
Business Lunch 

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

 

 

Monday 

Minced beef steak with mushroom & pepper sauce & chips A1,C,G,N,O 

VEGETARIAN Salad bowl with cucumber, cherry tomato, peppers, shepherd's cheese & 
croutons A1,G 

VEGETARIAN Oven-fresh tarte flambée with sour cream, pears, walnuts & blue cheese A1,G 

Thuesday 

Beef rump strips with gherkin in cream sauce, onions & potato croquettes A1,G,N,O 

Smoked salmon with potato waffle, horseradish & salad A1,C,G,N,O 

Oven-fresh tarte flambée with sour cream, bacon, onions & cheese A1,G,3 

Wednesday 
Rigatoni with Mediterranean beef meatballs, sun-dried tomatoes, cream sauce & grated 

cheese A1,C,G,N,O 

VEGETARIAN Market-fresh garden salad with croutons, hummus, vegetable balls & grapes 
A1,G,N,O 

Oven-fresh tarte flambée with sour cream, BBQ chicken, oven vegetables, rocket & chees A1,G 

 Thursday 
Baked buttermilk chicken with lemon & potato rocket salad A1,C,G,N,O 

VEGETARIAN Baked potato with herb quark & garden salad A1,G,N,O 

Oven-fresh tarte flambée with sour cream, fresh mushrooms, onions & cheese A1,G 

Friday 
Breaded saithe with remoulade sauce, cucumber salad & fried potatoes A1,C,G,N,O 

Rice salad with avocado, azuki beans & tempura vegetables A1,N,O 

VEGETARIAN Oven-fresh tarte flambée with sour cream, onions, courgettes, cherry tomatoes, 
rocket & mozzarella A1,G 

 

2 8 t h  J u l y  2 0 2 5 - 0 1 s t  A u g u s t  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 

 


