
APER I T I FS  
                                           € € 

92. C a m p a r i 1 Soda/Orange 3,50  96. S h e r r y  Medium-Cream 2,50 

93. G i n  T on i c  3,50  97. S h e r r y  Dry 2,50 

94. M a r t i n i  B i a n co  3,00  98. G l a s  S e k t  3,00 

95. M a r t i n i  R o s s o  3,50  99. K i r  R oya l  3,50 

 

  

CO LD  STARTERS   

  € 
104. C o ck t a i l  o f  no r t h  s e a  p r a w ns   8,50 
 in cognac-cocktail sauce, baguette  
   

105. C a r p a c c i o  o f  A ng u s  f i l l e t   12,50 
 with Parmesan cheese2 and baguette  

   

108. S m ok e d  s a l m on   9,70 
 with potato fritter and herbal curd dip  

   

109. M o z z a r e l l a  a nd  t om a t o e s   7,90 
 in olive oil and balsamico, baguette  

 

SA LADS  

  € 
110. S m a l l  s a l a d  self-service from buffet 3,80 
   

111. S a l a d  w i t h  p r a w n  s k e w e r   11,90 
 fresh salads with one prawn skewer, baked potato in aluminium foil 

and Créme Fraiche 
 

   

112. M i x e d  s a l a d  p l a t t e r  9,90 
 with turkey, cocktail sauce4 and baguette  
   

113. S a l a d  M e d i t e r r a ne  9,90 
 tomatoes, onions, pepper, cucumber, olives and feta cheese  
   

114. S a l a d  „ à  l a  C h e f k o ch ”  9,90 
 green salad with tomatoes, cucumber, tuna, prawns, ham, cheese and 

pineapple 
 

 

   

115. S a l a t  „ à  l a  M i k i ”  9,90 
 poultry liver on green salad, herbal dressing, whole grain bread  

 



WARM STARTERS  

  € 

115. S p a n i s ch  p a n  9,90 
 Large prawns in olive oil, garlic, herbs, served with baguette  
   
117. F r e s h  m us h r oom h e a d s  7,80 
 filled with snails and prawns, served with coarse dark bread  
   
118. T w o  p r a w n  s k e w e r s  11,80 
 gin-prawn-sauce, potato fritter and salad  

 

 

SOUPS  
  € 
119. T om a t o  s oup  with basil-cream 3,80 

120. C r e a m y  p r a w n  s oup   4,40 

122. C h i c k e n  s oup  wi th toa st  b re ad 3,80 

123. F r e n ch  on i o n  s oup  with cheese au gratin 4,40 

 

 

V EGETAR IAN  CORNER  

  € 

124. V e g e t a r i a n  P a n  10,40 

 rice pan with various vegetables  
   
125. Z u c ch i n i  9,40 

 with cheese au gratin, served with parsley potatoes  
   
138. S p a g h e t t i  m e d i t e r r a ne a  9,20 

 with cherry tomatoes, zucchini, carrots,  

pepper in basil, olive oil 
 

 



SMALL  D I SHES  

  € 

126. D a m e n- T oa s t  ( a u  g r a t i n )  11,40 

 two pork filets with peaches, sauce Hollandaise2, au gratin  
   

129. Po r k  f i l e t  10,90 

 with mushroom-cream-sauce, French beans and croquettes  
   

130. S a d d l e  s t e a k  9,90 

 with grilled mushrooms, bacon, sauce Hollandaise2  

and fried potatoes 
 

   

131. S m a l l  r um p  s t e a k  14,60 

 with pepper-cognac-sauce, fried potatoes and salad  
   

132. Po r k  s t e a k  „ T i r o l e r  A r t ”  10,90 

 with tomatoes and cheese au gratin, French fries  
   

134. T u r k e y  s t e a k  11,90 

 with mushroom-cream-sauce, broccoli and croquettes  
   

135. T o a s t  E l i s a b e t h  10,90 

 Turkey steak with pineapple, pear and sauce Hollandaise2  
   

136. T h e a t e r t o a s t  12,40 

 Veal with pineapple, banana, mustard fruits and curry sauce  

 

PASTA   
  € 

137. S p a g h e t t i  A g l i o  O l i o  e  G a m b e r on i  11,90 

 with olive oil, garlic, pepperoni, dried tomatoes  

and prawns 
 

   
139. S p a g h e t t i  C a r b ona r a  7,90 

 with bacon, cream sauce and egg yolk  
   

143. P e nne  a l l ’  A r r a b i a t a  8,90 

 with bacon, pepper, pepperoni, garlic, tomato sauce and parmesan  
   

144. P e nne  Pe s ce  11,40 

 with salmon filet, tomato sauce, herbs and Gouda cheese au gratin  
 



F I SH  SPEC IA L T I ES  

                  € 

2. S a l m on  f i l e t  14,90 

 on Prosecco-sauce, with wild rice and wok vegetables  

   

