KCAL VND

CHASCHUECHLI 230+ 90
Emmental Cheese, Gruyére Cheese,
Milk, Nutmeg, Tart

WURSTWEGGEN ) 270
Baked Minced Veal & Ham, Puff Pastry

180

KASESCHNITTEN 200
Toasted Gruyére Cheese, Nutmeg &
Sour Cream Sauce on White Bread

170

PATSTETLI 400 1 150
Puff Pastry Filled with Veal Sausage & '
White Wine Mushroom Cream Sauce !

LAUGENBREZEL £~ 550
Paprika & Cream Cheese Dip,
Brie & Cream Cheese Dip, Pretzel

185

CHICKEN LIVER PATE SERVED <) 400
WITH SOURDOUGH BREAD

Calvados, Port Wine, White Wine,

Bacon, Butter & Eggs

100

COLD CUT PLATTER <./ 650 ! 340
Black Forest Ham, Honey Ham,

Cold Meat Jelly, Salami & Chicken Liver Pate,

Boiled Egg, Gherkins, Cherry Tomatoes &
Sourdough Bread

SOUPS

KARTOFFEL <./
Potatoes Leek with Minced Pork Served with
Sourdough Bread

SIEDFLEISCHSUPPE
Australian Beef, Bone Marrow, Vegetables Broth

SWISS ONION
Melted Gruyere Crouton

GERMAN BEER & CHEESE 2,
Smoked Bacon & Croutons

SALADS

CHUBELI SALAD 752
Grilled Chicken Breast, Smmoked Bacon, Tomatoes,

KCAL VND

200

280

350

310

KCAL

450 |

Radish, Toasted Herb Butter Baguettes with Lemon Dressing

SIEDFLEISCHSALAT @

Braised Australian Beef, Cherry Tomatoes,
Radish, Parsley & Sourdough Bread
Mustard Mayonnaise Dressing

FRANKFURTER & EMMENTAL CHEESE %/
Gherkins, Honey Ham, Apples Cider Dressing

GERMAN POTATOES [ <
Mustard, Gherkins, Onions, Bacon & White Wine Vinegar

SMOKED SALMON
Mixed Green Salad, Capers, Dill Horseradish Cream

SALATTELER
Mixed Green Salad with Marinated Cucumber, Corns,
Carrots, Beets, Apples & Celery

