Starters

Norwegian Graved Salmon

horseraclish sauce, l)reacl

[talian mozzarella cheese with tomatos
balsamico 81ace, fresh basilikum herb

olive-oil and bread

‘“ ”

Carpaccio” of beef
with pesto~sauce of wild 8arlic, pine~seeds,
parmesan cheese and bread

% Dozen edible snails

8yatinated in a spicy herb ]outtey, with bread

Soups

Garlic~cream~soup
with puff pastry bar

[talian tomato-cream-~soup

with croutons of basilikum herb

Bee{ broth (clear soup) with
“Tl:] rolean —dumplingw or ‘Cheese —dumpling”
(please choose one!)

Beef broth (clear soup) with semolina

clumplings

Beef broth (dlear soup) with pancake stripes

French onion soup
with puff pastry bar

Gulash~soup

3akycku

HopBe:xckuii jiococh
Coyc ¢ xpeHoM U OelbIil XJ1e6

Mouape/uia ¢ IOMHI0pPaMHu,
CO CBEXXHUM Oa3UIMKOM II0JI OJINBKOBEIM MAclIOM U
0anp3aMHKO, ¢ XJIe00M

Kapnauuo

ToHKO Hape3aHHbIE KyCOYKH CHIPOW BETUHHBI IO
COYCOM «IIECTO» C MAPME3aHOM, KEIPOBBIMHU OPELIKaMU
1 OeJbIM XJ1IeOoM

lecTs yauTok
M0J1 TUKAHTHBIM TPaBSHBIM MACJIOM C XJIeO0M

Ilepevie 01100a

YecHOYHBII KpeM-CyTl
C KPYTOHAMH

TomaTHBIII KpemM-cyll
¢ 0a3mImMKoM

Byabon
C TUPOJIbCKUM KHEJIEJIeM, CHIPHBIM KHeleneM (KHeelb-
KJIEIKA «I1O-TUPOJIBCKI)

I'oBsiknii 0yJ1bOH
C OBOIIHBIM KHEJENIEM U3 MaHKH (KJIEIIKOM Io-
TUPOIBCKH)

I'oBstzkuii 0y 1b0H
C KyCOYKaMu OJTMHYMKA

JIyKkoBBIii cyn
C CBIPHOH OyIIOUKOMA

Cyn-ryasim



]Ze Sd[ddﬂbdl’

offers you a variety of vitamin-containing
vegetables and lettuce as well as several tasty
dyessings !

1 portion of salad from the buffet, small
1 portion of salad from the buffet, ]oig

1 portion garlic bread
1 portion of bread

Pasta

Spaghetti Pesto

with pestosauce of basilik herb

Spaghetti Pomodore

with tomato sauce

Spaghetti Bolognese

with meat sauce

Spaghetti Carbonara

with a creamy sauce from ham,
egs8~y olk and parmesan cheese

Spaghetti Pesto * King Prawns”
With three Black Tiger King Prawns fried

in spicy garlic-her-butter

Canam-oyghem

B namewm canar-6ydere Bol Halifiere 60mb11101 BBIOOP
OBOIIIEH, JIUCTOBBIX CAJIATOB, a TAKXKE COYCOB!

Iopuus canara ¢ 0ydera, MajieHbKast
Iopuus canara c 6ydera,00abias

IMopuusi yecHOYHOTO XJI€0a
IMopuus 6esoro nian 4épHoOro xJjeda

IHacma

Cnarertu «Pestoy»
MO/ COyCOM U3 0a3mInKa

Cnarerru «Pomodore»
MO/ TOMaTHBIM COYCOM

Cnarertu «Bolognese»
M0J1 MSICHBIM COYCOM

Cnarerru «Carbonara»
TI0JT CJIMBOYHBIM COYCOM C BETUHHOM, TUIHBIMHU
JKEJITKAMH 1 TTapME3aHOM

Cunarerru-necto «KopoyeBckue KpeBEeTKI»
3 GoubIIe KPEBETKH, MOPKAPEHBIEC B YECHOUHOM Macie,
Ha CrareTTu



