Vorspeisen // Starters

Beef Grill Club Tartar**
120g Rindertartar, Klassische Beilagen, gegrilites Brot
120g Beef-Tartar, classic garnishes, grilled Bread

Beef Grill Club Carpaccm e
ca. 90g frisch
ca. 90g freshly tapped Beef Filet, rrnuepasm Parmesan, Rocket salad

Lachstartar >
120g norwegischer Lachs, mariniert, gegrilltes Brot
120g Norwegain Salmon, marinated, grilled Bread

Salat vom Kanadischem Hummer *>-"
ca. 100g kan. Hummer, Avocade, Mango, Koriander
ca. 100g Canadian Lobsfer, Avocado, Mango, Coriander

Burrata °>
Tomatenrelish, gegrillte Paprika, Rinder-Bacon
Tomatoe relish, grilled Bell-Peppers, Beef Bacon

Kalbsfumé nach Vitello tonnato Art *°¢
Kalb eisch, T , Kaparn, I /:
Smoked Veal, Tuna mayonnaise, Capers, Parmesan, Rocket salad

ANLM

Kalbsfumé & Pastirma

gerd. Kalbs eisch, tirkischer Rinderschinken, Jalapeho, Olivendl, Rucoclasalat
Smoked Veal, Turkish cured spiced Beef, Jalapefio, Ofive O, Rocket salad

Hummus & Pastirma *""°2

Hummus, tirkischer Rinderschinken, Zwiebeln, gegrilites Brot
Hummus, Turkish cured spiced Beef, Onions, grilled Bread

Jakobsmuscheln =°~-"

Jackobsmuschel, Rote Beete Hummus, Sherry Mignonefte, Kresse
Scallops, Beetroot Hummus, Sherry Mignonette sauce, Cress
Thunfisch Ceviche **

80g Thunfisch, Koriander, Limette, Chili

90g Tuna, Coriander, Lime, Chili

1’2 Kg Scampi ABCDFGHLOR

Aioli, Chimichurri, Wasabimajo

Gegrillte Aubergine "

Joghiirt

Suppe // Soup

Rinder Consommé *

Beef Consommé

Klassische Hummerbisque ®°5-*

Classic Lobster Bisque

Suppe des Tages

Soup of the Day

Salate // Salads

Klassischer Ceasar Salat *=%5-"

Baby Rémer Salat, Ceasar-Dressing, Parmesan, Ei, Croutons
Baby Romana Salad, Ceasar-Dressing, Parmesan, Egg, Croufons
mit Huhn
with Chickenbreast
mit Garnelen **%
with Prawns
mit Filet Mignon
with Fillet Mignon
Beef Grill Club Saiat“'
LETE
Elg mixed Salad, House-Dressing, EeefrHel Mignon

Wa.'nuss Saiar He

e.g mixed Salad vaemade—Dmssmg Walnut

Léffelsalat """

Bauetmsalat, Gurke, Tomate, Petersilie, Granatapfelsirup, Sumac
Gardenersalad, Cuctumber, Tormatoe, Parsley, Pormegranate Syrup, Sumac

Avocadosalat *-*"
Avocado, Mango, Kirschtomate, Olivend!, Zitrone, Rucolasalat, Walnuss
Avocado, Mango, Cherryfomatoe, Olive-Qil, Lermon, Rocket Salad, Wainut

FischaMeeresiriichte // FishaSeafood

Gegrilites norwegisches Lachsfilet | 200g D,G,0,R

Grilfed fillet of Norway salmon on seasonal salad

Thunfischsteak | 250g D,G,0,R

Tuna steak

Vegetarisch // Vegetarian

Pochiertes Ei // Poached Egg °°

Ipiiree,
Truf ed Mashed Potatoes, Creamed Spinach

Gerdsteter Blumenkohl // Roasted Cauli ower *FSH#N

Hurmmuis, Avocade, Schafskise, Olivendl, Pinienkema
Hummus, Avocado, Feta Cheese, Olive Qil, Pine Nuts

Dessert // Sweet Delights

Créme Bralée °°°
gras Créme Briléde,
Lemon grass créme briiée with Lemon sorbet

NY Cheesecake Aoa
Bearen

Homemade NY Chesserake mih marinated Berries

Baklava Havuc Dilimi ~=reh"

Bakiava Havuc Dilimi mit Vanilleeis
Bakiava Havuc Difimi with Vanila ice cream

Internationale Kése-Auswahl *¢"e"1e
 frische Beeren,
lotormatonal chinsa selaction, purapanickal bread, frash barries

Saucen // Sauces

Beef Grill Club Steak Sauce *°55-""°
Rotwein-Schalottensauce °-°

Red wine & Shallots sauce
Bérnaise °%°

Grilner Pfeffersauce “-°
Green Pepper Sauce
Chimichurri "2
Aioli °5°
Steak-Butter>-"*

Dijon Se

French Dijon Mastard
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Hauptgerichte vom Grill
Maincourses from the Grill
Lokum Tournedos | 250g

Beer Grill Club Filet | Ladies cut | 200g
Beef Grill Club Filet | Gentlemans cut | 300g
US Entrecéte | 300g

Dry Aged

Lammkotelett | 250-300g

Lamb chop

Beef Grill Club Burger *"5-""2
250g Rinder eisch, Pommes, Beef Grill Club Steak Sauce
250g minced Beef, French Fries, Beef Grill Club steak sauce

