N

VIENNA

CAFE & RESTAURANT

BGN
BARKER’S BASRET selection of croissants and pastries from our bakery 2710 g 14
with organic honey, chocolate spread and pistachio butter 74
AVOCADO TOAST
with poached organic eggs ">’ 2002 16
or smoked salmon’*7 200 g 18
EGGS BENEDICT classic recipe '37¢ 250 g 14
WAFFLES WITH MASCARPONE AND STRAWBERRIES "’ 160 g 14
FRENCH CREPES with jam, honey or chocolate spread -*7 150 11
OMELET OR SCRAMBLED EGGS with toppings of your choice >’ 135¢g 13
HEALTHY BREARFAST poached eggs, avocado, homemade hummus, 2710 ¢ 14
cherry tomatoes, toasted bread '*7#
HEALTHY BOWL homemade granola, strained yogurt, seasonal 340 g 12
fruits 78
CLUB SANDWICH chicken fillet, bacon, egg, tomatoes, iceberg salad and 400 g 22

homemade fries '3%°

Prices are in BGN and inclusive of VAT.



<o SALADS &~ BON <9 WURSTS &~ BON
BURRATA with rainbow cherry tomatoes, homemade bruschetta 250 g 17 I v
. 4 N
and fresh basil '
GOAT CHEESE served on crispy bread with truffle, baby 260 g 15
spinach, arugula, honey, walnuts, pine nuts and cherry tomatoes 374 ORIGINAL THﬁRINGER ROSTBRATWURST &1 120 g 14
<~ CAESAR SALAD WITH CHICKEN SCHNITZEL 350 g 19
mixed green salad, boiled egg, anchovies, homemade croutons GRILLBRATWURST ¢ g 13
and classic Caesar dressing '3*”
Y T with h 610 120 15
NICOISE SALAD mixed greens, cherry tomatoes, 350g 16 CURRYWURST with homemade curry sauce g
cucumbers, marinated tuna, boiled egg, avocado, olives and French WEISSWURST &0 100g 9
mustard dressing 3#1° . 100 9
SWISS GRUYERE with tomatoes, cucumbers, KRAROW WURST ° g
onions, radishes and mixed green salad 7' 300g 14 KASEWURST &7 0 100g 11
MANGALICA WURST 80g 14
dry-cured from an authentic Hungarian pig breed ©°
o SOUPS 6 BEN MANGALICA WURST WITH PAPRIKA 130g 15
<~ VIENNESE GOULASH with venison, beef 220 g 16 from an authentic Hungarian pig breed *'°
vegetables, and authentic spices "7?
WURST PLATTER &7
SOUP OF THE DAY 220 g 1000 g 135
All wursts are served with a selection of authentic mustards,
horseradish, patatoes and roasted onions. (150 g)
N p
<o APPETIZERS &~ BON ‘ !
SALMON CARPACCIO with créme fraiche mousse and 180 g 25
homemade bruschetta ' “e SID E S o™ BGN
SELECTION OF BULGARIAN COLD CUTS (toshare) 400 g 45 POTATO SALAD 150g 7
SELECTION OF CHEESES WITH TRUFFLE (toshare) 450 g 55 traditional German recipe with red onion and chives
BEEF TARTARE pickles, red onion, capers, radishes, crispy 200 g 29 BAVARIAN SAUERKRAUT 150g 8
bruschetta and spicy mayonnaise with kimchi 30 authentic recipe’
<&~ POTATO ROSTI with Tyrolean speck, red onions, 220g 17 STEAMED VEGETABLES broccol, cauliflower 150g 8
Gruyeére cheese and sour cream” and carrots with chili and lime”
<3~ HOMEMADE SPATZLE with caramelized and crispy 220 g 16 ASPARAGUS sautéed in butter ’ 150 g 20
onions and Gruyére cheese "7 HOMEMADE FRIES 230 8
CHEESE QUICHE with kale chips and homemade cherry 250 g 16 MASHED POTATOES with truffie” g
tomatoes jam 47 150g 8
<9 FONDUE 6™~
| | < MAIN DISHES 6~
id Ny ARCTIC CHAR with wild mushroom ragout and mixed green salad *7 300 g 29
SEA BASS FILLET with parsnip mash, confit potatoes, zucchini, glazed cherry tomatoes and mushroom 350 g 37
espuma*’
ROASTED CHICREN with butter, fresh herbs marinade and roasted vegetables’ 400 g 30
FONDUE WITH WINE CRISPY PORRK KNUCRLE with boiled potatoes and Bavarian sauerkraut ’:° 420 g 35
800 g 47 BoN <#~ WIENER SCHNITZEL with homemade fries, blueberry sauce and butter with lemon and herbs’ 400 g 39
HUNGARIAN GOULASH with beef, authentic spices, and homemade bread knedle with Gruyére cheese ¢ 400 g 29
FONDUE WITH TRUFFLE TENDER PORR RIBS with homemade barbeque sauce and roasted potato with sour cream and chives 6710 450 g 38
AND WINE OSSO BUCO with patato mash, root vegetable chips, roasted shallot and sautéed asparagus 400 g 42
800 g 55 BGN STEAR FRITES from beef entrecéte with green pepper sauce and homemade fries” 350 g 75
<%~ BURGER VIENNA with beef patty, Raclette cheese, homemade brioche bun, pickles, caramelized 400 g 37
Each fondue is for two and is served onion and homemade fries'”
with white and whole wheat baguette, RAVIOLI WITH RICOTTA AND SPINACH cream sauce with truffle, walnuts and fresh arugula 74 250 g 25
baby potatoes, mixed vegetables and
fresh salad."’ PAPARDELLE WITH PULLED BEEF '7¢ 300 g 29
RISOTTO WITH ARTICHORE and root vegetable chips'”* 350 g 27
o ya
<o RACLETTE &~ <© BREAD &~ BCN
g \ PRETZEL (1pcs)with two dips 7" 180g 5
[ 150 ¢ 30 nox SELECTION OF GERMAN BREADS with butter'” 00g 8

Served with baby potatoes, Tyrolean
speck, white and whole wheat
baguette, pickles, marinated onions
and fresh salad.””

ALLERGENS:

1. Gluten

2. Crustaceans and crustacean products
3. Eggs and egg products

4. Fish and fish products

5. Peanuts and peanut products
6. Soybean and soy products.

7. Milk and milk products

8. Nuts

9. Celery and celery products

10. Mustard and mustard products
11. Sesame seeds and sesame products
12. Mollusks and mollusk products

Prices are in BGN and inclusive of VAT.