3. R e d f i s h  „ Pa r i s i e nne ”  11,40 

 with parsley potatoes and broccoli  

   

4. Z a nd e r  f i l e t  15,90 

 on Chardonnay-white-wine sauce, wild rice and spinach   

   

8. P a ng a s i u s  f i l e t  ( s h a r k  c a t f i s h )  11,80 

 garlic-cream-sauce, parsley potatoes 

and spinach leaves 
 

   

9. H a l i b u t  s t e a k  19,90 

 Champagne-sauce, prawns, wild rice  

and wok vegetables 
 

   

10. S o l e  f i l e t  13,90 

 on white wine-prawn-sauce2, with wok vegetables  

and hash browns 
 

 
 
 
 
 
 
 
 
 

I f  y o u  a r e  p l a n n i n g  a  f e s t i v i t y ,  w e  a r e  g l a d  t o  
a d v i s e  y o u !  W e  c a n  o f f e r  y o u  a  r o o m  f o r  u p  t o  7 0  
p e r s o n s .  

 



MED I T ERRANEAN  H IGHL IGHTS  
  € 

145. F i l e t  s t e a k  „ B a r o l o “  24,80 

 bovine filet with red wine-sauce, herbs and potatoes  
   

146. F i l e t  s t e a k  „ G o r g on z o l a “  24,80 

 bovine filet mit gorgonzola sauce2, spinach and potatoes  
   

147. F i l e t  s t e a k  „ S p e z i a l “  25,80 

 bovine filet with prawns, mushrooms, cream sauce  

and cheese au gratin, fried potatoes 

 

   
148. F i l e t  „ T ou r ne d o“  25,80 

 two bovine filets grilled in bacon cover, with cognac sauce,         

wok vegetables and croquettes 

 

   

150. L a m b  ch op  19,90 

 with grilled tomato, fresh garlic,  

rosemary potatoes and salad 

 

   
151. M e d i t e r r a ne a n  p l a t e  24,90 

 lamb chop, pork filet, rump steak, prawns, with  

hot sauce and rosemary potatoes 

 

   

153. Po r k  f i l e t  „ R om a na “  19,80 

 with Parma ham, Marsala sauce, rosemary potatoes 

and garlic spinach  

 

 
 
 

G i f t  c o u p o n !   

W h e n  you  w ou l d  l i k e  t o  g i v e  a w a y   
s om e t h i n g  s p e c i a l ! ! !   

 



ARGENT IN IAN  SUPERSTEAK  
OFF  SPEC IA L  GR I L L  
 
O u r  j u i c y  a nd  t e nd e r  s t e a k s ,  p r e p a r e d  on  a  s p e c i a l  g r i l l ,   
a r e  f r om  ca t t l e  r a i s e d  on  t h e  r i c h  r a ng e s  o f  S ou t h  A m e r i c a   
( B l a c k  A ng u s ) .   
 

H o w wo u ld  yo u  l i ke  yo u r  s t eak  g r i l l ed ?  
E ng l i s h     M e d i um          W e l l  d one   
 

 
 

RUMPSTEAK           F I L E TSTEAK   
                €               € 

155. s m a l l  200g 14,80  160. s m a l l  200g 18,80 

156. l a r g e  300g 19,90  161. l a r g e  300g 26,80 

157. e x t r a  l a r g e  400g 26,80  162. e x t r a  l a r g e  400g 35,80 

 

S I D E  D I SHES  AND  SAUCES  

          €                 € 

165. F r e n ch  f r i e s  2,50  175. B r o c co l i  2,50 

166. C r oque t t e s  2,50  176. A s p a r a g u s  3,50 

167. B u t t e r  R i c e  2,00  177. C o r n  with bacon 2,50 

168. b a k e d  p o t a t o  
in aluminium foil, with sour cream 
or garlic butter 

2,40  178. 

179. 

C h a n t e r e l l e  

S a u ce  B e r na i s e 2 

6,20 

2,00 

169. F r i e d  p o t a t o e s   2,60  180. G a r l i c  s a u ce  1,50 

170. R o a s t e d  O n i ons  1,50  181. P e p p e r  s a u ce  1,50 

171. F r e n ch  b e a ns  2,40  182. M us h r oom s  3,50 

172. S p i na ch  l e a v e s  2,50  183. D j u v e c  r i c e  2,20 

173. H a s h  b r ow ns  2,40  184. M i x e d  v e g e t a b l e s  2,50 

174. S a u ce  H o l l a nd a i s e 2 1,40  185. B o i l e d  p o t a t o e s  2,50 

       



