
Starter

Regional Seasonal From the Grill 

Our cooking levels: 
BLEU: The steak is seared to a light shade of gray.  
Inside it is cool, completely red and raw.
MEDIUM RARE: The steak is colored red in the middle. 
MEDIUM: A hot, red core is surrounded by a pink layer.  
The crust is medium brown.
MEDIUM WELL: There is still a touch of pink in the center.
WELL DONE: The steak is brown inside and out and has an 
appetizing crust. 

For questions about allergens and additives, our service staff has a folder with all the necessary information ready!!! All prices are in euros.
German Hospitality Management GmbH Berlin, Hardenbergstraße 12, 10623 Berlin, HRB 166059 B, Geschäftsführer: Juha Tolvanen

Prime Daily Special 
Crodino Spritz 

8.0

PIMP YOUR CAESAR

PORK LOIN STEAK (250g)	 16.9

PRIME BEEF SUMPTION STEAK (180g)	 19.9 

PRIME BEEF SUMPTION STEAK (250g)	 27.5

PRIME BLACK ANGUS CHEESE BURGER	 19.9
200g Black Angus Patty · cheddar · bacon 
BBQ sauce · brioche bun 
optionally vegan with a NOBEEFpatty

PIMP UP YOUR DISH: DOUBLE BEEF PATTY 	 9.9

PIMP UP YOUR DISH: SURF & TURF	 12.9 
3 black tiger prawns

Side dishes 
each 4.9 

SALAD BOWL 
SMALL CAESER SALAD

STIR-FRIED VEGETABLES 
COCONUT RICE 

FRIED POTATOES 
FRENCH FRIES 

SWEET POTATO FRIES

Sauces 
 each 3.9

ALTBIER SAUCE
PEPPER SAUCE

MUSHROOM CREAM SAUCE
CHIMICHURRI

BARBECUE SAUCE

each 3.9

HERB BUTTER 
TOMATO BUTTER

 Dessert 
 each 7.9 

VEGAN CHOCOLATE CAKE 
cassis sorbet · fruits 

FRUIT SALAD & LEMON SORBET

CREMÉ BRÛLÉE
vanilla cream · fruitsButter

Farmers salad  
roasted bread

10.9 

Tortellini “Ricotta”
Spinach” 

white wine cream sauce, sun-
dried tomatoes, feta cheese

15.9

Pasta “Chicken” 
crispy chicken strips, tomato 
cream sauce, basil oil, Grana 

Padano
15.9

Pasta “Salmon” 
salmon fillet strips, 

lemon-dill sauce, cherry 
tomatoes

19.9

Black tiger prawns or beef steak strips +12.9
with fried chicken strips/ vegan NOBEEF strips +8.0

TARTE FLAMBÉE “ELSÄSSER” 11.9 
bacon · onions

TARTE FLAMBÉE “CAPRESE” 11.9 
tomato · mozzarella · basil oil

· 

TOMATO SOUP 7.9 
basil oil · croûtons

· 
CURRY CREAM SOUP 8.9 

black tiger prawns
· MOZZARELLA CROSTINI’S 9.9

nectarine chutney

CAESAR SALAT 12.5
romaine lettuce · croûtons · capers 

caesar dressing · Grana Padano

BEEF CARPACCIO 13.9 
arugula · lemon · Grissini 

Grana Padano

· 

ORIGINAL WIENER SCHNITZEL	 31.9 
optionally vegan with french fries and a salad bowl

PASTA ARABIATA	 12.9 
with chicken 			                          +8.0 
with black tiger prawns or beef steak strips	                     +12.9

SALAD ‘‘SURF & TURF‘‘ 	 19.9 
black tiger prawns · beef steak strips · Grissini 

SALMON STEAK ‘‘ASIA‘‘	 25.9 
sweet soy sauce · asian vegetables · coconut rice

PORK SCHNTZEL 	 21.9 
mushroom sauce · french fries 

DÜSSELDORFER MUSTARD ROAST 	 29.9 
Altbier sauce · fried potatoes · salad bouquet



For questions about allergens and additives, our service staff has a folder with all the necessary information ready!!! All prices are in euros.
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Wine Selection
glass 0.15l   /  bottle 0.75l

