GINN RESTAURANT

15.00 - 21.00 Uhr

CURRY KOKOS SUPPE &fG!J
Zuckerschoten

CESAR SALAT AcF6/
Parmesan | Kapern | Croutons
wahlweise mit Maishdahnchen
oder Garnelen

KASEAUSWAHL ~¢/
Feigensenf | Trauben

ROTE BEETE RISOTTO ¢+
Ziegenkase | Balsamico | Wallniisse

CRISPY CHICKEN BURGER A¢FG!
Truffelsauce | Kartoffel Wedges

GEKOCHTER TAFELSPITZ &'N
Boullion Gemiise | Meerrettich

TERIYAKI LACHS PFeh!
Basmatireis | Pak Choi

ROTE GRUTZE ¢¢
Vanillesauce

CREME BRULEE ¢¢
Mandarinensorbet
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FS Fisch, Schalentiere | ML Milchprodukte, Laktose | SL Sellerie | N Ntsse | SW Schweinefleisch

SO Sulfit, Schwefeldioxid | G Getreide, Mehl, Gluten | SY Soja | S Senf | E Ei | F Farbstoffe

KS Konservierungsstoffe
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GINN RESTAURANT

3.00 - 9.00 pm

CURRY COCONUT SOUP &F6/
sugar snap peas

CESAR SALAD ACFG)

parmesan | capers | croutons
optionally with corn-fed chicken
or shrimps

CHEESE SELECTION A6
fig mustard | grapes

BEET RISOTTO &H!
goat's cheese | balsamic vinegar | walnuts

CRISPY CHICKEN BURGER A¢Ff6l)
truffle sauce | potato wedges

COOKED BOILED BEEF &'N
boullion vegetables | horseradish

TERIYAKI SALMON PFfGH!
basmati rice | pak choi

RED FRUIT JELLY <6
vanilla sauce

CREME BRULEE ¢¢
mandarin sorbet

FS fish, shellfish | ML lactose | SL celery | N nuts | SW pork | SO sulphites, sulfur dioxide
G gluten | SY soy | S mustard | E egg | F colours | KS preservatives
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