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STARTERS PIE & CAKE
Burrata Heirloom-Tomate, Balsamico — 12 Jahre gereift, Basilikum 11,50 Lemon Pie Oliven{l-Eis
Fischsuppe Sauce «Rouille» 13,50 Cheese Cake Brombeer-Eis
San Daniele-Schinken Salami, Pecorino, Taggiasche-Oliven, Kartoffelbrot 15,50 Fudge Brownie White Chocolate-Eis........... 8,50
Rindertartar Wachtelei, Griiner Spargel, Parmesan-Chip 16,50 Pistachio Cake di Bronte Pistazien-Eis.....10,50
Konigskrabbe Fenchel, Grapefruit, Ingwer 21,50

Ubrigens: Schon von unserer Cheese Cake

SALADS Factory gehort? Mit drei Tagen Vorlauf backen

wir fiir Sie auf Bestellung:

PumpkRin Salad Kirbis, Petersilienwurzel, Feta, Oliven, Rote Zwiebeln, Chili 13,50
Caesar Salad Maishdhnchenbrust, Avocado, Bacon, Parmesan, Anchovis, Romana-Salat........cccccceeeemeeneee. 17,50 Cheese Cake «New York»
Chef’'s Salad Wildkrauter, Granatapfel, Thunfisch, Sesam 19,50 Cheese Cake «Cherry»
Cheese Cake «Matcha»
VEGGIE & VEGAN Cheese Cake «Mandarine»
Fiir 6 Personen ab 30,00
Zucchini-Karotten-Pasta Kokos, Kichererbsen, Griiner Spargel 16,50 Fiir 8 Personen ab 40,00
Baby-Gemiise Niisse, Pitahaya, Avocado, Pomelo-Zitrusfrucht 17,50 Specials und weitere GroRen auf Anfrage.
Artischocke Topinambur, Triiffel, Silberzwiebeln, Griiner Spargel 18,50
PASTA JAZZ FOOD
Tagliarini Triffel, Parmesan 18,50 Ideal als Rleiner Snack zu unseren Cocktails:
Hummer-Ravioli Krustentierschaum, Geschmolzene Tomate 18,50
Japanische Mie-Nudeln Rinderfilet, Morning Glory-Wasserspinat, Ei, Erdnuss 19,50 Black Beans Avocadosalat.......cccoceerveeenees
Oliven
LONG ISLAND BURGERS Torta Chimichanga Sour Cream..
CrabCake Safran-Aioli................
Veggie Burger Butternusskiirbis im Chia-Bun, Hummus, Ziegenkése, Kopfsalat, Gurke...........ccoocoveveenecennee 14,50 Oktopus-Carpaccio Sellerie............oooovvveveee.. 6,50
Beef Burger US-Beef 200g im Brioche-Bun, Romana-Salat, Cheddar, Zwiebeln, Bacon, Gurke .16,50
Tuna Burger Thunfisch im Ciabatta-Bun, Rucola, Getrocknete Tomaten, Artischocken, Mozzarella.......... 19,50
Wir servieren alle Burger mit Fries oder StifSRartoffelsticks sowie Sour Cream, Guacamole & BBQ-Sauce
SEA BREEZE OFFNUNGSZEITEN
1Pfund King Prawns Jalapefio-Cheddar-Maisbrot, Knoblauchcreme 29,00 Dienstag bis Samstag: 17.00 bis 24.00 Uhr
%% Hummer (Quarter) Papaya-Salat, Safran-Aioli 34,00 Kiiche: 18.00 bis 22.30 Uhr
% Hummer (Quarter) Tagliarini, Safran-Aioli 34,00
Fisch aus dem Wildfang Artund Preis je nach Tagesangebot Empfehlung des Kiichenchefs: Bitte fragen Sie
unsere Servicemitarbeiter. Ebenso nach
VVALLEY Allergenen, Inhalts- und Zusatzstoffen.
Schwarzfederhuhn La Ratte-Karoffeln, Weikohl, Knoblauch, Speck 19,50
US Short Rib Gerduchertes Kartoffelpiiree, Karotte, Portweinschalotte 21,50
Kalbskotelett Steinpilze, Gnocchi, Rosmarin 27,50
Rinderfilet 200g 25,50
US Rib-Eye 300g 36,50
Surf & Turf Rinderfilet 160g, %> Hummer, Griiner Spargel, Sauce «Café de Paris» ...........cccoorveecnnmrreeeeisnnnnees 54,00
Special Beef Cuts Artund Preis je nach Tagesangebot
Beilagen
Tomatensalat ¢ Griner Salat » Pimentos de Padrén ¢ French Fries ¢ StiRkartoffel-Sticks
Junger Spinat ¢ Griiner Spargel ¢ Gebratene Steinpilze je 4,50
Dips
Bacon Jam ¢ Guacamole « BBQ ¢ Sour Cream e Blue Stilton ¢ Auberginen-Paprika-Salsa
Chimichurri e Krauterbutter je 2,00
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STARTERS PIE & CAKE
Burrata Heirloom Tomato, Balsamic Vinegar — aged 12 years, Basil 11,50 Lemon Pie Olive OilIce Cream.............cccccceeee 7,50
Fish Soup Sauce «Rouille» 13,50 Cheese Cake Blackberry Ice Cream............... 8,50
San Daniele Ham Salami, Pecorino, Taggiasche Olives, Potato Bread 15,50 Fudge Brownie White Choc Ice Cream ........ 8,50
Beef Tartar Quail Egg, Creen Asparagus, Parmesan Chip 16,50 Pistachio Cake Pistachio Ice Cream............ 10,50
King Crab Fennel, Grapefruit, Ginger 21,50
By the way: Have you already heard about our
SALADS Cheese Cake Factory? We bake on order (four
days forerun):
Pumpkin Salad PumpRin Parsley Root, Feta Cheese, Olives, Red Onions, Chili 13,50
Caesar Salad Corn Fed Chicken Breast, Avocado, Bacon, Parmesan, Anchovies, Romana Salad.................. 17,50 Cheese Cake «New Yorh»
Chef’'s Salad Wild Herbs, Pomegranate, Tuna, Sesame 19,50 Cheese Cake «Cherry»
Cheese Cake «Matcha»
VEGGIE & VEGAN Cheese Cake «Mandarine»
For 6 persons from 30,00
Courgette-Carrot-Pasta Coconut, Chickpeas, Green Asparagus 16,50 For 8 persons from 40,00
Baby Vegetables Nuts, Dragonfruit, Avocado, Pomelo Citrus Fruit 17,50 Specials or furthter sizes on request.
Artichoke Topinambour, Truffle, Silverskin Onions, Green Asparagus 18,50
PASTA JAZZ FOOD
Tagliarini Truffle, Parmesan 18,50 Enjoy our delicious cocktail snacks:
Lobster Ravioli Crustacean Foam, Molten Tomato 18,50
Japanese Mie Noodles Beef Tenderloin, Morning Glory Spinach, Egg, Peanuts 19,50 Black Beans Avocado Salad...........ccccooveennee. 4,50
Olives

