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RESTAURANT BLUE

A LA CARTE




et
MEAT MAIN COURSE

R

S\
APPETIZERS

Wiener Schnitzel of Veal / Cranberries 31,50€
ST
Beef Carpaccio / Pesto / Parmesan / Rocket Salad 18 50€ Fillet of Beef 200g 39,50€
Caesar salad /Croutons / Parmesan / Cherry Tomatoes / Spicy Dressing 9 50€ Rump steak 250g/herb butter 36,00€
e with chick
W! C, icken 17,30€ Entrecote 250g/herb butter 3750€
e with king prawns 19,50€
. Boeuf Bourguignon - Beef goulash 25,50€
Beetroot Carpaccio / Rucola / Goat Cheese / Honey @ 17,50€ (silver oniongs bgacon mush?ooms carrot)
Tuna Tartar / Avocado / Lemon Dip 19.50€ Lamb Chop/Herb Crust 2650€
S Salad
uper Salad© %Y 8550€ Cordon Bleu from lberico pork 28,50€
TG\
SOU PS Barbarie Duck Breast / Cranberry Jus 26,50€
@ﬁﬁiﬁ@ Pork Fillet Medallions / Gorgonzola Sauce 25,50€

Creamy Fish Chowder 9,50€ %ﬁ\&%}f%
9,50€ FISH MAIN COURSE

Cream of Parmigiano with roasted Parma Ham

8,00€

Soup of the day @ Sea Bream fried whole / Brown Butter 29 50€

Fried Salmon fillet / Dill Sauce 27,00€

Tuna Steak / Soy Sauce 39,00€

SPECIAL FOR T o Red Snapper poached in Coconut sauce 31,50€
Tomahawk Steak Please choose a side dish on the left and a vegetable on the

900-1000g right for your main course!
Herb butter, brown sauce 1Erench Eries
Choice of side dishes 2 Mashed potatoes 7 Small salad
3 Roasted potatoes 8 Splnach leaves
99,00€ 9 Fried mushrooms

4 Basmati rice
5 Rosemary potatoes
6 Potato gratin

10 Green beans
11 Vegetable of the day




et
PASTA
N

Porcini mushroom ravioli / Truffle sauce / Parmesan®

Black tagliatelle / Pesto cream / Salmon cubes / Prawns

Tagliatelle/ chicken strips / cream

et
OUR COMER SPECIALTY

Brioche bun / romaine lettuce / homemade burger sauce/

Tomato / cucumber / cheddar gorgonzola / cranberry and onion chutney / French fries

Sweet potato fries + € 3.00

Beef burger 180g / bacon - 21,50 €
Chicken Crunchy Burger 100g - 18,50 €
Veggie Burger 130g- 22,50 €

and

Chicken wings
/garlic dip/baguette
6 pcs --- 11,50€
12 pieces ---20,50€

e
VEGETARIAN / VEGAN
= N

Black tagliatelle / pesto / rocket / tomato

Indian vegetable curry with basmati rice @

Vegan fried fish on sautéed spinach @

&

You can also order vegan version of dishes.

2550€

26,00€

24,50€

19,50€

21.00€

24,50€

=i,
DESSERT
SIS
Our dessert menu varies!
Just ask our service staff for today's selection.

Sorbet
Pear, Mango Scoop

Ice Cream

1,80€
Vanilla, Chocolate, Pistaccio

et
FOR OUR LITTLE GUESTS

Pasta in tomato sauce 9,50€
Chicken nuggets with chips 12,50€
Kids burger (80g) with fries 13,50€
Pancakes / cinnamon-sugar / apple sauce 8,50€

i
HOT BEVERAGES

Teekanne Tea Specialty Specialty Coffee
Glas 3,60€
English Breakfast Cafe Crema
Mount Darjeeling Cappuccino
Queen Camomile Milchkaffee
Cool Pepermint Espresso
Rooibos Safari Doppelter Espresso
Sound of the Alps Espresso Macchiato
Fruit Melody Latte Macchiato
Earl Grey

Ginger Lemon

2,50€
3,80€
390€
2,90€
390€
2,90€
4,20€




e,

BEVERAGE

TR

Water Fl. 0,251 FI. 0,75l
Magnus Imperial
Sparkling/still 3.50€ 800€
Soft Drinks
Cola/ Cola Zero / Fanta / Sprite / Mezzo Mix FI.0,201 4,00€
Thomas Henry
Tonic Water / Ginger Ale / Bitter Lemon FI. 0,201 4,00€
Sparkling Juice - Granini
Apfel/Maracuja / Orange - Lemongrass / FI.0,33l 4,00€
Grapefruit-Cranberry / Limette -Zitrone
Juice - Granini Gl.0,33l 4,00€
Apfel/Grapefruit / Orange / Multivitamin
Draught Beer Gl. 0,31 Gl. 0,51
Radeberger / Alsterwasser 4,50€ 6,00€
Bottle Bier
Flensburger FI. 0,33l 4,50€
Ratsherrn Fl. 0,33l 4,50€
Schofferhofer Weizen FI.O,51  6,00€
Schofferhofer Weizen alkoholfrei 0,0% FI.O,51 6,00€
Ratsherren alkoholfrei 0,0% FI. 0,33l 4,50€
Spirits 4cl
Gin Whisk
Needle Masterpiece 8,00€ 3 ”'s. TBy b 7 00€
Bombay Sapphire 7,50€ ullert C?L” on '
Jack Daniels 7,50€
Vodka Johnny Walker Black 8,50€
Absolut Vodka 7,00€
Grey Goose 9,00€ Cognac
Hennessy VS 8,50€
Rum
Havana 6,50€

Woodstork Spiced 8,50€

LONGDRINKS

Aperol/Limoncello Spritz
Cuba Libre
Lillet Wildberry

e

WINE

AN
Prosecco
Astoria Frizzante

Astoria Fashion Victim Rosé

White Wine
Sauvingnon Blanc
Venezia, Italy / Redentore
Riesling

Pfalz, Germany/Dr. Von Bassermann - Jordan

Grauburgunder

Pfalz, Germany/ Julius
Chardonnay

Rheinhessen, Germany/ Julius
Pinot Grigio

Italy / Tommasi

Lugana

Italy / Tommasi

Red Wine

Chianti

Toscana, Italy / Poggio Capponi
Primitivo

Torrevento Italy / Puglia
Malbec

Mendoza, Argentina / Dada No. 1
Rioja

Castrovienejo / Spain

Cabernet Sauvignon
Redentone Veneto / Italy
Merlot

Ponte Vevento / Italy

Rosé Wine - Rosé Cuvee, Rheinhessen /
Julius

Gl. 0,11
7,50€
7.50€

Gl. 0,21

7,50€

10,00€

7,00€

8,00€

7,00€

11,00€

Gl. 0,2i

9,00€

8,00€

7,50€

9,00€

10,00€

8,00€

6,50€

10,50€
10,50€
10,50€

FI. 0,75l
28,00€
32,00€

FI. 0,75l

30,00€

34,00€

24,50€

24,50€

26,00€

38,50€

Fl. 0,75l

32,00€

32,00€

26,50€

32,00€

35,00€

24,50€

26,00€




