
· M I T T A G S K A R T E ·

Dienstag 17. Mai – Freitag 20. Mai

MITTAGSMENÜS  WAHLWEISE MIT:
    Lunch menus optionally with:

Reispapierrolle mit Avocado, Paprika, Gurken, Koriander und Minze
    Ricepaperroll with avocado, bell pepper, cucumbers, coriander and mint

Hühnchen Suppe mit Spargel und Morchel-Pilze
    Chicken soup with asparagus and mushrooms

M 1 · MANG XAO DAU HU  ······················································································· 9.50€

Gebratener Tofu mit Spargel, Auberginen, Zucchini und Karotten 
serviert mit Reis
    Fried tofu with asparagus, eggplant, zucchini and carrots
    served with steamed rice

M 2 · PHO GA  ········································································································· 10.80€

Traditionell Vietnamesisch zubereitete Ingwer-Anis-Hühnerbrühe mit
mariniertem Hühnchen auf Reisbandnudeln
    Traditional vietnamese chicken broth with marinated chicken on rice noodles

M 3 · BUN BO XAO XA  ··························································································· 12.00€

Rindersteakhüfte und Zitronengras scharf angebraten mit einem
hausgemachten Limetten-Dressing, dazu Reisnudeln
    Seared beef steak rump with lemongrass and a homemade
    Lime-dressing on rice noodles

M 4 · VIT SATEE  ······································································································ 12.00€

Knusprige Ente auf Satee-Erdnussoße mit Sojasprossen, Zucchini,
Champinons und Paprika serviert mit Reis
    Crispy duck on peanut sauce with beansprouts, zucchini, mushrooms and
    bell pepper served with steamed rice

Frisch Gepresste Limonade 0,3l  ·············································································· 2.80€


