BREAKFAST

Daily from 830 am to 4 pm

French Breakfast 390€
One Croissant with Butter, jom and fresh fruits

Stutigarte Breakfast 690€
Two slices turkey breast and cheese, butter,
one boiled egg, fresh fruits and a bread basket

Power Breakfast 8,90€
Smoked salmon with horseradish, salami,
ham, jom, butter, fresh fruits and a bread basket

Cheese Breakfast 850€
Four different types of cheese, hero curd, one boiled
egg, jam, butter, fresh fruits and a bread basket

Mediteranean Breakfast 890€
Balkan cheese, olives, tomato and cucumlboer slices,

two fried eggs, Serano Ham, butter

and a bread basket

ltalian Breakfast 9,50€
Salami, Serrano Ham, Mozzarella with tomatoes,

one boiled egg, jom, butter, fresh fruits

and a bread basket

English Breakfast 980€
Two fried eggs with crispy bacon, butter,
baked beans, grled sausage, jom and foast

Dollinger Deluxe for two 2490€
Two boiled eggs, ham, salami, butter,

turkey breast, cheese selection, jam, honey,

smoked salmon with horseradish, hero curd, bread

basket, o that, two glasses of sparking wine 0.1L

or freshly squeezed orange juice 0.1L

Strammer Max 7.50€
Two fied eggs with Serrano Ham on bread

Farmer's Breakfast 890¢€
Omelette with potatoes, bacon, onions,
pickled cucumber, butter and toast

Pancakes 590€
with maple syrup and fresh fruits
Sweet Breakfast 690€

House-made Crépe filed with fresh fruits
and vanilla sauce, Nutella on the side

Protein Shock 590€
Honey-Vanila curd with fresh fruits
and Hazelnuts

Filness Cereal 590€
Crispy cereal with fresh fruits and
house-made honey-vanila curd

EGG DISHES

Our egg dishes are made with three eggs, either scrambled,
as an omelette or fried (sunny side up), and are served with
one slice of toast, butter and a fruit gamish.

- Natural 590€
- Bacon and scallions 690€
- Balkan cheese and tomato 690€
- Tomato-Mozzarella 4 7.50€
- Boiled ham and mushrooms 790€
-Salmon 850¢€
Extras for the Breakfast
Bread rollsAcFkL 1,00€
CroissanfLHFa 1,80€
Slice if Toastk 050€
Butter 070€
Jams 070€
Honey 070€
Nutellac 070€
Salamiss, 2 sices 200€
Serrano-Hamé, 2 sices 200€
Boiled haméE, 2 slices 200€
Turkey breqstsIsis, 1 sice 1,00€
Cheesel4, 1slice 1,00€
Balkan cheese, 1 smallbowl 200€
Smoked salmon, 3 slices 4,50€
Qlives, 1 small bowl 200€
One boiled egg 1,50€
Freshly squeezed juices 021 041
Orange juice 380€ 550¢€
Carrot juice 380€ 580€
Apple juice 380€ 550¢€
Apple-Carrot juice 380€ 580€
Orange-Canot juice 380€ 550¢€
PROSECCO
Spumante Valdo Exira Dry 011 390€

0,751 27.50€



GERMAN TAPAS

Choose from the following offer:

3 small bowls 7,50 €
6 small bowls 12,90 €
9small bowls 17,50€

Gairlic Bread'415KLC gratinated with tomato cream and cheese 4

Baked Mini-Potatoes with herb curd 1417

Meatballs A with a paprika-garic cream 6154

Devils on Horseback Dates in a bacon blanket5619-
Calamari fried 16NADL14

Marinated Octopus

Serano-Ham-Skewer ¢ with cheese cubes and tomatoes

Baked Chicken Ships* with paprika-garic creamé15A)
Fried Arlichoke Hearls¢

Olives in a herb-spice marinade

Mushrooms in a white wine-Buttercream 7

Dried Tomatoes?

