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CLASSICS 
	
‘PAPRIKA SCHNITZEL’ 
BREADED CHICKEN ESCALOPE TOPPED WITH SPICY CAPSICUM SAUCE, 
SERVED WITH CRISPY FRENCH FRIES AND LEMON WEDGES 
	 								$24 
 

CLASSIC CRAB ROLL 
CRAB MEAT TOSSED WITH CELERY MAYONNAISE DRESSING ON A 
BRIOCHE HOTDOG BUN WITH CRISPY FRIES 
	 								$22 
 

SPICY PENNE PASTA WITH ASPARAGUS AND OLIVES 
PENNE PASTA WITH WHITE ASPARAGUS, RED CHILLI, CHERRY 
TOMATOES AND GREEN OLIVES	
	 								$20 
 

FISH & CHIPS 
CRISPY BATTERED WHITE FISH FILLET SERVED WITH CRISPY FRENCH 
FRIES AND OUR HOMEMADE TARTAR SAUCE 
	 								$22 
 

CRISPY HALF PORK KNUCKLE 
ON PAULANER BEER SAUCE WITH MASHED POTATOES  
	 								$20 
	
	

HEALTHY CORNER 
	
SMOKED DUCK WRAP 
SMOKED DUCK WITH MIXED GREENS, CHERRY TOMATOES, 
CUCUMBER AND CARROTS JULIENNE, TOSSED WITH HOISIN 
BALSAMIC DRESSING	 								$22 
 

WARM QUINOA SALAD WITH CHICKEN 
WARM QUINOA SALAD WITH SUMMER VEGGIES AND TOPPED WITH 
GRILLED CHICKEN BREAST AND AVOCADO 	 								$22 
	

CLASSIC SHRIMP WRAP 
MARINATED PRAWNSWITH MIXED GREENS, CHERRY TOMATOES, 
CUCUMBER AND CARROTS JULIENNE WITH CELERY MAYO DRESSING
	 								$22 
	

NICOISE SALAD 
TUNA FLAKES, BOILED EGG, ROMAINE LETTUCE, POTATOES, FRENCH 
BEANS, RED ONION SLICES AND CHERRY TOMATOES IN LEMON 
VINAIGRETTE DRESSING	 								$20 

Original “Weisswurst” 
THE TRADITIONAL MUNICH SAUSAGE, MADE OF MINCED VEAL 
AND PORK, FLAVORED WITH FRESH PARSLEY AND LEMON.  
 
TWO SAUSAGES SIMMERED IN SLIGHTLY SALTED WATER, WITH 
ORIGINAL “WEISSWURST” MUSTARD FROM MUNICH AND AN 
OVEN-BAKED PRETZEL 	 	$18 

	

ENJOY  

FREE FLOW OF SOFT DRINKS 

WITH OUR LUNCH SPECIALS! 
 

ADD ONS: 
 

LITTLE SWEET ENDING 
 
CHERRY AND CHEESE STRUDEL 
With vanilla ice cream 	 	$14 

 
 
COFFEE OR TEA	 	$5  


