
Business Lunch 

* BEI FRAGEN ZU INHALTSSTOFFEN UND ALLERGENEN STELLEN WIR IHNEN GERNE EINE DETAILLIERTE KARTE ZUR VERFÜGUNG 

 

 

 

Monday 

Whit Monday 

Thuesday 

Beef Meatloaf with sauce poivrade, feta cheese, carrots & mashed potatoes A1,C,G,N,O 

Cod balls with remoulade sauce on garden salad A1,C,G 

VEGETARIAN Oven-fresh tarte flambée with sour cream & three types of cheese A1,G 

Wednesday 
Sesame beef strips on spaghetti in hummus sauce & oven vegetables A1,G,N,O 

VEGETARIAN Tomato salad with mozzarella & fresh basil A1,G,N,O 

Oven-fresh tarte flambée with sour cream, chicken salami, red onions, potatoes & mozzarella 
A1,G 

 Thursday 
Chicken breast strips in mushroom cream sauce with peas on herb rice A1,G,N,O 

VEGETARIAN Glass noodle salad with sesame seeds, vegetables, spring rolls & coriander A1,F,G,N 

VEGETARIAN Oven-fresh tarte flambée with sour cream, tomato, arugula, walnuts & cheese 
A1,G,H3 

Friday 
Fish fingers with tomato sauce, cucumber salad & buttered potatoes A1,C,G,N,O 

VEGETARIAN Rice salad with vegetables in a sweet and spicy sauce served with samosa A1,F,G,N 

Oven-fresh tarte flambée with sour cream, pulled beef, onions, BBQ sauce & cheese A1,G,N,O 

 

0 9 t h  J u n e  2 0 2 5 - 1 3 t h  J u n e  2 0 2 5  

M O N D A Y  T O  F R I D A Y  1 2  –  4 P M  

Businesslunch  

12,90 € 

Every Wed. & 
Fri. there is a 
small dessert 
on the house 

 