Garden Vegetables with a hero curd 1417

Baked Vegetables

Mini rib steak sausages 7%

VEGETARIAN

Baked Potato
Oven baked potato filed with a herbo curd;
to that, a salad with our house-dressing M-

Mixed Vegetable plate
Zucchini, Eggplant, Bell Pepper, mushrooms,
dried tomatoes, Balkan cheese and herb curd

Cheese Variation
different cheeses, butter and grapes

Baked Camembert 4
with cranbenies and salad

Baked Goat Cheese'4
with Mango-Chutney on a salad bouguet

Fried Vegetable Ravioli*
with mixed vegetables in butter sauce

7.50€

92.50€

92.50€

890€

9280€

9280€

SALADS

Small Mixed Salad
with leffuce of the season, cherry fomatoes
and cucumbers in our house-dressing M-

Large Mixed Salad
with leffuce of the season, chery fomatoes
and cucumbers in our house-dressing M-

Tuna Salad
with lettuce of the season, red onions
and one egg in our house-dressing M-

Marinated Octopus Salad®
on a mediteranean fomatto salad with red onions
and arugula

Chicken Salad
mixed salad with marinated chicken breast strips
in our house-dressing 1M

SOUPS

Tomato-Mango-Soup 415-
with fied noodles and mango chutney

French Onion Soup
with a slice of toast and gratinated with cheese

TARTE FLAMBEE

Classic 5cF14
with sour cream, cheese, bacon and onions

Vegetfarian 5cF14
with sour cream, cheese and vegetables

Dollinger 5¢F14
with sour cream, cheese, chicken breast strips
and vegetables

Mediterranean 5¢F14
with sour cream, cheese, Serrano Ham,
arugula and Parmesan

5wede 5CF14
with sour cream, cheese, salmon strips
and scallions

4,50€

690€

850€

10,90 €

10,50 €

490€

490€

850€

92.50€

11,50€

10,50 €

9280€



OUR CLASSICS

House-made Swiss Hash Browns 9,90€
Potato-Camrot-Zucchini Hash Browns with salmon,
Serano Ham and cranbeny relish on a salad bouquet

Leberkase (Beef and Pork loaf) 9,50€
with two fried eggs and roast potatoes

Trucker 890€
Nuremberger rib steak sausage with two fried eggs
onroast potatoes

Cunywurst 850€
with a house-made herb sauce

and french fries

House-Made Kdsespdtzle (cheese noodles)AF17 890€

with fried onions and salad on the side

House-Made Kdsespdtzle (cheese noodles)AF17 1090€
with chicken strips, fied onions and salad on the side

Matjes style Herring Fillets 4AF 9280€
with roast potafoes and “Hausfrauensauce™

Beef liver Berlin style A7\t 14,50 €
with apple wedges, onions and mashed potatoes

Chicken Breastfillet 17 1490€
in Shemry-Cream sauce with vegetables,
rosemary roasted potatoes and a salad bouguet

Grilled Sidoin steak 16,50 €
with herbo butter, baked potato with herb curd
on a salad bouquet

Swabian Roast Beef with onions 17,50€
with house-made spaetzle and salad

SCHNITZEL (Cutlets)
Our Cutlets are served opfionally with either
roasted potatoes or french fries

Wiener Schnitzel A€ 1750 €
Veal cutlet with lemon slice

Schnitzel Wiener ArtAC 12,50€
Pork cutlet with lemon slice

BauemschnitzelA< 13,50 €
Pork cutlet with two fried eggs

Dollinger SchnitzelA< 13,90€

Pork cutlet on a green peppercom sauce”

JdagerschnitzelA¢ 13,90€
Pork cutlet on a mushroom-cream sauce!”

BURGER
Our burgers are house-made and are served with
salad, fomatoes, red onions and french fries.

