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: e : w% Our cooking levels:

BLEU: The steak is seared to a light shade of gray.

; ; Inside it is cool, completely red and raw.

&i_) MEDIUM RARE: The steak is colored red in the middle.

§ §
- f % I\{IWEDIUM: Ahoé, red tgore is surrounded by a pink layer.
° ° ° $ The crust is medium brown.
Prl me da I Iy SpeCIaI P RI M E MEDIUM WELL: There is still a touch of pink in the center.
baguette/ wild garlic dip : WELL DONE: The steak is brown inside and out and has an %

50 $ appetizing crust.
' ; Restanrant & Bar

DO GO OOOOOOOOOOOOO T

Starter %
CAESAR SALAT 15.5 i) o

romaine salad - croGitons - bacon

WILD GARLIC CREAM SOUP 8.0 parmesan - egg - caesar dressing CAPRESE SALAD 14.5
Grissini - black Sesame EXTRAS romatomatp . bgﬁalo mozzarella
olive oil - basil

with fried chicken strips +6.5

KOHLRABI CARPACCIO 13.5 BEEF CARPACCIO 13.5
bacon - parmesan - mint : rocket - balsamic - olive oil
olive oil - salt - colored pepper - arugula GARLIC BAGUETTE 2.5 pine nuts - parmesan

Regional Seasonal From the Grill

ASPARAGUS CREAM SOUP 85 DDHDL LOIN OF IBERICO PIG* (200g) 18.5
garden cress - garlic croitons RUMPSTEAK* (250g) 21.0
: . Spinachsalad
SPAGHETTI (vegetarian) 16.5 ‘ © ENTRECOTE* (250g) 24.5
leaf spinach - Gorgonzola - cherry tomatoes Gorgonzola dressmg, bacon
: ¢ LAMB CROWN* (200g) 16.5
WILD GARLIC GNOCCHI (vegan) 180 croutons and :
? S *
arugula - pine nuts | arugula | SALMON FILET* (150g) 15.0
EXTRA - PIMP YOUR DISH +6.5 14.5 ‘ BREAST OF CORN POULARDE* (230g) 14.5
grilled chicken strips OR marinated tofu with chicken breast “JU HU" BURGER 19.5
f ¢ bacon - onions - tomatoes - gherkins - cheddar
WIENER SCHNITZEL 24.0 +6.5 prime sauce - brioche
fried potatoes - bacon - onions - cranberries :
WILD BOAR RACK 26.5 Papparde”e MAKE IT DOUBLE 22.5
Blackrootragout - pea and bacon puree - Jus ‘ ) “| EO" VEGGIE BURGER 19.5
‘ beef strips and onions - gherkins - tomatoes - cheese
SALMON FILLET 21.0 forest mushrooms ime Sai g
green asparagus - rosemary potatoes - paprika sauce i 995
LAMB CROWN 28.0 ) © MAKE IT DOUBLE 22,5
bacon beans - potato gratin - Black beer jus :HD pr' *GROSS WEIGHT
o o H H
Side dishes Sauces Desserts
each 4.0 | each 3.0 | each 10.0
SMALL SALAD i SAUCE BERNAISE ' STRAWBERRY ICE CREAM CUP
B'ﬁ‘)&"\'}?&ﬁ%ﬁfgs‘" PEPII’AEII’RR(IZI:E\ASICIUSE\EU CE strawberry ice cream - strawberries - cream
BACON BEANS i BLACK BEER JUS i STRAWBERRY RHUBARB COMPOTE
FRIED POTATOES | PORT WINE JUS | ogurt mousse - pistachio
ROSEMARY POTATOES . ye9 P
S vﬂ E?I;ggAqI'SOEE;%I\gm:;ISES D| p S HOME BAKED CHEESECAKE
' H fresh berries - vanilla ice cream
H each 1.5 H
KETCHUP
i MAYONNAISE ]
i WILD GARLICDIP i

For questions about allergens and additives, our service staff has a folder with all the necessary information ready!!! All prices are in euros.
AKL Hotel Betriebs GmbH. Hardenbergstrasse 12. 10623 Berlin, HRB 185545 B. Managing Director: Juha Tolvanen