Maz'n courses

Wiener Schnitzel from pork
with French fries, cranberrgs and lemon

Cordon Bleu from pork

with French fries, cyan]oern]s and lemon

Loin-Steak of Pork

with mushroomsauce, home made Spéitzle,
and vegetables

Mixed Grill

different medaillions with piece of sausage,
herb ]:)uttey, maize~corn, French fries

“Ta{elspitz”

slices of boiled round of beef

with creamy spinach, parlsley potatoes
and app1e~l1orseraclisl1

Braised leg of lamb
in a spicy sauce, with rosemary~potatos
and stringbeans with bacon

“Smuggler Pan” served in a pan

three kinds of medaillons gratinated

with ham and cheese, with creamy

mushroom sauce, home made Spéitzle, vegetables

Pepper steak (aprxm. 250 g)
Rumpsteak with spicy pepper sauce,
Mashed potatos, vegeta]oles

Rurnpsteak (aprxm. 250 g)
With herb butter, baked potato with
sour~cream, Vegeta]oles

Filetsteak (apxm. 250 g)
with herb butter, baked potato with
sour-cream , vegetables

I'pune u d61100a na
CKOBOPOOKe

IIanneap «1mo-BeHCKN»
¢ xaprodenem ppu, OpyCHUKON U TMMOHOM

TI'opaon-buio U3 CBUHUHBI
¢ kaprodenem Gppu, OpyCHUKOHN U TMMOHOM

CTeliKk cO CBUHMHBI
Ha cnuBo4HO-rpuOHOM coyce, CO MIMaTIieM
(TmacToii Mo-TUPOJIHCKH) M OBOIITH

TapeJska-rpuib

MenanboHBI U3 PA3THYHOTO MsICa, KapeHbIH
OEKOH,T0YaTOK KYKYPY3bl,KOJIOaCKH,KapTO(heb-
¢pu, TpaBsiHOE MacCIIO

«Tadenabmmnum

OTBapHOE MSICO TOBSITUHBI CEPBUPYETCSI C KPEM-
IIITMHATOM,0TBaPHBIM KapTodesieM U si0J0YHBIM
XPEHOM

PDuiie ATHEHKA HA KOCTH
MOJ1 TUKAHTHBIM PO3MapPHHOBBIM COYCOM,
KapTo(enpHBIMU AOJIbKAMU 1 000aMU CO IIMHUKOM

«Smuggler Pan»
MenanboHbI CO CBUHUHBI, TOBSIIMHBI U UHACHUKH, C
BETYMHOH U CHIPOM, MOJI CIIMBOYHO-TPUOHBIM
COYCOM CO LINATIIEM (TacTOM MO-TUPOIBCKU) U
OBOIIIaMH (Ha CKOBOPO/IE)

Creiik u3 ropsaauubl 250rp

C OCTPBIM IIEPEUHBIM COYCOM,C KapTO(eTbHBIM MIOpe U

CBC)XXHUMH OBOIIaMH

Creiik u3 ropsiiuHbI 250rp
PyMm-cTelik B TpaBsHOM Macie, ¢ Me4EHbIM
kapTodenem B Gosbre co CMETaHOH, OBOIIAMU

Creiik ¢ ¢uiie roBsiIMHbI
C TPaBSHBIM MACJIOM, C MEYEHBIM KapTodenem
B (hoJIbre CO CMETaHOi, OBOIIAMU



Traditionnal dishes

“Tiroler Grostl”

pan fried potatoes mixed with bacon and meat
with a fried egg on the top

¢ . . ”

Paznauner Kasespatzle
home made Spétzle mixed with spicy cheese
fried onions on the top

“Goulash O{ ]oee{”

stewed beef in paprika sauce
with home made Spatzle

Roast pork
two slices of roast pork with gravy,
home made dumpling and sauerkraut

