Menus

Ooups:

Consommé with liver sPéitzlc
Bouillon with semolina dumPlings

Consommé with Pancake strips

:ita rters:

Honeydcw melon with ham and baguctte
T omato and mozzarella with fresh basil and balsamico drcssing
Small mixed salad with house clrcssing

Fresh green salacl Wit"l smo‘(ecl salmon ancl horseraclish cream

Main dishes:

Oven-fresh roast pork with dumplings and cabbage salad
Baked fish fillet in tartar sauce, boiled potatoes and cucumber salad
Dachau Beer goulash with homemade noodles and vegetables of the day
Sliced turkey ,Art T eacher” with rice and vegetables
E_scalopc of Pork Space out ,Viennese style® with French fries

Giiant sausage with fries

Dcsscrts:

APPIC fritters in cinnamon sugar with vanilla ice cream and whiPPcd cream
Parfait on the season in a fruit sauce, gamislﬁcd with fresh fruit
APPIC strudel with vanilla sauce

Mixed ice cream with cream

3¥-course meal of soupe, main course, dessert € 19,00
3¥-course meal Salacl, main course, dessert € 20,50
4-course meal 5ouP, aPPctizcr, entrée, dessert € 2%,00
Bread and ice water included
1 drink (softdrink 0,21, beero,31, wine 0,1 1) +€ 2,50 P-p-

Co”ec CuP of coffee or espresso +€ 2,00 P-p-



