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Starters

Ciabatta with CreamAGL
Baking time 10 minutes

Bruschetta with tomatoes and Mozzarella'AGct

Tomato and Mozzarella salad'6~<+

Beef Carpaccio'®
with balsamic dressing, rocket salad & Parmesan cheese

Tarte ¢

+Alsatian style"1A6
with creme fraiche, bacon, red onions, Parmesan & side salad

.Cherry"A¢

with créme fraiche, cherry tormatoes, spring onions, Parmesan, rocket and side salad

.Salmon" Abé
with créeme fraiche, smoked salmon, red onions, Parmesan & side salad

For @ snack

Salmon on potato fritterSAPJCL
and salad garnish

King prawns ,Provence style">AB6

6 pieces, served with bread
Kl die

- forkids up to 12 years -
Fish fingers with french fries AP-~¢

Small turkey schnitzel (breaded) Ac©
Chicken Nuggets with french friesA<¢

All prices including service and VAT
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Mein diskes

- If you want to change the side dish to ,Fried potatoes with bacon bits and onions”
or ,Djuvec rice” add 1,50 € -

Cevapcici4s A 1550
with Djuvec rice or fFrench fries, Ajvar and onions
Turkey strips 5 AGJCL (small port.) 16,80 18,80

in bell pepper sauce with buttered rice & salad

Turkey steak! GClt 1940

with pineapple, gratinated with cheese & Hollandaise,
served with French fries & salad

Turkey Cordon Bleu 235 ACG.JL 2140
served with fried potatoes & salad

Pork medaillons 2 A6 (small port)1940 2140

with a creamy mushroom or pepper sauce,
served with salad & croquettes or hash browns

Pork medaillons A< (small port)1940 2140

with Sauce Hollandaise, served with braised vegetables & croquettes

Pork filet ,Milanese style" 2 A6 2140

fresh tomatoes & cheese au gratin,
with leaf spinach & fried potatoes

Meat skewer 5 Ject 2490
pork filet & roast beef with Djuvec rice & salad

Zurich ragout of pork filet 5 AGJcL (small port)1940 2140

with hash browns & salad




Spaghetti with King prawns in olive oil 1950

with fresh Parmesan cheese

Penne in olive oil & braised vegetables* 1540

Penne in lemon creamsauce AP 18,20
with smoked salmon, cherry tomatoes und fresh leaf spinach

5@@&%[ @ fw@

(All schnitzel dishes also available as small portion. Discount 2,50 €)

Turkey schnitzel with an additional charge of €2.00
With Djuvec rice® and fried potatoes 2# with bacon and onions as a side dish
we charge an additional charge of €1.50

Schnitzel ,Vienna style" A6 1580
Creamy mushroom or pepper schnitzel A6 16,80
.Holzféller" Schnitzel 24 Ac6 16,80
with fried egg & bacon

Schnitzel with fried onions A6 1750
Schnitzel ,,Gypsy style" 4 ACGJ! 16,80
Schnitzel ,Hawaii" 2 ACG! 17,80
mit pineapple, cooked ham, Sauce Hollandaise & cheese au gratin

Schnitzel with leaf spinach and cheese au gratin'ACC 1780
SPO-Schnitzel with fried mushrooms and onions4 ACGJ 1780

- Served with French fries, croquettes or potatoe wedges
and a mixed salad -



Burger

Sp6-Burger in a brioche bun 2484 J 1640
180g beef, bacon® tomato, cucumber, cheese, onions,

BBQ sauce & herb cream

Chicken-Burger in a brioche bun 44 ACG. 1640

Breaded chicken fillet, bacon, tomato, cucumber, cheese
red onions & teriyaki mayonnaise

ltalien-Burger in a brioche bun# AcG! 18,40

180g beef, tomato, cucumber, sheep cheese, red onions,
Arugula & Pesto Mayonnaise

- Served with French fries, croquettes or potatoe wedges
and salad garnish -

Steak

Our juicy and tender steaks, which we prepare for you, are from Blank Angus cattle.
This breed is raised on the pastures of South America.

Please tell us how you would like us to cook your steak:

Rare - Medium - Well done
(If you don't have any special wishes, your steak will be grilled Medium)

With Djuvec rice > and fried potatoes2* with bacon and onions as a side dish
we charge an additional charge of €1.50

Argentinian rump steak ca. 220 g

- ,Au naturel” with herb butter® 2740

- with fried onions & herb butter A¢ 2940

- with creamy pepper sauce A¢ 2940

- with leaf spinach & cheese au gratin' A¢ 2940
- Take your choice:

French fries, croguettes, hash browns, potatoe wedges or
baked potato with herb cream and a mixed salad -




Sclads.

-with 150 g beef strips of Arg. rump steak 52t

-with fried turkey strips ><t
& fresh mushrooms and onions

served with fried onions & fresh mushrooms

-with fried vegetables & Parmesan 3¢t
served with fried onions & fresh mushrooms

-with smoked salmon3P-cL

BWw

-with braised vegetables 4> JCLG
-with smoked salmon & salad garnish®

DJCLG

1740
2140
1540

1940

14,40
1740

-with turkey strips, fried mushrooms, onions & salad garnish <t 1720

Sido distes

Parmesan cheese 250
Hash browns /Rosti 350
Djuvec rice® 490
Buttered rice 350
Baked potato with quark © 550
Fried onions# 380
Fried potatoes 2 450
Side salad <&~ 450

Leaf spinach A¢
French fries
Croquettes
Potato wedges

Braised vegetables
Fried eqgq

extra helping bacon #
extra helping cheese!

