LOOOOOOOOOOOOOOOOOODGOOGIODIODIG OO0 FOOOOOOOOOOOOOOOOOOOOOOOOODOOOOIIOIDOOOOOOOOOOOOOOOOOOOOOOOO0

o

8 g g 3
g g g Ouly cosking levels: $
% § i% Bl The steak is secred. to-a light shade of gray. Inside & is
% : S MEDIUM: A hot, 1ed coire is suvounded by @ pink layer. The %
§ la. Anerol, Belsaz, %i %A&D/M/I//I/I/ZZLM sLill @ towch of pink i the centel. §
$ ) g ’ i - i ) wdtilla ko in ) :
§ Q&M%{/ % . B  Red % WL DONE: The steak is brown inside and out and has an 4
$ 77.0 g Restzant % Bar § appetizing cuust.
%CfXv\fXv\fXv\fXv\fWMMMMMWWWWWWWWWMMMMMMMMM"’\ k C@OO&W)OGOGOGOOOOOOOO&%}O}O}O}O?%%%%%%OOOOOOOOOOOOOO&J
PRIME CAESAR SALAT 14.5
romaine lettuce - Crotitons - bacon
TURNIP SOUP 9.0 Grana Padano - Caesar-Dressing- anchovi GOAT CHEESE AU GRATIN 14.5
coconut milk, ginger, sesame seeds . walnut kernel - herb crumble
EXTRAS tomato jam
. with fired corn-fed chicken breast 19.5 .
PRIME BRIOCHE SANDWICH 18.5 with fried king prawns 21.5 BEEF CARPACCIO 15.5
fried corn-fed chicken breast, bacon, fried egg . rocket - Aceto Balsamico - olive oil
tomatoe, pickeld cucumber, fries Grana Padano
§ Mm‘% . IBERICO PORK LION (250g) 215
"DIT IS BERLIN" - TAPAS PLATE 185 § Duck breast on apple—red,
curry sausage, berlin boulette, pickle, fries g and, _ . DUCK BREAST (200g) 20.5
BERLIN CALF LIVER 215 chestnud putee PRIME RUMPSTEAK (250g) 255
mashed potatoes, portwine sauce, roasted onions § 3
g 24.5 - VEAL- TOMAHAWK STEAK (350g) 29.0
SPREEWALDER PIKE PERCH FILLET 245 § S
broccoli, roasted potatoes, horseradish sauce § Fela, W’é‘”’ bread % SESAME TUNA FILLET 23.5
WIENER SCHNITZEL 25.5 § 77.5 % DRY AGED PRIME CHEESEBURGER 19.5
potatoe cucumber salad, wild cranbeeries % % bacon, red onion, tomatoe, pickeld cucumber
g . ¢ cheddar cheese, Prime sauce & fries
RAVIOLI PECORINO 215 % Braised ox cheek %
goat cream cheese, fig, pine nuts, pecorino cheese % /%'é chei, biecol, Wm % PULLED BEEF PRIME BURGER 19.5
LINGUINE AGLIO E OLIO 175 ‘% 265 % VEGETARIAN PRIME BURGER 195
garlic, olive oil, tomatoe, spring onion g ¢ red onion, tomatoe, pickeld cucumber
% % cheddar cheese, Prime sauce & fries
g ) J g
: Pumpkin isotte ~ PIMP UP YOUR DISH: DOUBLE BEEF BURGER  +8.0
f% (foat cheese, seeds $
¢ 795 % PIMP UP YOUR DISH: SURF’ N’ TURF OPTION 7.5
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Sides | Sauces | Dessert
each 5.0 i each 2.5 i each 9.0
SMALL CAESAR SALAD : SALSA VERDE : BLACK FOREST CRUMBLE
ROASTED ONIONS : CHIMICHURRI : white chocolate mousse, liqgueur-cherrys
PAN-FRIED VEGETABLES ! SAUCE ROUILLE !
ALMOND-BROCCOLI : PEPPER SAUCE : iPEC‘_"-ATU'S CHIEE;"ECAKEI
ROSEMARY CHEESE POLENTA i PORT WINE SAUCE i cherry ice cream, salted carame
RISOTTO "CLASSIC" i | CREME BRULEE
] ]
BAKED POTATO WITH SOURCREAM | Butter | bumtvanilla cream with sugar crust
FRIES | MASHED POTATO ! !
: Herb butter :
: Garlic butter :
] ]