Hamburger k& 890€
with apyprox. 200g of juicy ground beef

Chicken Burger k¢ 950€
with Chicken filet

Schnitzel Burger k¢ 990€
with Pork cutlet

EXTRAS for Burgers

Jalapenos / Fied Mushrooms / Arugula /

one Fired egg / Bacon / Parmesan / Cheese +1,00€
DESSERTS

Bavarian Apple Sirudel 590€

with one scoop of ice cream and vanilla sauce 11417

Caramelized Kaiserschmann (siced pancakes) 690€
with raisins, almonds, apple puree
and vanilla sauce 11417

House-made Pies and Cakes 41517 390€
altemating daily

SUNDAES

Mixed Sundae 550€
with three different scoops of ice cream
and whipped cream 4141617E

Chocolate Sundae 590€
with three different scoops of ice cream,

grated chocolate, whipped cream

and chocolate sauce 4141617&F

Fruit Sundae 590€
with three different scoops of ice cream, fresh fruits,
whipped cream and strawloemy sauce 45141617



WHITE WINES - OPEN

WeiBburgunder, Baden
WG Bischoffingen - Germany

Pinot Grigio, Venetien
Vila Albinoni - [taly

Chardonnay, Venetien
Vila Albinoni - ltaly

Riesling, Naohe
Prinz Salm - Germany

White wine spritzer

WHITE WINES - Bottle

Griner Silvaner Germany - Rheinh
Cisterzienser Weingut Michel

Riesling "Blue Label" rocken
Weingut Josef Leitz

Chardonnay "Les Cépages" L anguedoc-Roussilon

Baron Philippe de Rothschild

Vemaccia di San Gimignano lialy - Toskana

Teruzzi & Puthod

Gavi lfaly — Piemont
Enrico Serafino, Rebsorte: Cortese

Monte Carbonero Spain - Kastilien
Rebsorte : Verdejo Chardonnay

ROSE WINES

Spatburgunder trocken, Baden
WG Bischoffingen - Germany

Italy - Sarinien
Rosé Alghero "Oleandro”
Sella & Mosca

011

2,70€

270€

270€

320€

250€

essen

011

021

480€

480€

480€

550€

4,50€

021

051

10,50 €

10,50 €

10,50 €

12,50 €

2.50€

0751

21€

29¢€

27 €

32€

40€

19€

051

320€ 550€ 1250€

0,751

27 €

RED WINES - OPEN

Iweigelt, Wien
Weingut Kattinger - Austria

Merlot, Venetien
Vila Albinoni - [taly

Cabemet Sauvignon Languedoc
Belle Fontaine — France

Tempranillo, Reinares
Bodegas Eguren - Spain

Red wine spritzer

RED WINES - Botlle

011

270€

2,70€

2,70€

320¢€

250€

Nero d'Avola "Costadune” licly - Siziien

Mandrarossa

021

480€

480€

480€

550€

4,50€

Domfelder Cuvée HolzfaB, rocken Rheinhessen

Weingut Sitzius-Rapp

Barbera d'Asti [faly — Piemont

Enrico Serafino, Relbsorte: Barbera

Primitivo/Syrah "Marchesi Casalecchio di Sorbo"

L'Antesi, Italien — Apulien

Cotes-du-Rhéne "Belleruche" France - Rhone
Michel Chapoutier, Rebsorte: Grenache, Syrah

Monte Carbonero Tinto Spain - Kastilen

Rebsorte: Tempranillo, Syrah

PROSECCO

Spumante Valdo Exira Dry

011
0,751

051

10,50 €

10,50 €

10,50 €

12,50 €

92.50€

0751

21€

27 €

29¢€

37€

42¢€

19€

390€
27.50€



SOFT DRINKS

Coca Cola 12
Coca Cola Light 126
Coca Cola Zero 1212
Fanta 156

Sprite $

Spezi 1256
Fassbrause 14

Tonic Water3
Ginger Ale!