When putting together side dishes as a plate meal,

We charge an additional charge of €3.80.

Suuces

Herb butter® 150
Mushroom sauce A6 3.80
Creamy pepper sauceA®é 3,80

Bell pepper sauce 4A!
Sauce Hollandaise ¢
Portion of herbal cream ¢
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Wiirn drinks

Coffee™ 280 Hot chocolate 390
Double coffee™ 480 with crearm
Double Espresso ™ 450  Tea* 230
* Eilles" teas: apple, herbs,
Cappuccino "6 350 peppermint, black tea, fruits,
) green ,Asia”, camomille
Latte Macchiato ™ 390
Hot chocolate 350 Fresh peppermint Tea 350
with milk foam Aromatic syrup +100
Amaretto - caramell - hazelnut - Bailey “s
Coca Cola'e™ Bt.021 300 Apple spritzer Btl. 0251 300
Coca Cola Zero 81 Bt.O21 300 Schweppes Bt.021 300
(Bitter Lemon 3™,
Coca Cola Light'en Bt. 021 300 Ginger Ale', Tonic Water™)
Sprite / Fanta'23 Bt.0.21 3,00 Peppermint-lime-lemonade 480
Mezzo Mix 23 Bt. 021 300 Red Bull *2 0251 480
E?\U \STEIN - Energy, sugar free -
el B1LO251 300 icees 021 350
(Sprudel / Medium / Naturel)) Btl. 0,751 750 - Peach or lemon -
Additives
1 with colourant 7 waxed 13 genetically modified

2 with preservatives

3 with antioxidant

4 with flavour enhancer
5 sulphurated

6 blackened

Allergens

A: Glutenous grains
B: Crustaceans
C:Eggs

D: Fish

E: Peanuts

8 with sweetener
9 with phosphate
10 with quinine

or produced with genetically
modified ingredients
14 Nitrite pickling salt

11caffeine-containing
12 contains increased caffeine

F: Soy

G: Milk incl. lactose

H: Edible nuts
I: Celery
J: Mustard

K: Sesame seeds
L: Sulphur dioxide
M: Lupines

N: Molluscs



Juices @ Spribeess

350
350
350
350
350

Orange spritzer 021
Cherry juice 021
Cherry spritzer 021
VIO Black Currant spritzer 0,331
VIO Rhubarb spritzer 0,331

Bottlod beer

Orange juice Bt. 021
Apple juice Btl. 0.2 |
Banana juice?3 021
Maracuja juice 3 021
Cherry and banana? 021
DBitosiger =00~ gy 033
Banana wheat beer OS5l

450
550

D/Wé ooy

025

Bt “fﬁ;ﬂmﬁzf 300

FRISCH VOM FASS

€ Bolten PX: 3,00

= boffel Rolschy 300

04 |

4,60

4,60

4,60

Erdinger Weissbier Btl. 051
Erdinger Weissbier Btl. 051
- alcohol free-
Vita Malz 'Malt beer Btl. 0331
0.25 |
Radler (Pils-Fanta)'#3 300
Alster (Pils-Sprite) 23 300
Krefelder (Alt-Cola)™ 300
Pils Schuss (Pils-malt beer)! 3,00
Pils Coca-Cola' 300

Alt Schuss (Alt-malt beer)! 3,00

350
350
350
380
380

520
520

350

04 |

4,60
4,60
4,60
4,60
4,60
4,60



%ﬂ'é; (2 L)

Fernet Branca 350 Sambuca 4,00
Branca Menta 350 Williams Birne 4,00
Slivovic 350 Obstbrand 4,00
Malteser Aquavit 4,00 Pelinkovac 4,00
Jubildums Aquavit 4,00 Killepitsch 4,00
Linie Aquavit 450 Jdgermeister 4,00
Grappa 4,00 Averna 4¢l 580
Ouzo 12 4,00 Ramazotti 4cl 580
Julischka 4,00 Underberg 4,00
Smirnoff Vodka 400  Tequila Silver / Gold 400
e
Hugo 0331 780 Aperol Spritz*© 0,331 780

sparkling wine, elderflower syrup?,
mineral water, lime, mint

Corckteill

Ipanema (alcohol free) 0,331 7,50
Cuba Libre 0331 850
Caipirinha 0331 850
Mojito 0331 850

5 (4 //
Baileys ©

Mé /44//

Ballantines Finest
Jack Daniels 6,50

sparkling wine, Aperol, mineral water

Ron (4 L)

Havana Club 6.50
157/% (0,330)
Havana- Coca Cola™ 700
Barcardi - Coca Cola™ 700
Whisky - Coca Cola™ 700
Smirnoff - Red Bull*2 700

or Orange, Apple, cherry?, Bitter Lemon3"©

Gordon’s Gin Tonic™ 700
Bombay Sapphire dry Gin Tonic™ 990
Tanqueray Dry Gin Tonic™ 11,50

Hendrick “s Gin Tonic™ 12,50



Wine Spritzer
Chardonnay
Mduller-Thurgau
Grauburgunder
Madchentraube - sweet -

RED WINE / ROSE

Merlot
- Conchay toro Chile -

Rosé
- Conchay toro Chile -

Rosé - sweet -
- North macedonia -

PROSECCO
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EAT & DRINK
IS A NEED...

... TO ENJOY IT
IS AN ART.

Aucy/%
= W%WJ/




Owner: Zoran Misanovic
Jahnplatz 10

41236 Monchengladbach
Tel. 021 66 /94 06 111

© B-TREND, Boris Bergmann, Herrenstr. 11, 45657 Recklinghausen, Telefon: 0 23 61 - 30 669-22



