon - 3 Black Tiger prawns The French Brie - cream - white wine - Calvados - pieces of apple
fOI‘ COOklng 11’1 an ASlan Curry bI‘Oth Wlth coconut mllk LR AR RRREEES RERRREREEES SRR R LR ELERREERLEERRE
......................................................................................................................... The Italien Parmesan - white wine - antipasti - green pesto
Caribbean - 250g - 16,
chicken breast with curry coconut marinade for frying in rapeseed oil The Onion Emmentaler - rosé wine  red onions - honey
Field and Meadow 199  TheBlue blue-veined cheese - white wine pear brandy - chives
mushrooms ‘ zucchini - potato - corn on the cob, optional With:
vegetable broth for cooking The Gorgonzola Gorgonzola - white wine - spinach - Béchamel
“batter for frying in rapeseed oil ‘Thelsraelian  Edamer- white wine  citron - avocado - Worcester sauce®

@ . @ . The Devil Tilsit cheese - white wine - horseradish - mustard - Worcester sauce’
your sides your d1ps ...... S PR T [
45 € 2,5€ Our cheese fondues are prepared on a standard base of Emmentaler with additional ingredients as detailed above
wrinkle potatoes with sea salt (warm) BBQ =
........................................................................................................ Aa . () [/
sweet potato fries with parmesan aioli*? @ M
""""""" cornonthecob (warm) ~ cowberry onion chutney .
................. A R B TR *%* The Glacier #»%x%
............. grilled vegetables (cold) '~ teriyakimajonnaise ...not cheap but fucking good!
wild herbs salad ginger lime
........................................................................................................ XXL Fondue pot with
..................... mixedpickles  mangochutney a standard base of
garlic baguette South Carolina mustard Appenzeller-Gruyére-Emmentaler
-------------------------- C garlic - rupped black trufle
peant and Champagne infusion
...served with our
Not enough? Order some more! freshly-baked Pane Contadino
chicken (6€) - pork (7€) - Botswana beef (9€) - duck (10€) - 100g each )
................................................................................................................. Price per person: 25€
prawn (2€) - scallop (4,5€) for 6 up to 12 cheese lovers

Additives: flavor enhancer (1), sweetener (2), colorant (3), caffeinated (4), acidifier (5), thickener (6), quinine (7), preservatives (8), sulfit (9)




*** Changing wine selection ** %

We strongly believe that the wine
should not be chosen only by reading a wine menu but by tasting as well.

Therefore we will offer you a short wine tasting according to your personal flavours

wine L €
0,1 4,5 N e
.................... 2015 \
02 8 -

wine spritzer 0,2 6 Our exclusive german wine cellar:

*** Weingut Johannes Haas, Nahetal ***

Beer
draft L €

LLGAUER BUBLE BIER
= -'% DAS ALPENBIER

MARKISCHER
LANDMANN

Bottled Beer
. . 356 Schofferhofer 0,5 4,5
Non-alcoholic Drinks™™ L ¢ (dark, crystal, non-alcoholic)
DU Pt
0,5 35 - ’ ’
075 65 J[VEH
FUN
.......................................................................................... P
o 02 25 vy
i Ganoh 04 45 .
@ EeEs| I\'\"&“& s Our specials
B d €
Almdudlero,353,5 Peter i Z
Schweppes>*7 0,2 3 5
Ginger Ale - Tonic Water - Bitter Lemon 04 6 Xinelyard zur de;lwang | 2 4
.......................................................................................... t . 1 . t 4 8
Kraftmalz (malt) 0,33 3,5 azeny mlrfa e obster
.......................................................................................... grape marc of Riesling-Spitlese
Juicy spritzer 02 2 Volkacher plum
04 4 Williams-Christbirne
wild raspberry from Schwanengasse
. . . . 3
Juices & Nectars @ Y{4 p 4 Spirits & Liquors q e
Amaretto Disaronno - Averna 2
apple - banana - blackcurrant 0,2 2,5 Grappa (changing) 4 6
grapefruit - cherry - mango -orange 04 45 Papidoux Calvados VSOP
red grape - rhubarb - tomato Pineau des Charents
ananas ' maracuja Ramazotti - Three Sixty Vodka
-
e
: 4
Hot Drinks & Coffee Whisky® / Rum®/ Gin® |
Bspresso 2 To be served and shown at the bar! 4 11
Double Espresso 3,7
Macchiato 35
Cappuccino 25 Longdrinks
Pot of coffee 2,2
Coffee with milk 35 ... mixed on demand! 0,3 8,9
Hot Chocolate 23
Pot of Tea 3,5 C;Otha.I].S3
Caipirinha - Bahama Mama 03 89
* Chocolate fondue 8€
deluxe plain chocolate ]
half dark chocolate 5 r - Créme Brilée Classic 6€
strawberry yogurt : ltte )
nougat [ 4
mint [ ) ‘ Nalr c .
espresso : SPORT ‘% Creme Briilée Licorice 1€
white crisp :
... served with:
bananas - ananas - red grapes - marshmallows - speculoos 2 Toblerone Duo o€

... and with a shot of:
rum’ - egg liqueur’ - cocos
almonds - Smarties - Haribo

TOBLERONE

Dark chocolate brownie - white parfait and
raspberry sauce

Additives: avor enhancer (1), sweetener (2), colorant (3), ca einated (4), acidi er (5), thickener (6), quinine (7), preservatives (8)