SPEC IA L T I ES  OFF  THE  GR I L L  

  € 

205. H a l b  und  H a l b  11,90 

 minced meat rolls(Cevapcici), pork on a skewer (Raznjici) 

with Djuvec rice, French fries and salad 
 

   

206. P l j e s k a v i c a  (minced meat steak) 9,90 

 with Djuvec rice, French fries and salad  
   

207. L i v e r  „ B e r l i n e r  A r t “  10,80 

 with fried onions, roasted apple slices, Croquettes  

and salad 
 

   

208. R ä ub e r s p i e ß  13,80 

 Rump steak, pork steak, minced meat steak, smoked bacon 

with  Djuvec rice, French fries and salad 
 

   

209. L u s t i g e r  B o s n j a k  18,80 

 Rump steak filled with ham and cheese, Djuvec rice,  

French fries and salad 
 

   

210. G r i l l t e l l e r  14,80 

 various kinds of meat, with Djuvec rice, French fries 

and salad 
 

   

211. Z a g r e b s p i e ß  17,80 

 various filets on skewer, crumbed cheese, Djuvec rice, French fries, 

peppered sauce and salad 
 

 
  
  

SPEC IA L T I ES  FOR  2  P ERSONS  OR  MORE  
  € 
212. S t e a k  p l a t t e r  „ A r g e n t i na “  44,50 
 two feliet steaks, two sirloin steaks, two rump steaks, with mushrooms,                                       

asparagus, vegetables, potato in foil and sauce Bernaise 
 

   

213. M i x e d  g r i l l  f l a m b é  29,50 
 various kinds of grilled meat, French fries,  Djuvec rice 

and salad 
 

   

214. C h a t e a ub r i a nd   
 bovine filet (ca. 450 g) served richly with side dishes 49,50 

 



D ISHES  FROM GR I L L  AND  PAN  

  € 
217. Po r k  „ C a l v a d o s “  16,90 

 with apple slices, vegetables and Swiss hash browns  
   

218. Po r k  f i l e t  p a n  „ J ä g e r  A r t “  17,80 
 with chanterelles, vegetables and Swiss hash browns  
   

219. C o r d on  b l e u  14,80 
 pork filled with ham and cheese, French beans and croquettes  
   

220. Po r k  c u t l e t  „ W i e ne r  A r t “  10,90 

 with French fries and salad  
   

221. J ä g e r s ch n i t z e l  11,90 
 pork cutlet with chanterelles, mushrooms, French fries and salad  
   

222. H a u s t o p f  17,80 

 three different filets on fried potatoes with mushrooms, 

bacon, grilled tomato, sauce Hollandaise2 and salad 
 

   
223. S a t a r a s ch  „ S p e z i a l “  16,90 

 Pork filet stewed with tomatoes, onions, peppers,  

egg and crème fraiche au gratin, croquettes 
 

   
224. R um p  s t e a k  m us h r oom  18,90 

 with mushrooms, sauce Hollandaise, French fries 
and salad 

 

   
225. R um p  s t e a k  17,90 

 with fried onions, French fries and salad  
 
 
 
 
 



DESSERT  

 € 

Pe a r  H e l e ne  4,40 

vanilla ice cream with pear, hot chocolate sauce and whipped cream  
  

C up  D e nm a r k  3,90 

vanilla ice cream with hot chocolate sauce and whipped cream  
  

W a l nu t  c up  3,90 

walnut ice cream with egg liqueur and whipped cream  
  

H o t  L o v e   4,90 

vanilla ice cream with hot cherry sauce  
  

P a l a t s ch i nk e n  C h o co l a t e  6,40 

pancake with vanilla ice cream, hot chocolate sauce and whipped cream  
  

P a l a t s ch i nk e n  C h e r i e  6,90 

pancake with vanilla ice cream, hot cherry sauce and whipped cream  
  

W a r m  a p p l e  s t r u d e l  4,60 

with vanilla ice cream, vanilla sauce and whipped cream   
  

M i x e d  I c e  C r e a m  3,40 

various scoops of ice cream with whipped cream  
  

K i d s  C up  2,90 

two scoops ice cream with whipped cream   
 
 



SOFT DRINKS 0,2l    WHITE WINES 0,25l    

  €    € 

382. Water  wi th  gas  (Tönissteiner) 1,90  403. S i lvaner   dry 4,40 

383. Coca  Co la  /  L igh t 1.3.5. 1,90  404. Gutswein  semi-dry (Steitz) 4,40 

384. Fanta 1.2.3. 1,90  405. Scheurebe sweet (Steitz) 4,40 

385. Spr i te 2 1,90  406. Grauer  Burgunder  (Steitz) 4,50 

386. App le  ju ice   2,00  407. P inot  Gr ig io  dry 4,80 

387. Orange  ju ice  2,00  408. Chardonnay dry 4,80 

388. Red currant  ju ice  2,00     

389. Grape ju ice  2,00  RED WINES 0,25l     

390. Cherry  ju ice  2,00    € 

391. Banana ju ice  2,00  410. P lavac  dry, Croatian 4,00 

392. Tomato  ju ice  2,00  411. Da lmat iner  sweet, Croatian 4,00 

393. B i t te r  Lemon 10 2,00  412. Mer lo t  dry 4,40 

394. Ton ic 10 2,00  413. Bordeaux dry 4,80 

397. G inger  A le  2,00  414. Dorn fe lder  dry 4,40 

       

