
· M I T T A G S K A R T E ·

Dienstag 16. September – Freitag 19. September 2025

MITTAGSMENÜS  WAHLWEISE MIT:
    Lunch menus optionally with:

Sauer-scharfe Peking Suppe mit Entenfleisch 
    Sour and spicy stock with shrimp and vegetables 

Reispapierrolle mit Avocado, Gurke, Salat, Koriander und Minze  
    Ricepaperroll with avocado, cucumber, salad, coriander and mint 

M 1 · Bun Dau Hu ···································································································· 12.50€

Gebratener Tofu gekocht mit Gemüse in Hoisin-Soße
serviet mit Reis 
    Fried tofu with vegetables cooked in hoisin sauce
    served with steamed rice 

M 2 · Bun Ga ············································································································ 13.50€

Gebratenes Hühnchen mit Karotten, Chinakohl und Sojasprossen
auf Reisnudeln mit Limetten-Soße, Koriander und Minze  
    Grilled chicken with carrots, beansprouts and chinese cabbage on rice
    noodles with lime sauce, coriander and mint 

M 3 · Ga Satee ········································································································· 13.50€

Gegrilltes Hühnchen auf Satee-Erdnuss-Soße in Gemüse
serviert mit Reis  
    Fried chicken on satee peanut sauce with vegetables
    served with steamed rice 

M 4 · Vit Satee  ········································································································ 14.50€

Knusprige Ente auf leicht pikater Hosin Soße mit Gemüse
serviert mit Reis 
    Crispy duck on medium spicy hoisin sauce with vegetables
    served with steamed rice 

Ingwer-Maracuja-Limonade 0.3l ·············································································· 4.00€