Y

“Bauernschmaus’
aslice of roast pork and a slice of boiled poyk,
spicy Austrian sausage, with 1tirolean-

and I cheese dumpling on sauerkraut

bnrooa mecmnoii Kyxnu

Tupoasckuii I'pectiab
XKapensie (BMecTe) kapTodeisb, OeKoH
U MSICO,INIHULA-TJIa3yHbS

ChbIpHBIii INATIVIB
[naTiyte (macta mo-TUPOIbCKH) ¢ TUKAHTHBIM CBIPOM,
’KAPEHBIM JTYKOM,

[yJsisimn U3 roBsiIMHBI
TyieHast roBsiiMHa O] COYCOM U3 NANpPUKH C
mnarijieM (macToi mo-TUPOJIbCKH)

CBuUHHHA
JIBa KycouKa jkapeHOl CBUHUHBI C KHE/IETIEeM (KIJIELKOM
MO-TUPOJIBCKH) U KUCION KamycToi

«bayepHmmayc»

[ITaii6a oTBapHOI CBUHUHEI, Iaii0a 0TOMBHOM
YKapeHO! CBHUHUHBI, TOMAIIHSAS KOJI0AacKa, OEKOHOBBIN
Y CBIPHBIN KHeJenu (KJIEIKW) Ha TeEHOW KUCITON
KarycTe



Fish

Salmonfillet on tagliatelle
fried salmon on ribbon noodles with
creamy dill-herb-sauce

Fillet of sea-pike
on creamy spinach
and sage-herb potatos

King Prawns
7 Black Tiger King Prawns fried in
garlic-herb- butter with white bread

TO order one (l(:ll.] ]DG{OY(-) ' '

Fondue Chinoise

Three kinds of meet (apyxm. 250 g per peyson) to

boil ]og qourself in a clear soup
We serve it with home made sauces garlic bread,
and baked potato with sour cream

price per person

Fillet-Fondue Chinoise

Fillet of beef (aprxm. 250 g per person) to boil by
goursel{ in a clear soup

We serve it with home made sauces garlic bread,
and baked potato with sour cream

price per person

Puovionwvie on1r00a

Jlococh Ha TaJbsITELIE
YKapeHbIN JOCOCh Ha TPEXIIBETHON IIUPOKOH Jamiie ¢
YKPOITHO-TPaBsIHbIM COYCOM

®duJie Xxeka B KOPOUKE U3 NPSHOCTEN
Ha IIMKWHATE ¢ TOMHUIOpPaMU U KapTodereM

CKoBOpO/IKa ¢ KpeBeTKAMH

7 KOpoJIeBCKUX KPEBETOK MOHKAPEHBIE MO
YEeCHOYHBIM MAaclIOM ¥ PO3MApHHOM,

benbrit xne6

3aKa3biBaTb 3apaHee

Donoro Chinoise

Ms1 cepBupyem Bawm 3 copra msca(250rp Ha 1 gen.)
JUISL TIPUTOTOBJIEHHS B OyJIbOHE, IPHUIIAraroTCs
pa3IHYHbIe JOMAITHUE COYCHI, TAKIKE 3allCUeHbIN B
doiere kKapTodesb ¥ YeCHOUHBIN XJ1e0

L[eHa Ha OJHOI'O 4€JIOBCKA

Dune-Donoro Chinoise

MerI cepBupyeM Bam

omaropoanoe ¢uite roBsauHbI(250rp Ha 1 vern.)
JUTsl IPUTOTOBJICHHS B OyJIbOHE, MPHUIArat0TCs
pa3IUYHbIe JOMAIIHNE COYChI, TAK)KE 3aleUeHbIN B
¢omnbre kaprodenb 1 YeCHOUHBIH XJ1e0

Ilena Ha ogHOIO YeIOBEKa



PIZZA

»Margherita ,,

Tomato sauce, mozzarella cheese

” Salami "

Tomato sauce, mozzarella cheese, salami

" Prosciutto "

TOl‘l‘léltO sauce, mozzarella cheese, 11a1n

’ In{erno 9
Tomato sauce, mozzarella cheese, spicy salami,
peperoni, (hot)