WARM DRINKS    ROSÉ WINES 0,25l   

  €    € 

352. Tea  1,80  420. Spä tbur g unde r  We iß he r bs t semi-dry 4,40 

353. Pot  tea  3,60  421. Rosé   Rosato  Veronese  dry 4,60 

354. Hot  choco la te  2,40     

355. Ca fé  Creme 5 2,00     

356. Espresso 5 1,80     

357. Capucc ino 5 2,20     

365. Whi te  Co f fee 5 2,40     

366. La t te  Macch ia to  2,50     

358. Grog  wi th  rum 1 4,00     

359. Mul led  wine  3,50   1. with colouring  

360. Hot  lemon 2,00   2. with preservatives  

361. bo i led  S l ivov ic   5,00   3. with antioxidant  

 with roasted sugar 0,05      4. flavour enhancer  

363. Russ ian  hot  choco la te  3,60   5. with coffein  

364. I r ish  Co f fee 1 3,60   6. with quinine  

                                                                



  BEERS              SPIRITS 2cl 
                        €                                € 

301. Wars te iner  P i ls  0,25 1,90  317. Ap fe lkorn  1,40 

302. Wars te iner  P i ls  0,4 3,00  318. Weizenkorn  1,40 

303. Sch lösser  A l t  0,25 1,90  319. Doppe lwacholder  1,40 

304. Sch lösser  A l t  0,4 3,00  320. Genever 1 1,50 

305. Max i  Malzb ier  0,2 1,80  321. Ro l lmann 1 1,50 

306. Erd inger  Weißbier  0,5 3,30  322. Bommer lunder  1,60 

307. Wars te iner  F resh 0,33 (Alk.frei)  2,40  323. Mal teser  Aquav i t  2,00 

308. Kre fe lder  wi th  Coke 0,25 1.5.3 . 1,90  324. L in ie  Aquav i t  2,40 

309. Kre fe lder  wi th  Coke 0,4 1.5.3 3,00  325. Jub i läums Aquav i t  2,40 

310. Rad ler  wi th  Spr i te  0,25 1.2.3. 1,90  326. Or ig .  Sche ibe l  K i rschwasser45% 2,80 

311. Rad ler  wi th  Spr i te   0,4 1.2.3. 3,00  327. Sche ibe l-Obst le r  2,80 

312. A ls ter  wi th  Fanta  0,25 1.2.3. 1,90  328. Sche ibe l-P f lümle  2,80 

313. A ls ter  wi th  Fanta  0,4 1.2.3 3,00  329. Sche ibe l  Wi l l iamsbi rne  2,80 

316. E rd inger  Weißbier  0,5 (Alk.frei)  3,30  330. H imbeerge is t  „Sche ibe l”  (45%) 2,80 

    331. Asbach Ura l t  2,50 

    332. Bacard i  2,50 

    333. Johnnie  Walker  3,00 

    334. Ch ivas  Rega l  4,10 

 LIQUEUR 2cl    335. Ba l lan t ines  3,00 

  €  336. Chardonnay Grappa 3,90 

370. Marasch ino 2,50  337. Grappa Vus inar  „Nonino” 3,90 

371. Kruskovac  – B i rnen l ikör 1 2,00  338. Ba i leys  2,50 

372. Pe l inkovac  – Magenbi t te r 1 2,20  339. Sambuca 2,00 

373. Co in t reau 3,00  340. Hausspez ia l i tä t  „ Ju l ischka” 1 1,80 

374. Jägermeis ter 1 1,80  341. S l ivov ic  8 years old, Croatian 2,00 

375. Underberg 1 2,00  342. Ungar ischer  Barack  Pa l inka  2,50 

376. Fernet  Branca 1 2,20  343. F r anzös is che r  Ca lv ados  (Papidoux) 2,50 

377. Fernet  Menta 1 2,20  344. F ranzös ischer  Ca lvados (Boulard) 4,00 

378. Ramazzot t i 1 2,50  345. Or ig .  Russ ischer  Wodka  2,50 

379. Amaret to 1 2,50  346. Hennessy Cognac  3,50 

    347. Mar te l l  Cognac  3,50 

    348. Pernod mi t  Wasser  3,00 

    349. Cognac  Gr .  Champagne 
„Delamain” 

6,50 

 

 

      