Rosé & non-alcoholic Wine

White Wine Red Wine

BLACK & BLACK 
Johnnie Walker Black Label · Pepsi Cola

·
NEGRONI

Bombay Sapphire · Belsazar · Aperol
·

TTTT
Tanqueray NO 10 · Talisker · Tonic Water · Apfel Scheibe

·
TEQUILA SUNRISE

Tequila silver · Orangensaft · Zitronensaft · Grenadine 
Sirup

·
SECRET GARDEN GIMLET

Absolut Vodka · Holunderblütensirup · Lime Juice
·

SMOKERS CHOICE
Lagavulin 16 Years · Houlunderblütensirup

APEROL SPRITZ 
Aperol · Prosecco · Sprudelwasser

·
CAMPARI ORANGE
Campari · Orangensaft

·
CAMPARI SODA

Campari · Sprudelwasser

Longdrinks & Cocktails
je 10.5 

Aperitif
je 8.5 

Bründelmayer
Grüner Veltliner, Landwein 2023
Austria, dry	 8 / 35

Karl Pfaffmann
Grauburgunder Silberberg 2023
Germany, dry	 8 / 35

Karl Pfaffmann
Riesling Rotschiefer 2022
Germany, semi-dry	 8 / 35

Gérard Bertrand Côteaux de Narbonne
Héritage 118 Sauvignon Blanc 2022 
France, dry	 8 / 35

St. Antony
Chardonnay 2023 
Germany, dry	 8 / 35

Weingut Herzer
Müller-Thurgau 2022
Germany, Saale-Unstrut, dry	 8 / 35

Markus Pfaffmann 2022
Spätburgunder QBA, Germany	 8 / 35

Torres 2019
Altos Ibéricos, Crianza, Spain	 8 / 35

Tormaresca 2022
Neprica Primitivo, Puglia IGT	 8 / 35

Gérard Bertrand
Cité de Carcassonne IGP 2023
Héritage 1130 Rouge, Merlot, France	 8 / 35

Weingut Herzer Dornfelder 2021
Germany, Saale-Unstrut, dry	 8 / 35

Miguel Torres
Valle de Iltata 2021
Andica Cabernet Sauvingon	 8 / 35

Prunotto 2021
Bansella Nizza DOCG	 - / 76

St. Antony
Wunderschön Rosé 2023	 8 / 35

Torres Natureo blanco - alkoholfrei
Moscato d´Alexandria 2023	 8 / 35

Torres Natureo Tinto - alkoholfrei
Garnacha, Syrah 2023	 8 / 35

Bottle 
SCHÖFFERHOFER WEIZEN 0.5l		       5.9
wheat / dark / non-alcoholic
RADEBERGER PILS NON-ALCOHOLIC 0.33l	 3.9

SION KÖLSCH 0.33l 	 4.2

Sekt glass 0.15l / bottle 0.75l
ST. ANTONY RIESLING SEKT NON-ALCOHOLIC	 8 / 35

KLOSTER EBERBACH
RIESLING SEKT BRUT	 12 / 50

LANGLOIS CHATEAU
CRÉMANT DE LOIRE, ROSÉ	 - / 65

Draft Beer glass 0.2l / 0.4l
RADEBERGER PILS	      3.0 / 5.5

SCHLÖSSER ALT 	              3.0 / 5.5

THOMAS HENRY 0.2l BOTTLE
Tonic Water / Bitter Lemon / Ginger Ale

Mineral Water 
GEROLSTEINER GOURMET 0.25l / 0.75l
sparkling / medium / still

3.5 / 6.9

4.5 

2.5 / 6.9

Soft Drinks
PEPSI COLA / PEPSI COLA ZERO /
7UP / SCHWIP SCHWAP ORANGE / 
SCHWIP SCHWAP SPEZI 0.2l / 0.4l
 

RAUCH JUICES / SPRITZER 0.2l / 0.4l
apple / multi vitamin / orange

4.3 / 6.9

Coffee, Tea & Co.
CAFÉ CREMA 

ESPRESSO SIMPLE

ESPRESSO DOUBLE

CAPPUCCINO

MILK COFFEE

LATTE MACCHIATO 

HOT CHOCOLATE 

GLASS OF TEA DIFFERENT TYPES

3.1 

3.0 

5.0

3.6 

4.5 

4.1 

3.9 

3.0 


