
Sa lmon  te r iyak i  bowl    € 19,90 
with coriander, Chili, spring onion, vegetables, bamboo and rice

   *
As ian  cur ry     € 16,90 
with coriander, chilli, spring onions, vegetables, rice, 
optionally with chicken or tofu

   *
G la ss  nood le  sa lad    € 14,90
with coriander, chilli, spring onions, Pak-Choi, 
optionally with tofu or chicken

*
Pizza truffles    € 21,90
with homemade tomato-herb-sauce, truffles, porcini 
mushrooms, truffles oil and mozzarella

*
Pizza Chef    € 16,90
with homemade tomato-herb-sauce, spicy Salami, red onions, 
Peppers and mozzarella

*
Pizza arugula    € 14,90
with homemade tomato-herb-sauce, arugula, Cherry 
tomatoes, Parmesan und mozzarella
   
   
 



S o f t d r i n k s
Mineralwater - still or sparkling - 0,33 l  € 4,-
Mineralwater - still or sparkling - 0,75 l  € 7,-
Fritz Limo– various flavors- 0,33 l  € 4,-
Homemade lemonade - 0,33 l   € 4,-

Beer
Pils – also non-alcoholic- 0,5 l   € 5,-
Wheat Beer - also non-alcoholic- 0,5 l  € 6,-

Wine
Red wine - Primitivo Salento 0,1 l  € 6,-
White wine - Falanghina 0,1 l   € 6,-
White wine spritzer 0,2 l   € 6,-
Bottle of wine 0,75 l    € 29,-

Co f fe e  sp e c i a l i t i e s

Espresso     € 3,-
Cappuccino    € 4,-
Cafe Crema    € 3,-
Bio tea - various flavours   € 4,-
Fresh ginger tea    € 4,-
Fresh mint tea    € 4,-
Matcha tea    € 4,-
Chai Latte    € 4,-



Thank you for your 
visit



Da i ly  spec ia l     € 16,90
- Please ask us -

Grilled beef fillet    € 24,90
Rosemary potatoes with fried beans  
in sage Jus

*

Gr i l led  sa lmon  f i l le t    € 21,90
in Orange butter with mushroom herb Pasta

*

Schn i tze l  ‘‘Viennese  s ty le ‘‘   € 16,90
 Made out of Pigmeat with french fries, cranberries, lemon and salad topping

*
Cant iner ie  Fus ion    € 17 ,90
Organic quiinoa, Cous Cous, feta cheese, avocado, caramelized walnut, 
homemade honey mustard dressing, topping

   *

   
   
 