Bitter Lemon 3

Table Water

Voslauer natural
Véslauer sparkling water
Red Bull 1220

Iced Coffee withice cream 217
Ice chocolate withice cream 217

JUICES

Apple juice
Orange juice
Rhubarb nectar
Pineapple juice
Cranberny nectar
Sour cherry nectar
Banana nectar
Ki-Bal (Sour chemy+Banana nectar)
Passion fruit nectar
Mango nectar
Tomato juice
Juice spritzer

WARM DRINKS

Small cup of espresso 2
Cup double espresso 2

Small cup of espresso macchiato 2

Cup of coffee crema 2
Large cup of coffee crema 2
Cup of caffeine free coffee
Glass latte maccchiato 2

Glass latte macchiato with hazelnut, caramel or vanila'2

Cup of cappucino 2

Large cup of mik coffee 2
Glass of chocolate with cream
Class of tea

021

240€
240€
240€
240€
240€
240€
240€
260€
260€
260€
1,70€

0,251

260€
260€
390€

03l
03l

021

250¢€
250¢€
250¢€
250¢€
250¢€
250¢€
250¢€
250¢€
250¢€
250¢€
250¢€
250¢€

041

4,50€
4,50€
4,50€
4,50€
4,50€
4,50€
4,50€
490€
490€
490€
320€

0751

620¢€
620¢€

490€
490€

041

4,50€
4,50€
4,50€
4,50€
4,50€
4,50€
4,50€
4,50€
4,50€
4,50€
4,50€
4,50€

200€
340€
240€
240€
3,60€
260€
300€
3,60€
260€
300€
300€
260€

(Ecrl Grey, Assam, Darjeeling, Herbos, Chamomile, Peppemint, Fruits, Green)

FRESHLY SQUEEZED JUICES

Orange juice

Carrot juice

Apple juice
Apple-Carrot juice
Orange-Canot juice

HOUSE-MADE ICE TEA

Lime
Orange-Mint

DRAFT BEERS

Warsteiner

Jever

Kénig Ludwig Dark
Weihenstephaner white beer
Alster (Beer with Sprite) 5
Radler (Beer with Fanta) 154

Gespritztes (Beer with Fassbrause) 14

BOTTLED BEERS

Weihenstephan Kristall

Weihenstephan white beer dark
Weihenstephan white beer alcohoHree

Warsteiner alcohol-free
Beriiner WeiBe red or green'!
Malz Trunk!

LONGDRINKS

Each long drink is prepared on a 4cl basis

Aperol Spriz!
Aperol, Prosecco, Soda

Dollinger Spritz!

021

380€
380€
380€
380€
380€

021

3,50€
3,50€

03l

290€
290€
290€
290€
290€
290€
290€

051
051
051
0,331
0,331
0,331

Rhubarb nectar, raspbeny, Prosecco, Soda

Cuba Libre 12

Havana Rum 3J, Coca Cola, Lime

Campari! & Orange juice or Soda

Gin & Tonic3
Wodka & Lemon3

Glass of fresh ginger tea 3.50€
Glass of fresh peppemint fea 350€
Glass of fresh ginger peppermint fea 370€

