PreysingGarten

APPETIZER
Minestrone (vegan)

7,20

Bruschetta with diced tomatoes, garlic and fresh basil (vegan)

6,50

Warm Couscous with mixed vegetables and humus (vegan)

11,20

Homemade Greek Appetizer Plate with tzatziki, eggplant salad, tamara cream, humus,
filled wine leaves and red pepper
small portion

9,80

Large portion

13,70

Tzatziki

5,90

Humus vegan)

5,90

Eggplant salad (vegan)

5,90

Tarama (fish paste)

5,90

Pita bread with oregano

2,30

SALADS
Mixed market salad 2, 11

4,90

Salad with grilled chicken strips (Bavarian alternative animal husbandry),
roasted mushrooms and corn 2, 11

16,50

Salad with frilled goat cheese marinated with honey, beet root,
walnuts and roasted pumpkin seeds2, g, 11, 17

16,70

Salad with baby calamari

17,50

VEGETARIAN
Cheese noodles with Emmentaler cheese, roasted onions and a mixed salad a, g, 2, 11

14,20

Red Thai Curry with mixed vegetables and basmati rice (vegan, spicy) 4

14,20

Red pepper filled with feta cheese and roasted red onion rings
served with salad with roasted mushrooms g, 2

13,70

NOODLES
Penne Arrabbiata (vegan) a, 2, 4

10,40

Spaghetti Bolognese a, 2

12,60

Noodles with ham, egg, leek and a mixed salad a, g, 11

12,90

Spaghetti „alla checca“ in a spicy white wine sauce with
diced tomatoes, arugula and garlic (vegan) a

10,50

Spaghetti King Prawns in a spicy white wine sauce with diced tomatoes, arugula and garlic a, d

17,50

PIZZA
Pizza bread (optionally with garlic) (vegan) a, 2, 11

4,90

Pizza Margherita with oregano from Sitia a, 2, 11

6,70

Pizza Regina with honey ham and mushrooms a, 2, 11, g

9,40

Pizza with spinach and feta cheese a, 2, 11, g, d

9,40

13,

MEAT
Breaded Schnitzel (pork) roasted in butter,
optionally with fries or roasted potatoes served with a mixed side salad a, 2, 11, c

17,20

Roast Beef with remoulade and roasted potatoes 2, g

15,90

Original Vienna Schnitzel (veal) roasted in butter with cowberries,
optionally with fries or roasted potatoes served with a mixed side salad a, c, 2, 11

21,50

Extra cowberries

2,00

Fish
Grilled baby calamari with basmati rice and
mixed seasonal salad 2, 11

20,50

Grilled fresh salmon medallions in a honey-lime sauce
with herbs, diced tomatoes served with buttered potatoes and blanche vegetables 2, 4, 11, g

19,80

DESERTS
Warm chocolate soufflé with vanilla ice cream and whipped cream a, 11, g

6,80

Tiramisu c, g, 8, 11

5,90

Panna Cotta with raspberry sauce g, 11

5,80

Greek yoghurt with walnuts and honey g, h, 11

6,70

Prices are displayed in Euro

