Menu & Cocktails

www.preysinggarten.com



BREAKFAST (until 3 p.m.)

Breakfast 1: Croissant, Marmalade, butter
Breakfast 2: Ham, salami, cheese and liver sausage, cream cheese, boiled egg,
butter and bread basket
Breakfast 3: Two fried eggs, thinly sliced Parma ham, fried potatoes
served with crispy bacon, grilled tomato and a small salad
Breakfast 4: Muesli with fresh fruits and milk or yoghurt,
marmalade, butter and bread basket
Breakfast 5: Selection of fine cheese’s, boiled egg, fresh fruit salad,
butter and bread basket
Breakfast 6: Selection of Italian cheese’s and cold meat with
tomatoes, mozzarella and basil, smoked salmon, rocket, butter and bread basket
Breakfast 7: 2 Bavarian “White boiled sausages”, pretzel and sweet mustard

EGGS AND OMELETTES (Also served with a side salad for 3.00 €)

1 boiled egg

3 scrambled eggs

3 fried eggs

Omelette made out of 3 eggs with fresh herbs and tomatoes

Omelette made out of 3 eggs with sheep’s cheese, tomatoes and herbs

3 scrambled with fresh smoked salmon

Omelette made of 3 eggs with fresh vegetables

Three scrambled eggs or fried eggs served with crispy bacon

Farmer’s omelette served with potatoes, crispy bacon, Onions, fresh herbs

A LA CARTE (until 3 p.m.)
Bread basket

Croissant

Pretzel

Pretzel with butter

Muesli with milk and yoghurt and fresh fruits
Fresh smoked salmon served with spicy relish and lemon
Fresh fruit salad

Butter

Marmalade

Nutella (chocolate-hazelnut cream)

Honey

Cheese spread

Crepe with homemade jam or Nutella

SOUPS

Tomato cream soup

Minestrone (bouillon with mixed vegetable)

Fish stew with coconut milk, gourmet fish, vegetable strips, bay leaves and chili
Tom Kha Gai Soup with fresh salmon



STARTERS

Bruschette with diced tomatoes, garlic and fresh basil

Bruschette with thin slices of Parma ham, diced tomatoes and parmesan shavings
Bruschette with diced tomatoes, garlic, sheep’s cheese and olive pesto

Fresh Buffalo Mozzarella with arugula, tomatoes, marinated artichokes and basil
Vitello tonnato

Antipasto misto, variety of grilled Italian appetisers

Beef carpaccio served with rocket and fine parmesan shavings

SALADS...

All our salads include various kinds of Lettuce, carrots, cherry tomatoes,
Cucumber and peppers.

Side salad

Seasonal salad with grilled turkey breast, mushrooms and sweetcorn
Rocket with fried mushrooms, pumpkin seeds, tomatoes and fine
parmesan shavings

Honey marinated goat’s cheese on marinated red beet carpaccio with rocket,
roasted walnuts.

Mixed salad with golden brown grilled baby calamari and tomatoes
Rocket with grilled fried honey marinated sheep’s cheese,

seasonal grilled vegetable and Roasted pine seeds

Warm couscous salad with vegetable strips served with fresh grill
salmon medallionsand mango chutney

VEGETARIAN

“Késespatzle” (Bavarian noodles)

with melted Emmenthaler cheese, fried onions and salad

Green beans with fried potatoes and onions, served with a mixed salad
Indian red curry with mixed vegetables served with basmati rice, (vegan)
Melanzane Parmigiana, egg plants gratinated with mozzarella

an Parmesan in spicy tomatoe sauce

Crépe (pancake) filled with colourful vegetables of the season

and fine gorgonzola cream, served with a small mixed salad

PASTA

Spaghetti aglio, olio e peperoncini (with garlic, oil and pepper)

Penne Arrabbiata

Spaghetti Bolognese made of Bavarian minced meat (beef)

Truffle Gnocchi in a homemade basil pesto with cherry tomatoes and parmesan flackes
Tagliatelle served with salmon in a creamy Lobster-sauce with leek and tomatoes
“Schinkennudeln” Penne with ham, eggs, onions in creamy sauce with mixed salad
Tagliatelle in spicy red thai-curry with mixed vegetables,

coconut-milk, ginger and Thai basil



PIZZA (26 cm)

Pizza Bread

Pizza Margherita with oregano

Pizza Salami

Pizza Regina with ham and mushrooms

Pizza with thin slices of Parma ham and rocket

Pizza Diavola with salami, red onions and hot pepper

Pizza with grilled zucchini, spinach, cherry tomatoes, pepper, feta cheese
and pine nuts

MEAT

Grilled turkey breast in Gorgonzola-Spinach-Sauce with caramelized walnuts and
served with Tagliatelle

