
· M I T T A G S K A R T E ·

Dienstag 23. April - Freitag 26. April 2024

MITTAGSMENÜS  WAHLWEISE MIT:
    Lunch menus optionally with:

Sauer-scharfe Suppe mit Kokosmilch, Garnelen und Gemüse ganiert mit Koriander 
    Sour and spicy stock with coconut milk, shrimp, vegetables and coriander 

Gedämpfte Gemüse Dumplings mit Chili-Sesam-Dip 
    Steamed vegetable dumplings with chilli-sesame sauce 

M 1 · CHAU RAU  ···································································································· 12.00€

Gebratener Gemüse Pfanne mit Zucchini, Paprika, Champignons
Brokkoli, Aubergine, Sojasprossen und Spargel dazu Reis 
    Fried vegetalbe pan with zucchini, bell pepper, mushrooms, broccoli
    mushrooms, beansprouts, aubergine and aspargus with steamed rice 

M 2 · PHO GA  ········································································································· 13.00€

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

M 3 · TOM CARI  ······································································································ 14.50€

Gebratene Garnelen mit Zucchini, Champignons, Brokkoli und
Chinakohl in gelbem Curry serviert mit Reis  
    Grilled prawns with zucchini, mushrooms, broccoli and chinese
    cabage in yellow curry served with steamed rice 

M 4 · TERIYAKI VIT  ································································································· 14.50€

Knusprige Ente mit Teriyaki-Soße mit Sojasprossen, Zucchini
Champignons und Brokkoli serviert mit Reis 
    Crispy duck with teriyaki sauce, zucchini, mushrooms, bean sprouts
    and broccoli served with steamed rice 

Ingwer-Honig-Zitronen Tee 0.3l ··············································································· 3.80€


