
· M I T T A G S K A R T E ·

Dienstag 22. Oktober - Freitag 25. Oktober 2024 

MITTAGSMENÜS  WAHLWEISE MIT:
    Lunch menus optionally with:

Cremige Hokkaido Kürbis, Kartoffel Suppe ganiert mit Schnittlauch 
    Creamy hokkaido pumpkin, potato soup with chives 

Reispapierrolle mit Hühnchen, Gurke, Salat, Koriander und Minze 
    Ricepaperroll with chicken, cucumber, salad, coriander and mint 

M 1 · Tofu Xao Rau Thap Cam  ················································································ 12.00€

In Hoisin Soße gebratene Tofu, Pilze, Zucchini, Paprika, Brokkoli
Karotten und Chinakohl serviert mit Reis  
    Seared tofu, mushrooms, zucchini, bell pepper, brokkoli, carrots and chinese
    cabagge in hoisin sauce served with steamed rice 

M 2 · Pho Ga ············································································································ 13.00€

Traditionell Vietnamesisch zubereitete Ingwer-Anis-Hühnerbrühe
mit Hühnchen auf Reisbandnudeln ganiert mit Koriander 
    Traditional vietnamese chicken broth with marinated chicken
    on rice noodles and coriander 

M 3 · Ga Xao Cari ····································································································· 13.50€

Gegrilltes Hühchenfleisch auf Mango- Curry-Soße, Champignons
Zucchini, Brokkoli und Paprika serviert mit Reis 
    Grilled chicken on mango-curry sauce with broccoli, zucchini
    mushrooms and bell pepper served with steamed rice 

M 4 · Vit Satee  ········································································································ 14.50€

Knusprige Ente auf Satee-Erdnussoße mit Sojasprossen, Zucchini
Champinons und Paprika serviert mit Reis 
    Crispy duck on peanut sauce with beansprouts, zucchini, mushrooms and
    bell pepper served with steamed rice 

Ingwer-Holunder-Minz Tee 0.3l ················································································ 4.00€


