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Menu Monday Tuesday Wednesday Thursday Friday Saturday Sunday
Fried Gnocchi Fresh Aspargus Fried Chicken-liver | gratinated Porkchop grilled Victorialake weekend-brunch weekend-brunch
Menu 1 in sagebutter with porkfilet-medaillon, | with apples and onions, in Onion-sauce | Bass with Wasabisauce,| from 10.00 am to 2.00 pm | from 10.00 am to 2.00 pm
with cherry-tomatoes|  Sauce Choron and mashed potatoes and | with potato-artichoke- Broccoli and coffee or tea, coffee or tea,
potato-gratin cucumber salad vegetables organic wholegrain orange juice, orange juice,
rice variety of breads, rolls, variety of breads, rolls,
Daube Provencal Filled Tortillas with Cheese-Burger green Bean-Soup Austrian muffins, butter muffins, butter
Menu 2 with spinach and feta cheese | with Potato-Wedges with beef Kaiserschmarrn with jam, spreads jam, spreads
Noodles and Sourcream applesauce assortment of cheese, assortment of cheese,
sausages,yoghurt, sausages,yoghurt,
Thai Spaghetti with Vegetarian Fried champignons Indian Cauliflower- musli, cerials, musli, cerials,
Menu 3 Aubergine-curry home made red egg-tortilla with with tomato- curry with tomatoes and fresh fruits fresh fruits
with scented rice pesto and parmesan vegetables and risotto rice wafers,boiled eggs wafers, scrambled eggs
served with a salad mixed salad Noodlesoup with bacon
Falafelballs spanish Paella
Dessert dessert of the day dessert of the day dessert of the day dessert of the day dessert of the day choice of salads choice of salads

semolina pudding/peaches
banana-cream

fruit salad, vanilla-sauce
white mousse

The menu is subject to change. We hope for your understanding.
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