600

330

180

300

260

180

190

300

230

100

290




MAINS TO SHARE

KCAL  VND Heal YIND
SLICED VEAL ZURICH STYLE 670, 450 RACLETTE (Good for 2 people) 1.630 | 550
with Rosti : Steamed Potatoes, Gherkins, Pickled Onions,
E Cherry Tomatoes, Sautéed Vegetables
WIENER SCHNITZEL & GERMAN POTATOES SALAD <./ 730! 500
Crispy Breaded Veal, Anchovies, Capers, Lemon, ! WURST PLATTE (Good for 2 people) 73100
Red Currant Jam \ Chorizo, Cheese BBQ, Thuringian
: Bratwurst, Farmer Bratwurst, Banger,
SUURE MOCKE 600 E 690 Sautéed Apple, Pretzel & Mustard Trio
Red Wine Braised Australian Beef Shortribs, Beets, Spatzle !
! SCHWEINSHAXE CRISPY &7 3.800 ! 850
FLEISCHVOGEL SERVED WITH <./ 670, 300 PORK KNUCKLE &
BRAISED RED CABBAGE & CRISPY POTATO CHEESE BALLS I GERMAN SAUSAGE PLATTER (Good for 2 people)
Braised Australian Beef Rolls with Bacon, Onions, Mustard, E Crispy Pork Knuckle, Chorizo, BBQ Cheese,
Gherkins ! Thuringian Bratwurst, Banger & German Bratwurst,
! Sauerkraut, Truffle Mashed Potatoes,
VEAL SAUSAGE 630, 300 Sautéed Apples, Mustards & Pretzel
Caramelized Onions Sauce, Mashed Potatoes, Mustard & Pretzel E
LEBERKASE - MEATLOAF <. 700 E 250 FUNDUES
Mustard, Pretzel, German Potatoes Salad ! KCAL  VND
E CHEESE (Good for 2 people) 900 ;
WITH LEMON HERBS CREAM SAUCE "GENEVA" STYLE : Served with Baguette’ Steamed Potatoes’
Spinach, Lemon & Steamed Potatoes I Ghekins, Pickled Onions, Cherry Tomatoes,
. I Kirsch Eau-de-vie
GEFULLTE PEPERONI BAKED BELL PEPPER STUFFED BEEF 400, 250
& RAISINS | CHINOISE MEAT ¥ 1.400
Mixed Green Salad & Steamed Potatoes ! HOT POT (Good for 2 people)
I Beef, Chicken, Sausage, Mustard,
Braised Red Cabbage, Lager Beer Sauce & Mashed Potatoes \
! BOURGUIGNONNE 1970
GRILLED VEGETABLES & HERB GRATIN ﬁ 3501 170 (Argentina Filet of Beef)
I (Good for 2 people)
VEAL CORDON BLEU Y 600 | 500 Crispy Potatoes Cheese Balls, French Fries
Sautéed Potatoes, Onions, Bacon & Lemon : & Mixed Green Salad, Chilli Mango, Tomato
! Salsa, Thousand Island, Bearnaise,
Black Forest Ham, Gruyére Cheese Sauce, Tomato, !
Mixed Green Salad & Roasted Potatoes : START WITH:
i SELECTION OF
ROASTED BELL PEPPER WITH HERBS, VEGETABLES 390 ! 160 COLD CUTS & MIXED SALAD
Braised Red Cabbage & Steamed Potatoes g,;gg :
SCHWEINSHAXE CRISPY PORK KNUCKLE %,/ 865 E 460 DESS ERTS KCAL 1+ VND
Truffle Mashed Potatoes, Speck & Wine Sauerkraut, ' E
Pickl I P licM !
ickled Vegetables & Pear Garlic Mustard APPLE STRUDEL%‘ 270 | 220
Apples, Cinnamon, Almonds, Vanilla Ice-Cream |
ROSTI KCAL VNP KCAL VIND SWISS CARROT CAKE < 325 | 220
Fried Egg 4251120  Salmon Gravlax 500 i 290 Almonds, Carrot, Cinnamon, Nutmeg |
Sautéed Mushrooms 400 150 Bacon Onion 12 !
Melted Raclette 725 200 141200 ZUGER KIRSCHTORTE 355 1 220
Cheese & Fried Egg Kirsch Eau-de-vie, Almonds, Butter Cream :
CHOCOLATE FONDUE 200 ' 220
SAUSAGES BY PIECE KCAL VND KCAL VND Chocolate, Whipped Cream, Marshmallow, !
Fresh Fruits I
¢y Frankfurter 470 | 160 %) Bratwurst 565 160 I
“,) BBQ Cheese 700 160 %.-/Banger 620 160 FLAN CARAMEL 140 1 220
¢~/ Thuringian Bratwurst 600 160 Veal 670! 160 Whipped Cream, Vanilla Bean, Milk, Eggs ;
1~ Chorizo 560 160 :
%,/ German 620 160 served with Mustard & Pretzel COUPE DANEMARK 280 1 220
Farmer Bratwurst Choice of one side dish Vanilla Ice Cream, Chocolate Sauce E
COUPE ROMANOFF 265 ' 220
SIDES Real WD Vanilla Ice Cream, Strawberry Sauce !
%g;auirk;a;tt : 100 59 CHOCOLATE CAKE 340 | 220
ashed Potatoes ! Dark Chocolate, Whipped Cream, :
/" Rosti 330, 90 Chocolate Syrup '
<.y German Potatoes Salad 180 90 I
“““““““““““““““““““““““““““““““““““ BELLANY ICE CREAM (SCOOP) 80 . 70
/" Roasted Baby Potatoes 200} 90 Chocolate | Vanilla | Strawberry | Cinnamon
/* Braised Red Cabbage 150! 90
4" Sautéed Mushrooms 100: 90 /2 Ve i Contai k ]
' ] ! getarian ¢, Contain Por J¥ Gluten - Free
/* Braised Apples & Onions 330 90 % Nuts ﬁ Daily - Free

All prices are in thousand Vietnamese Dong and inclusive of service charge and VAT.



