


/' PRAWNS & MUSSELS
IN RIESLING

with garlic and herb cream
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‘/* ROASTED BONE MARROW

topped with beef ragout and herb croutons
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ASSORTED
COLD CUTS PLATTER 218

German specialty meats,
cheese, pickles and crusty bread

BRARAZIHE mBESIRSL

APPETIZER PLATTER

with pork sliders, smoked salmon on museli grain bread,
chicken wings, pork knuckle roll, deep fried onion rings
and grilled cauliflower with pulled chicken
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PORK BELLY SLIDERS 85

slow braised pork belly, onion marmalade,
apple and herb dressing
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SMOKED SALMON 94
ON MUSELI GRAIN BREAD

cream cheese, honey mustard, dill,
red onion and capers
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THE WING & RING 85

crusted chicken wings
with crispy onion rings and pepper pot dip
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GRILLED CAULIFLOWER 78

with pulled chicken, smoked paprika,
lemon and herbs
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<« ASSORTED HEIRLOOM 18
TOMATOES SALAD

with quark cheese, capers and herbs

REBEDY R REEZTLRALE

HOUSE CHOPPED SALAD 18
lettuce, beetroot, onions, tomatoes,
cucumber, pine nuts and shaved cheese
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SUPER FOOD QUINOA SALAD 118

with roasted cauliflower, dried cranberries,
kale and semi-dried tomatoes

AREERBLR ASEREGEM

CLASSIC GOULASH 68
with paprika croutons
‘//* BLACK FOREST SALAD 108 RAAFHFNRS
with truffled egg, assorted mushrooms,
arugula, pine nuts, radish and grilled herb apple LOBSTER B|SQUE 68
ERMEFELR with herb croutons
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MIXED MUSHROOMS 163 »

pine nuts, arugula, speck ham and truffle oil
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= GERMAN THIN CRUSTED PIZZA, 163
FLAMMKUCHEN

traditional style with onions, bacon and spring onion
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VEGETARIAN 163

tomatoes, mushrooms, arugula, cauliflower
and smoked cheddar
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SMOKED SALMON 163 »

capers, dill, arugula and avocado sauce
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/° HOUSE FAT AGED BONE-IN BLACK ANGUS RIB EYE 538

house potato, roasted garlic and chimichurri

LERARTBHTARI K287 EHREEE
(For 2 person — AH)

We introduce to you our Black Angus rib eye
steak - dry aged for 10 days, and then fat aged
for a further 10 days in a fat shell, giving it a very
unique flavour and texture. As beef dry ages, the
water content evaporates, enzymes break
down, and the meat forms a crust that needs to
be finely trimmed; making the whole procedure
expensive.

By submerging the steak in melted fat, it stops
the crusting process and the fat penetrates into
the soft flesh, adding an intense natural flavor
to your steak. This procedure takes time and
understanding but is well worth the effort, and
offers our diners an opportunity to experience
and taste incomparable richness and flavor.
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//* SLOW BRAISED PORK KNUCKLE 263
in red wine and herbs, pesto mashed potatoes,
green peas and lettuce
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ROASTED TRIPLE A GRADE
PORK KNUCKLE 263

mashed potatoes and sauerkraut
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HOLSTEIN SCHNITZEL 188

with fried egg, anchovies and lemon
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HOUSE PORK SCHNITZEL 188

with ham, mushrooms and cheese
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GRILLED PRIME BEEF BURGER 178

smoked cheddar, bacon, lettuce, tomato and pickle
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THE ORIGINAL HAMBURGER,

from Germany's second largest city Hamburg
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««~ CEDAR WOOD PLANK BAKED SALMON 204

citrus herb slaw, potatoes and green goddess aioli
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ROASTED FREE RANGE CHICKEN 180

lemon, assorted vegetables and roasted potatoes
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