Lemon butter

For questions about allergens and additives, our service staff has a folder with all the necessary information ready!!! All prices are in euros
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STORMY DARKNESS

Myers”s Rum, Ginger Beer

PINEAPPLE COOLER

Pampero Dark Rum, Pineapple Juice, Lemon Juice, Ginger Beer

BULLEIT RYEDEER

Bulleit Rye, Jdgermeister, Ginger Beer

HOLY RHAB
Bulleit Bourbon, Elderflower Syrup, Rhubarb Juice

APPLE PIE COOLER
Bulleit Bourbon, Maple Syrup, Apple Juice Natural Cloudy

EARL DORIAN GREY

Smirnoff, Earl-Grey-Tee, Bitter Lemon

EL DIABLO

Tequila Silver, Creme de Cassis, Ginger Ale

Cocktails
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PINKY AND THE BRAIN

Gordon”s Pink Gin, Tonic

CUBA LIBRE

Havana (7 ].), Cola, Limettensaft

MOJITO

Rum, Cane Sugar, Lime, Mint, Soda

CAIPIRINIA

Cachaca, Cane Sugar, Lime

PINA COLADA

Rum, Coconut Syrup, Pineapple Juice

MISTER APPLEMAN
Rum, Almond Syrup, Apple Liqueur, Apple Syrup, Lime Juice

SEX ON THE BEACH

Vodka, Melon Liqueur,Grenadine, Cranberry Juice, Pineapple Juice

Red Wine
CHEVAL D'OC
CABERNET SAUVIGNON

Languedoc-Roussillon, Germany, Dry

CHEVAL D'OR
MERLOT

Languedoc-Roussillon, France, Dry

CANTINE FRANCESCO MININI

RIMITIVO
Apulien, Italy, Dry

VALORO

NERO D'AVOLA
Cantine Sacchetto, Italy, Dry

SPATBURGUNDER

HINKEL
Germany, Dry

Wine (dry)

Glas 020 - 9.5€ / Bottle 0.751 - 31.0€

Rose wine

CHEVAL D'OR
ROSE SYRAH

France, Dry

White Wine
RIESLING, WEINGUT PFAFFMANN
Pfalz, Germany, Dry

SAUVIGNON BLANC, CHEVAL D'OR
Pays d'Oc IGP, France, Dry

CHARDONNAY, CHEVAL D'OR,

France, Dry

GRAUBURGUNDER

WEINGUT PFAFFMANN
Germany, Dry

SCHEUREBE, BUNTSANDSTEIN
Germany, Dry

Champagne

Glas 0.1¢
CHAMPAGNER TAITTINGER
BRUT RESERVE
Champagne - France 13.0

Beer

Glas 03¢/ 0.5¢

RADEBERGER / BERLINER KINDL 5.0/6.0
SCHOFFERHOFER WEIZEN 5.0/6.0
Bottle

BERLINER KINDL WEISSE 0.33I

various flavors 4.5
SCHOFFERHOFER 0.5

crystal wheat, dark wheat, non-alcoholic 6.0

Soft Drinks

COCA COLA /| COCA COLA ZERO / 4.0
COCA COLA LIGHT | FANTA /

SPRITE /| MEZZO MIX 0.331

RAUCH JUICES

different sorts 0.2l 4.0
as a spritzer 0.41 5.0
THOMAS HENRY

Bitter lemon/tonic/ginger ale/spicy ginger 0.2l 45
ACQUA PANNA |/ SAN PELLEGRINO

Medium / still / 0.251 / 0.751 40/7.5

Hot Drinks

CAFE CREMA 3.5
CAPPUCCINO 40
LATTE MACCHIATO 5.0
ESPRESSO 3.0
ESPRESSO "double" 5.0
MILK COFFE 45
HOT CHOCOLATE 45
GLASS TEA DIFFERENT SORTS 35

For questions about allergens and additives, our service staff has a folder with all the necessary information ready!!! All prices are in euros
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