MOJITO
rum - cane sugar - lime - mint - soda

MISTER APPLEMAN
rum - almond syrup - apple liqueur - apple syrup
lime juice

CAIPIRINHA
Cachaca - cane sugar - lime

PINA COLADA
rum - coconut syrup - pinapple juice - whipped cream

WHISKEY SOUR
whisky - sugar syrup - lemon juice - egg white

SEX ON THE BEACH
vodka - melon liqueur - grenadine - cranberry juice
pinapple juice

MAI TAI
rum - orangen liqueur - almond syrup - lime juice
orange juice

Cocktails

each 12.0

230
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& ,
24th Century §
Gin - L|IIethanc§
%

g
|
% Creme de Cacao
i 9.0

OW@MW@O@%W@QW

OLD FASHIONED
Jim Beam - maple syrup - Angostura

HOLY RHAB
Jim Beam - elderflower syrup - thubarb

KENTUCKY CIDER
Jim Beam - apple juice - ginger ale

LONG ISLAND ICE TEA
rum - vodka - tequila - gin - orangen liqueur
lime juice - cola

PINEAPPLE COOLER
Pampero dark - pinapple juice - lemon juice - ginger ale

SMOKEY CLOUDS
Pampera dark - Talisker Whisky - red wind syrup
Angostura

TEQUILA OLD FASHIONED
tequila - maple syrup - Angostura

White Wine

Briindelmayer
Griiner Veltliner, Landwein 2023

Austria, dry 8/35

Karl Pfaffmann
Grauburgunder Silberberg 2023

Germany, dry 8/35

St. Antonx
Riesling Rotschiefer 2022

Germany, semi-dry 8/35

Gérard Bertrand Coteaux de Narbonne
Héritage 118 Sauvignon Blanc 2022

France, dry 8/35

St. Antony
Chardonnay 2023

Germany, dry 8/35

Weingut Herzer
Miiller-Thurgau 2022

Germany, Saale-Unstrut, dry 8/35

Wine Selection

Glass 0.151 / Bottle 0.75I

Rosé & non-alcoholic Wine

St. Antony

Wunderschén Rosé 2023 8/35
Torres Natureo blanco - non-alcoholic

Mascato d’Alexandria 2023 8/35
Torres Natureo tinto - non-alcoholic

Garnacha, Syrah 2023 8/35

Red Wine

Markus Pfaffmann 2022

Spétburgunder 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

Saale-Unstrut, Germany, dry 8/35

Miquel Torres
Valle de lltata 2021

Andica Cabernet Sauvingon 8/35

Prunotto 2021

Bansella Nizza DOCG -176

Sekt

Glass 0.151 / Bottle 0.75! |

St. Antony Riesling Sekt non-alcoholic  8/35
Kloster Eberbach !
Riesling Sekt Brut 12/50
Langlois Chateau
Crémant de Loire, Rosé -165
Beer Glass 0.31 /0.5 |
RADEBERGER / URKROSTIZER 3.9/5.5
SCHOFFERHOFER WEIZEN 3.9/5.5
Bottle
SCHOFFERHOFER WEIZEN
naturally cloudy / non-alcoholic / dark 0.5I 5.5

|
CLAUSTHALER
non-alcoholic 0.33| 3.9

| Soft's

PEPSI COLA / PEPSI COLA ZERO / 3.9
7UP / SCHWIP SCHWAP ORANGE /

SCHWIP SCHWAP COLA ORANGE 0.21

RAUCH JUICES

different types 021 4.3
as a spritzer 04 6.9
THOMAS HENRY TONIC / GINGER ALE / 4.8
BITTER LEMON / SPICY GINGER 0.2I

BRITA TABLE WATER 4.1
medium / sparkling / still 0.75I

GEROLSTEINER GOURMET

medium / sparkling / still / 0.251 / 0.75I 3.7/6.9

' Coffee, Tea & Co.

CAFE CREMA 3.1
I CAPPUCCINO 3.6

ESPRESSO 3.0

ESPRESSO DOPPIO 5.0

LATTE MACCHIATO 4.1

MILK COFFEE 4.5
i HOT CHOCOLATE 3.9

GLASS OF TEA DIFFERENT TYPES 3.0
i

For questions about allergens and additives, our service staff has a folder with all the necessary information ready!!! All prices are in euros.
AKL Hotel Betriebs GmbH. Hardenbergstrasse 12. 10623 Berlin, HRB 185545 B. Managing Director: Juha Tolvanen