LONG ISLAND BURGERS

Torta Chimichanga Sour Cream..
Crab Cake Saffron Aioli........

Veggie Burger Butternut PumpRin & Chia Bun, Hummus, Goat Cheese, Lettuce, CUCUMDET ...........c.cooveereveenee 14,50 Octopus Carpaccio Celery
Beef Burger US-Beef 2009 & Brioche Bun, Romana Salad, Cheddar, Onions, Bacon, Cucumber .................... 16,50
Tuna Burger Tuna & Ciabatta Bun, Arugula, Dried Tomatoes, Artichoke, Mozzarella ..............ccccccouceercnnceennn. 19,50
All Burgers are served with Fries or Sweet-Potato Sticks as well as Sour Cream, Guacamole & BBQ Sauce
SEA BREEZE HOURS
King Prawns (1 pound) Jalapefio-Cheddar Corn Bread, Garlic Cream 29,00 Tuesday to Saturday: 5.00 p.m. to 12.00 a.m.
% Lobster (Quarter) Papaya Salad, Saffron Aioli 34,00 Kitchen: 6.00 p.m. to 10.30 p.m.
% Lobster (Quarter) Tagliarini, Saffron Aioli 34,00
Today’s Fish Special price on request Chef’s daily offer: please ask our service crew.

As well as concerning allergens, ingredients

VVALLEY and additives.
Black-Feathered Chicken La Ratte Potatoes, White Cabbage, Garlic, Bacon 19,50
US Short Rib Smoked Mashed Potatoes, Carrots, Port Wine Shallots 21,50
Veal Chop Yellow Boletuses, Gnocchi, Rosemary 27,50
Beef Tenderloin 2009 25,50
US Rib-Eye 300g 36,50
Surf & Turf Beef Tenderloin 160g, V> Lobster, Green Asparagus, Sauce «Café de Paris» ... 54,00
Special Beef Cuts price on request
Side Dishes:
Tomato Salad or Green Salad  Pimentos de Padrén ¢ French Fries « Sweet-Potato Sticks
Spinach ¢ Green Asparagus ¢ Porcini each 4,50
Dips:
Bacon Jam ¢ Guacamole « BBQ ¢ Sour Cream e Blue Stilton  Eggplant-Pepper Salsa
Chimichurri « Herb Butter each 2,00
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