Getrankemptehlung

Brindlmayer Brut Rosé 9.5 Zero Sprizz 7.1
Fizzy Peach Sprizz 7.1 Purple Berry Virgin Mojito 7.5
Limoncello Sprizz 7.1 Benita Sophie Rosé (Alkoholfrei) 6.9
Lillet - Blanc “Tonic Gurke 7.1 Benita Sophie Riesling (Alkoholfrei) 6.9

Starters Classics

Rindertatar (100 g) 24. Wienerschnitzel vom Kalb 28.
Butter | Leindotter | Brioche | Kapern Petersilienkartoffeln | Zitrone | Preiselbeere
Gambas Pil - Pil 5 Stk. | 8 Stk. | 10 Stk. 14. | 22. | 26. Gekochter Tafelspitz 27.
Knoblauchbaguette Rostkartoffel | Cremespinat | Apfelkren |
Schnittlauchsauce
Burrata (150 g) 15.
Rucola | Pfirsich | Ciabatta Rinderpaillard 26.
. . Erbse | Paradeiser | Rucola | Niisse
Kohlrabicarpaccio (vegan) 12. | | |
Weintrauben | Kndckebrot Gegrilltes Bachsaiblingfilet 26.
.. .. Griner Spargel | Salzzitrone | Fregola Sarada
Krauterarrancini 13.
Triffel | Babyspinat OfenstiBkartoffel (vegan) 19.

Cashewmiso | Waldpilze

Soups & Salads Steaks

Almochsensuppe 8. _
Wurzelgemise | Schnittlauch 7. Filet 200 g | 300 g 42. | 52.
+ Gr‘leBnockerl Rib-Eye 300 g 35.
+ Frittaten
Kohlrabischaumsuppe (vegan) 8. T-Bone ca. 500 g 43.
Marille Beiriedschnitte 250 g 27.
Ceasar Salat 10. o s /
Croutons | Paradeiser | Kapern Bﬁllagﬁﬂ
+ Hilhnerstreifen 16. Grillgemise 4. Krauterbutter 2.
+ Garnelen 4 Stk. 18. Steak Fries 4, Pfeffersauce 2.
Vogerlsalat 9. Dsck7 Fries o trels] 0. g;oll 2.
pochiertes Freilandei | Belper Knolle (Parmesan & Triffeldl) 0-Sauce 2.
Ceasar Salat 6.
Pimientos 4,

Pasta & Risotto .
Eierschwammerlravioli 17. pl//a

Salbeibutter | Parmesan

Margherita 12.
Spaghetti al Limone 17. Mozzarella | Basilikumpesto
Pecorino | Chili Salami 14.
Krauterrisotto 16. Mozzarella | Salami
Ruc.ola | P_armesar.] Diavolo 14.
+ Rinderfiletstreifen 26. . -

Mozzarella | scharfe Salami | Jalapefios
+ Garnelen 4 Stk. 24.

Prosciutto 16.
Mozzarella | Prosciutto | Rucola | Olivendl

Burger Burrata 16,

Deck 7 Smashed Cheeseburger (180g Rindfleisch) 22. Rucola | Pesto | getrocknete Tomaten
Bergkase | Speck | Spiegelei | BBQ | Aioli | Pommes

Panuozzo Bresaola 16.
“The Burger"” (180g Rindfleisch) 22. Pesto | Rucola | Parmesan
Bergkase | Babyspinat | Réstzwiebel | BBQ | Aioli | Pommes + Kaserand 5

“The Veggie Burger” 20.
Schwarze Bohnen Patty | Babyspinat | Bergkéase |
Balsamicozwiebel | BBQ |Aioli | Pommes

+ Deck7 Fries mit Parmesan und Truffel 2. I l 7

Allergene
Unsere geschulten Mitarbeiter informieren Sie gerne liber Allergene tastes 11ke haven



Drink recommendation

Brindlmayer Brut Rosé
Fizzy Peach Sprizz
Limoncello Sprizz

Lillet - Blanc “Tonic Gurke

Starters

Beef tartare (100 g)
Butter | camelina | brioche | capers

Gambas Pil - Pil 5 pcs. 8 pcs. 10 pcs.

Garlic baguette

Burrata (150 g)
Arugula | Peach | ciabatta

Kohlrabicarpaccio (vegan)
Grapes | crispbread

Herb arrancini
Truffle | Baby spinach

Soups & Salads

Alp beef soup

Root vegetables | chives
+ semolina dumplings

+ pancakes

Kohlrabi foam soup (vegan)
Apricot

Ceasar salad

Croutons | tomatoes | capers
+ chicken strips

+ prawns 4 pcs.

Lamb's lettuce
poached free-range egg | Belper tuber

Pasta &\ RisOtto

Chanterelle ravioli
Sage butter | Parmesan

Spaghetti al Limone
Pecorino | Chili

Herb risotto
Arugula | Parmesan
+ beef fillet strips
+ prawns 4 pcs.

Burger

Deck 7 Smashed Cheeseburger (180g beef)

Mountain cheese | bacon | fried egg | BBQ | aioli | fries

“The Burger” (180g beef)

Mountain cheese | baby spinach | fried onion | BBQ | aioli

| fries

“The Veggie Burger”

Black bean patty | baby spinach | mountain cheese

balsamic onion | BBQ | aioli | fries

+ Deck7 Fries with Parmesan and truffle

Allergens
Our trained staff will be happy to provide you with information about allergens!
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Zero Sprizz 7.1
Purple Berry Virgin Mojito 7.5
Benita Sophie Rosé (non-alcoholic) 6.9
Benita Sophie Riesling (non-alcoholic) 6.9

Classics
Wienerschnitzel from veal
Parsley potatoes | lemon | cranberry

Boiled beef “Tafelspitz”
Roasted potatoes | cream spinach | apple
horseradish | chive sauce

Beef paillard

Pea | tomato | rocket salad | nuts

Grilled Brook char fillet
Green asparagus | Salted lemon | Fregola Sarada

Baked sweet potato (vegan)
Cashew miso | Wild mushrooms

StcalRs

Filet 200 g | 300 g 42. |
Rib-Eye 300 g

T-Bone ca. 500 g
Beiriedschnitte 250 g

Beilagen

Grilled vegetables 4. Herb butter
Steak Fries 4. Pepper sauce
Deck7 Fries 6. Aioli
(Parmesan & truffle oil) BBQ sauce
Ceasar salad 6.

Pimientos 4.

Pizza
Margherita

Mozzarella | basil pesto

Salami
Mozzarella | salami

Diavolo
Mozzarella | spicy salami | jalapefios

Prosciutto
Mozzarella | Prosciutto | Arugula | Olive oil

Burrata
arugula | pesto | sun-dried tomatoes

Panuozzo Bresaola
Pesto | rocket | parmesan

+ cheese crust
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