. lonno,,

Tomato sauce, mozzarella cheese, tuna, onions

» Prosciutto Funghi ,,
Tomato sauce, mozzarella cheese,

1’1(':11‘1’1, l‘l‘lLlSl’lYOOl‘l‘lS

” Hawaii "
Tomato sauce, mozzarella cheese,

ham, pine~apples

” Americana ”
Tomato sauce, mozzarella cheese,

ham, onions, maize~corn

» Quattro Stagioni ,,
Tomato sauce, mozzarella cheese, olives,

onions, ham, aytichokes, 8arlic

, Mista ,,

Tomato sauce, mozzarella cheese,

ham, salami, tuna, mushrooms
» Parma Ruccola »

Tomato sauce, mozzarella cheese,
italian Parma~hdm, ruccola salad

For extras we charge per garnishing

Huuua

«Margherita»
Tomarnas macrta, Mouapesmna

«Salami»
TomaTHas macTa, Molapeia, CaIsiMu

«Prosciutto»
Tomarnas macra, Molapesa, BETYMHA

«Inferno»
Tomarnas macra, MoLapesuia, CasiMy,
nepuuK (OCTPHIN)

«Tonno»
TomaTHas macTa, Molapesia, TyHell, JIyK

«Prosciutto Funghi»
TomaTHas nmacra, Mouapesuia, BETYMHA, TPUOBI

«Hawaii»
TomarHas macta, Molapesia, BeTYMHA, aHAHAC

«Americana»
Tomarnas macra, Molapesnia, BETIYHHA,

JyK, KyKypy3a

«Quattro Stagioni»
TomaTHas macra, MoLapesuia, OJMBKH, JIyK, BETYNHA,
APTHUIIOKH, YECHOK

«Mista»
TomatHas nacra, MoLapesuia, BETUMHA, CAIIMU, TyHEL,
IpUOBI

«Parma Ruccola»
TomaTHas macTa, Mouapesuia, napMckas
BETUMHA,PYKKOJIA U MTapMe3aH

Mo:xHO JONOJHUTEIbHO 3aKa3aTh



Dessert and Ice cream

¢

[5G ¢
Kaiserschmarren
shred biscuit pancake with apple-pureé

Fried apple rings

with vanilla ice cream and whippecl cream

Small Chocolate Cake

with apricot-sauce and whipped cream

“Hei{ge Liel)e”

vanilla ice cream, with warm raspl)erries
whippecl cream

‘o . ”

Banana split
vanilla ice cream, l)ananas, chocolate sauce,
carameled almonds, whippecl cream

Coupe Danemark
vanilla ice cream, with warm chocolate sauce
whipped cream

1ball of ice cream
vanilla, chocolate, styaw]aerrg,
lemonsorbet

small portinon of whippecl cream

Jlecepm u mopoosicenoe

«Kaiserschmarren»
PyGnenslit mupor ¢ si6JI09HBIM MyCOM

7Kapenble s10/104HbIE JTOMTUKHT
C BAaHUJIbHBIM MOPO>KEHBIM U CIIMBKAMHU

CJanBOBBIIi OKOJIAJAHBIA TOPT
¢ aOpUKOCOBBIM COYCOM M B30OMTHIMH CJIMBKaMHU

«I'opsiuas 11000BB»
BanuibHoe MOpo)keHOe, ropsiuasi MajlMHa U B30OUTHIE
CJIMBKH

«Banana split»

BanunbsHOE MOpokeHoe ¢ 6aHaHOM,

IIOKOJIQJIHBIM COYCOM,KapaMelIn3uPOaHHbIM MUHIATIEM
Y B30UTHIMU CITUBKaMHU

Mopo:keHoe «daHus»
BanuibHOE MOPOXKEHOE C TOPSIUM
HIOKOJIaIHBIM COYCOM U B3OUTBIMH CIMBKaMU

Mopo:kenoe B accoptumenTe (1 mapuk)
BanwisHoe, mokosnagHoe, KiryOHUYHOE,
JTUMOHHOE

MaJICHbKasd nmopuus B30UTEIX CIIMBOK