Steak Burger ~%-*a

150g , Siifka
150g fillet of Beef, Sweetpotatoefries, Sourcrear

Hasir Angus Kéfte | 300g

Turkish Angus Beef Balls

Roastbeef | Wagyu Beef | 200g
Entrecéte | Wagyu Beef | 200g

U.S. Porterhouse | 1200g

U.S. T-Bone | 750-800g

U.S. Bone-in Roastbeef | 600g
U.S. Tomahawk | 10009

U.S. Delmonico | 10009
Chateaubriand | 500g
Lammbkarree | 600g

Rack of Lamb

Beilagen // Sides

Getriiffeltes Kartoffelpdree F,G,L

Truf ed mashed pofatoes
SiiBkartoffelpliree mit Jalapefio G
Mashed sweet potatoes with Jalapefio
Rosmarinkartoffein G

Grenailles potatoes with Rosmary

Beef Grill Club Pommes L,F

Beef Grill Club French fries
SiiBkartoffelpommes L,F

Sweet potatoe fries

Saisongemiise

Seasonal vegetables

Glasierte M6hrchen G

Caramelized Carrots

Pimentos de Padrén G

Pimentos de Padrén

Spinat G

Spinach

Griine Bohnen G

Green Beans

Sautierte Pilze G

Sauted Mushrooms

Signature Taste Menu

Vorspeisenplatte // Starters
Rindertartar, Jakobsmuschein, Thunfisch Ceviche, Burrata, Pastirma
Beef Tartare, Scallops, Tuna ceviche, Burrata, Pastirmia dryed Beel

Hauptgang vom Grill // Maincourse from Grill
Chateaubriand 500g

U.S. Porterhouse 1200g

Entrecdte 350g

Hasir Angus Kifte 350g

Beilagen // Side Dishes

BGC Pommes, getriiffeltes Kartoffelpiiree,

Spinat, sautierte Pilze, Pimientos de Padrén

BGC French fries, Truf ed mashed potatoes,
Spinach, sauted mushrooms, Pimientos de Padrén

Saucen // Sauces

Beef Grill Club , Sauce Bernaisé,

Dess tte // Sweet Delights

Créme Brillée, NY Cheesecake, Baklava Havuc Dilimi mit Vanileeis
Créme Brillée, NY Cheesecake, Baklava Havuc Dilimi with vanilla ice cream

ANGEBOT FUR AB6 UND A

Schwefeldioxid & Suffite L] Sellerie
Sulphites Celery
P Lupine 2 Theinhaltig
Lupin Theine
Q Konservierungsstoffa 10 Coffeinhaltig
Preservatives Caffeine
R Woeichtiere 1 Antioxidationsmittel
Mulluses il
1 SaBungsmittel 12 Enthalt Farbstoffe
Sweeleners Contains Dyes
2 13 S smitfel
Acidifier / Acidity regulator
3 Milch / Laktose
Milk /Lacto protein
4
Eggs and egg products
5 Glutenhaltiges Getreide
Grain ¢ ten

Martini (Bianco/ Extra Dry / Rosso) 6
Sherry Sendemann (Sweet / Medium Sweet / Fino) 6
Portwein Sendemann (White / Tawny Porto) 6 Baileys 10, 12, 13

Hugo
Aperol Spritz

Kaffee & Tee // Coffee & Tea

Tasse Kaffee 10

Regular Coffee

Espresso 10

Doppelter Espresso 10
Double Espresso
Espresso Macchiato 3, 10
Cappucino 3, 10

Lafte Macchiato 3, 10
Tasse Tee (versch. St

Cup of Tea (various sorts)

Coca-Cola Zero 10,12,13
Coca-Cola Light1,10,12,13
Coca-Cola Zero 1,10,12,13

Fanta M,12 Sprite 1,13

Mazzo Mix 10,12,13

Thomas Henry Ginger Ale 11, 12
Thomas Henry Bitter Lamon 11, 13
Thomas Menry Tonic Water 2

Vio

Apollinaris

Siifte // Juice

Orangensaft (Konzentrat aus 100% Fri
Orange juice (Concentrate of 100% fruit)
Apfelsaft {Purer Fru
Apple juice (Pure Juice from fruit)
Kirschsaft (Nektar) 11

Cherry juice (Nectar} 11
anensaff (Nektar) 11

Banana juice (Nectar) 11

e 100% Fruchtsaft) 11

Tomatoe juice (100% Fruit Juice)

Kiba

Fasshier // Draft Beer

Warsteiner 5
Kanig Ludwig Weissbier 5

Flaschenhier // Bottled Beer

Warsteiner (Alkoholfrai) 5
Kénig Ludwig (Alkoholfrei) §
Kénig Ludwig (Kristallweizen) 5
Konig Ludwig (Dunkies Hefe)

Moet & Chandon Brut 11
Moet & Chandon Rose Brut 11

Prosecco & Spumante

Bellocio Prosecco Spumante 11
Ferrari Brut Trentodoc 1

Havanna (3 Jahre) 12
Bacardi weil 12
Captain Morgen Black 12

Bombay Gin §, 12
Monkey 47 5
Hendrick s 5
Tanqueray 5, 12
Plymouth §, 12

Tequila

EL Patron Sifver
EL Patron Resposado

Cognac

Remy Martin X0
Hennessy X0