Schnitzel “viennese style’ served with fried potatoes or fries, salad and cranberries
Pork loin in chanterelle cream sauce with vegetables and potatoes

“Saltimbocca a la Romana” with Parma ham and fresh sage

served with colourful vegetablesand fried potatoes

Original Wiener Schnitzel, fried in butter, served with homemade potato salad
and a colourful side salad

FISH

Golden brown grilled baby calamari served with rice and mixed salad
Fresh grilled gilthead served with mixed vegetables or salad
Salmon medallions in a light lemon sauce with mixed vegetables and boiled potatoes

DESSERTS

Lukewarm chocolate soufflé with vanilla ice cream and whipped cream
Tiramisu

Panna Cotta with raspberry sauce or caramel sauce

“Apfelkiicherl” deep fried apple rings with vanilla ice cream and cinnamon
Mango and lemon sorbet with or without a dash of prosecco

Caramelized "Kaiserschmarrn™ (cut.up pancake with raisins) with apple sauce

SOMETHING FRESH SOMETHING JUICY
Table water 0.401 Apple/orange/pineapple 0.201
Adelholzener (frizzante) 0.251 banana/cherry/passion fruit 0,40l
Tap water rhabarb/grapefruit//currant/
Adelholzener (frizzante) 0.751 mango or tomato juice
Gerolsteiner (without gas) 0.251 banana cherry juice

Gerolsteiner (without gas) 0.751 all kinds of juice spritzer ~ 0.40l
Lemonade 0.201 freshly pressed orange juice 0.20I

Lemon water 0.401



SOMETHING
ICY

Coca Cola**light**
Bitter Lemon***
Tonic Water***
Ginger Ale

Red Bull

SOMETHING HOT

Coffee

Cappuccino

Milk coffee

Latte macchiato

Espresso

Espresso macchiato
Double espresso

Earl Grey tea / Darjeeling

Fruit/camomile/peppermint/green tea
Rooibos tea: vanilla, orange and lemon

0.20 |
0.201
0.20 1
0.201
0.251

Hot chocolate with whipped cream

Hot milk

Hot milk with honey
Hot lemon drink

Hot elderflower drink

Greek frappe

iced chocolate

iced coffee

homemade iced tea made from
healing herbs from Crete, honey and
fresh lemon juice, (bio)

BEER

Draught beer 0.50 I
Small draught beer 0.251
Small wheat beer 0.331
(light top-fermented beer)

Beck’s 0.331
Dark beer 0.501
Non-alcoholic Beck’s 0.331
(light, top-fermented beer)

Dark wheat beer 0.501I
Light wheat beer 0.501
Radler 0.501
(shandy; beer with lemonade)
“Russen” 0.501

(wheat beer with lemonade)

“Cola-Weizen” 0.501

(wheat beer with cola)

* artificial colouring **contains caffeine ***contains quinine



APERITIF

Glass of prosecco
Valdobiadene
Prosecco on ice

Veneto “Spritz”with wine
Veneto “Spritz” with prosecco

Campari*

Campari Orange or Soda
Aperol Orange or Soda
Martini dry, bianco or rosso

Sherry dry or medium

Port

Cynar
Pernod
Pastis
Ouzo
Limoncello

AMARO & BITTER

Averna Amaro Siciliano
Ramazzotti Amaro
Fernet Branca
Jagermeister

DIGESTIF

Grappa

Riserva Nonino

Brown & mild

Grapa Il Moscato di Nonino

FRUIT SCHNAPS

Williams Birne (pear)
(Schladerer)

Obstler (fruit liquor)
(Schladerer)

0.10|

0.20 |

0.201
0.201

5cl

5cl
5c¢l

5cl
5cl
5cl
5cl
5cl
4cl

4 cl
4 cl
4 cl
4 cl

2cl

2cl

2cl

2cl

COGNAC

Hennessy Privilege V.S.O.P 2cl

Remy Martin
Champagne V.S.O.P.

BRANDY

Vecchia Romagna
Metaxa 5*

Carlos | Gran Reserva
Cardinal Mendoza

SPIRITS

Vodka
Absolut
Smirnoff
Belvedere
Gin
Gordon’s
Tanqueray

Bombay

Hendrick's

Rum

Havana Club 3 Afios

Havana Club 7 Anos
Bacardi

Tequila

Cuervo blanco
Olmeca brown

Whiskey

J & B, scotch

Jameson, Irish
Canadian Club

Wild Turkey, bourbon

Cardhu, malt
Glenmorangie

2cl

2cl
2cl
2 cl
2cl

4 cl
4 cl
4 cl

4 cl

4cl
4 cl
4 cl

4 cl
4cl
4 cl

2cl
2 cl

4 cl
4 cl
4 cl
4 cl
4 cl
4 cl





