Desserts*

‘ Chocolateice cream

g;} Strawberry ice cream

e

Non alcoholic drinks

Appetizers*
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@ Ceviche

@ Cheese

Uncategorized
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@ Scallop
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@ Halibut

22



@ Cheese Plate
@ Foie Gras
@ Appetizer
% Sea Scallops

@ Scallops

. L obster

@ Main Course
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@ Traditional

Soups*

‘ Vegetable Soup
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@ French
@ Special

Main cour ses

, Pork Belly

Side dishes*

@ Patatas

Fish dishes*

Fish




Seafood

@ Seafood
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@ Chocolate Cake

Drinks

Warm starters
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@ Vegetables



Starters
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@ Plate

Sushi menus
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@ Starter

Lamm & Hahnchen
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@ M ushroom

Pork meat
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@ Schweinefleisch

Rigatoni



» i
‘m

@ Chef 10

Lunch offer - Asian

@ Vegetable

Fleisch - Schweinesteak

€ 9

Hosomaki

‘|£f’ Duck

Die Vegetarischen
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Pommes Frites

@ Potato

Tandoori Spezialitaten/ Tandoori dishes

° Lamb Chops

Griechische Kliche

Filet

Antipasti/ Vorspeisen

Primo Piatto

| ndische Lammgerichte



‘ Lamb

Afganisch

‘|§’ Soup

Dessert*
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Sauces