Beverages with lactose-free or soy mik +050€

041

550€
550€
550€
550€
550€

041

490€
490€

051

4,40€
4,40€
4,40€
4,40€
4,40€
4,40€
4,40€

4,40€
4,40€
4,40€
300€
350€
290€

02L

490€

490€

7.50€

6,50€
6,50€
6,50€



COCKTAILS @ BRANDY & COGNAC
Osbome Veterano'! 2cl 290€
Vecchia Romagna' 2cl 290€
Hugo ' o 60€  500€ Remy Marfin VSOP ! 20 3%0¢€
Prosecco, elderbeny, ime, mint, soda Hennessy Fine de Cognac ! 2l 450€
Cosmopolitan 650€ 500€
Wodka, Triple Sec, lemon juice, ime Juice, RUM/GIN/VODKA/TEQUILA
cranbeny nectar Bacardi Carta Blanca 4cl 420€
BacardiBlack! Acl 420€
White Russian 177 650€ 500€ Havana Club Light 3 Jahre ! 4l 420€
Wodka, coffee liqueur, cream Havana Club 7y Cuba'! 4cl 650€
. Myer’s Jamaica'’ 4cl 620€
Calplnnha‘ 70€ 550¢€ Gordons Dry Gin 4cl 420€
Cachaca, ime, cane sugar Smimoff Red Label 35,5% 4c] 420€
. Absolut 4cl 420€
Avcglrgorum fresh limes and mint, cane sugar, 790€ 5%0€ MOSK.OVSK dva : 4cl 420€
soda ’ ’ ' Tequila Sierra Gold or Siver Acl 420€
MaiTai! 950€ 700€ KLARE & WERMUTH
White and brown rum, Old Pascas 73%, Grappa Frattina Chardonnay 2cl 290€
apricot brandy, almond syrup, ime Juice, Kom 2cl 290€
lemon Juice, orange Juice Malteserkreuz Aquavit 2cl 290€
. Yeni Raki &cl 350€
Humcqne ] L 750€  550€ Sambuca Maolinarn 2cl 290€
ggg%g;ﬂ 1%%%3&2?52 rJ<L:1JIr(1:gele juice Himbeergeist, Kischwasser, Wiliomine 2cl 290€
! Martini Extra Dry, bionco, D'Oro , rosso 5cl 450€
Pina Colada 7 850€ 600€
White and brown rum, coconut, cream, WHISKY & WHISKEY
pineapple juice Johnnie Walker Red Label! 4cl 420€
Ballantine's 40%! Acl 420€
Swimming Pool '7 850€ 600€ Chivas Regal 12 Jahre ! 4cl 6,50€
White rum, vodka, blue curacao, pineapple, Glenfiddich 12y Speyside 40% ! 4cl 6,50€
coconut, cream Tulomore Dew nomal 40% ! 4c] 620€
i 1
Sex onthe Beach' 850€ 600€ piliesiing o
Vodka, peach liqueur, grenadine, lemon juice, ’
lime Juice, cranberry nectar, pinecpple juice
HERBS & BITTER
Watermelonman'! 750€ 550€ Aperol! 2cl 290€
Vodka, melon liqueur, grenadine, Camparni! 2cl 290€
lemon juice, ime juice, orange juice Jagemeister ! 2 290€
Avema Amaro Siciliano'! 2cl 290€
Touch Down'! 750€ 550€ Ramazzotti! 2a 290€
Vodka, gin, apricot brandy, grenadine, Femet Branca ! 2 290€
lemon juice, passion fruit nectar Femet Branca Menta ! 2 290€
LIQUEURS
Vi RGl N COCKTA' LS Amaretto diSaronno'! 4cl 420€
Baileys ! 4cl 420€
Mosquito 3 550€ 500€ Likdr 431 4cl 450€
Fresh limes and mint, cane sugar, tonic water Southem Comfort! 4cl 420€
Coinfreau'! Acl 420€
lpanema '3 50€ 500€ Batida De Coco ! 4cl 420€
Fresh limes, brown cane sugar, ginger ale
Coconut Kiss 117 550€ 500€
Pineapple juice and sour chemy nectar, coconut,
cream INGREDIENTS: 1 = with dye 2 = caffeinated, 3 = quinine, 4 = with sweetener,
Fruit Kiss 6'50 € 5100 € g = \;;V;:Qszrl’\e;?ggh:vi;Iéhu\:i/zlzwdc,l?gozxflggtlégnegér?r:evrv]il’f]r?r;csir'gor and

Passion fruit, pineapple and orange juice,
fresh limes and oranges, brown cane sugar

sweetener, 12 = contains a source of phenylalanine, 14 = milk protein,

15 = with egg white, 16 = with milk, 17 = with cream, 18 = nitrite pickled salt
(or preserved), 19 = with nitrate (or preserved), 20 = with Taurine,

A = Egg, B = Fish, C = Cereals, D = Crustaceans, E = Lupins, F = Milk,

G = Nuts, H = Nufts, | = Celery, J = Mustard, K = Sesame, L = Soy, M = sulfites,
N = molluscs

@ Happy Hour - daily 7pm-11pm All prices are in Euro and include the valid VAT.



