Menu

CAFE AM NEUEN SEE

Starters BIERGARTEN
D — e e 4
Assorted homemade antipasti...............ccocoeiirineiinrceen. p.p- 12,50 D S Asparagus Menu A
Prawns
cooked in the oven with olive oil and herbs...........c.ovvvviriiiniiinnnins 12,50 . Creamy ASParagus SOUP..........evevevererereereresrsesesesssssesesssssesesssssns 6,50
Vitello T Stoneoven pizza ’
itello Tonato ) ) Asparagus salad
. . . bruschetta with fresh tomatos, rocket and red onion ...............ccoc........ 9,00 )

cold, sliced veal covered with a creamy, mayonnaise tuna sauce 2.....14,50 with creamy goatcheese MOUSSE .........ocvevvevieveviierireeieieeeeieeene 14,00

mozzarella, tomato and BaSI...........cceevveerieinieineinerce 9,50 L. = ’
Soups . . White wine risotto

salami, peperoni and MUSKIOOMS 12,3455 «.veveeuvervieiiiniieieeiieieeeee e, 9,50 .
tomato essence . with asparagus and parmesan................cocoeveveveverereeerererenenennnnn. 12,00

. \ tUNA AN ONIOMS ...viiiiiieiieieet sttt 9,50 .

With PArMESAN CIEPES ..o.vveuveiieieiiieiieiieeie ettt 6,50 ) Pound ,,Beelitzer* asparagus

spinach, gorgonzola-cheese and mushrooms.............cccoevveeveniieiennnnen. 10,50 h hoice of a h de hollandai lted
Salad spicy salami, rocket and fresh chili 13,5 «o.oooverieriiienii, 11,50 ;Vltt you(ri?b (;’ICC Ot ? omemade hotlandaise sauce ormete 17.50
Caprese Salad salmon, creme fraiche and dill.............cc.oooiiiiiiiiicii e, 11,50 B ’
with buffalomozzarella, olive oil and balsamic dressing..................... 12,00 mozarella, tomato, olives and parma ham .............ccooceevvvveeniiieennnnen. 12,50 We recommend to add
Salad Verde king prawns, garlic, spinach and Créme fraiche..........cccooovvierennnn. 14,50 ROSMATY RAM ..o 6,00
spinach-, rucola- and lamb’s lettuce with a rasberryvinaigrette and Parma ham ... 6,00
0AtCHEESE CTOSTIMIS. 1. veuvieuieeieie ettt 13,00 Flammbkuchen Salmon steak.....................___ 6,50
Salad CANS »French pizza“ Flet MHGION ... ee e ees s eeseeeeeseees 9,50
baby leaf salad marinated in a mustard dressing and grilled corn from Alsace made from a very thin layer of pastry topped - /
poularde ................................................................................................ 15,50 with sourcream, chopped onions, bacon and majoran 25 e nns 10,50
Caesar salad
with Black tiger prwans and parmesan...............occeeveeeerieeeesneeeenneennn. 15,50

Main course

Pasta Meat Dessert
Spaghetti aglio € 0lio...............c..occooiiiiniiiii 8,50 Half ,,Paderborner freerange chicken Mousse au Chocolat
Ravioli With herbs and COLESIAW. ......c.ooeueieie et 14,50 WITH CREITIES ..evvviiii it e e e 6,00
with a rocket-almond filling and taragonbutter..............ccccoeceerieeennne. 9,50 Lambchops Marscapone Creme
Tagliatelle on a warm couscous salad and harissa gravy ..., 22,50 with a strawberry-rhubarb ragut............c..cocoovvrerverereeeeeeenn 7,00
with sauteed chicken stripes, sellerie and a orange-rosemary sauce...13,50 Calvsteak
Penne Picole with lime and carperberrie butter and stone mushrooms gnocchi ...... 24,50
with roasted beefstrips, mushrooms and peppersauce..............co....... 14,50 Age“ﬁF‘ia“ rumpsteak

with grilled vegetables and herb potato ..........c.ccveveeveeviiiceeviiiieienen, 24,50

Fish

Grilled salmonsteak

wildherbrisotto and cherrytomato..........ccceeeeiiieiinieniieceeee, 16,00

1 with dye 2 with Preservatives 3 with antioxidant 4 yeast extract 5 Nitrite

Saltimbocca pike perch
fennel-orange-salad, Risoni-pasta and broad-leaved garlic sauce....... 16,00




