
VORSPEISEN

Suppe der Saison (vegan)  ·····················   9,9
Zubereitet mit frischem Gemüse der Saison 

Garnelen Espagnole  ····························   12,9
Rote Zwiebeln | Olivenöl | Knoblauch | Kräuter 
| Baguette 

Bouillabaisse  ·······································   13,9
Jakobsmuscheln | Garnelen | Kaviar | Pernod | 
Gemüseeinlage 

Surf & Turf für Zwei  ······························   29,9
Roastbeef | geflämmter Lachs | Garnelen | Bur-
rata | Antipasti | Salat | hausgemachtes Brot mit 
Dip | Suppen Shots

INTERNATIONAL INSPIRIERTE SIXTY THREE 
BOWLS

Tofu Bowl (Vegan)   ·······························   16,9
Knuspriger Tofu | Couscous | Tahini Dressing | 
Bunter Salat

Caribbean Bowl (Vegan)   ·····················   17,9
Blumenkohl im Ofen gebacken | Süßkartoffel- 
püree | Kokos Espuma | Bunter Salat 

Asia Bowl   ············································   18,9
Maishähnchenbrust | Mango-Curry | Basmatireis |  
Bunter Salat

Italian Bowl   ·········································   19,9
Tagliatelle | Saisonales Gemüse | Garnelen | 
Bunter Salat  

FISCH UND MEER

Dorschfilet   ··········································   23,9
Vom Grill | Blattspinat | Kartoffel-Kräuter Püree

Zander   ················································   23,9
Auf der Haut gebraten | Basmatireis | Saisonales 
Gemüse | a la Crème | Pesto

Lachs   ··················································   24,9
Auf der Haut gebraten | Saisonales Grillgemüse |  
Drillinge | Zitronen-Mango Chutney

HERRLICH FLEISCHIG

Färsentafelspitz   ··································   24,9
Rinderfleisch | Wurzelgemüse | gedämpfte Dril-
linge | Meerretich Sauce

Spare Ribs   ··········································   26,9
Brisket | Grilltomate | Coleslaw | Pommes | BBQ 
Sauce

Iberico Schweinefilet   ··························   27,9
Balsamico Zwiebeln | Paprika | Kartoffelpüree | 
Madeira Sauce

BEEF VOM DRY AGER – MIND. 2 WOCHEN 
GEREIFT

Black Angus Rumpsteak 250 g   ···········   36,9
Black Angus Rinderfilet 200 g   ···········   37,9

Zu unseren Dry Aged Specials reichen wir:
Chimichuri Sauce | Grillgemüse der Saison |  
Mais | Whisky Jus | Pommes oder Rosmarin- 
kartoffeln

Alle Preise in Euro, einschließlich Umsatzsteuer. Erfragen Sie bitte Inhalts- und Zusatzstoffe beim Servicepersonal. 

SPEISEKARTE
17:00 BIS 21:00 UHR



WAS GUTES FÜR DIE SEELE

Crème Brûlée  ······································   10,9
Weiße Schokolade | Kardamom | Zimt | Früchte

Warme Tarte au Chocolat  ·····················   11,9
Flüssiger Schokoladenkern | Schokoeis | Crum-
ble | Schokosauce
 
Karibik Traum   ······································   11,9
Mango Sorbet | geeistes Kokos-Süppchen | Gra- 
natapfelkerne

Kaptain Blaubär  ····································   3,9
Portion Pommes I Ketchup I Mayo

Popeye der Segler   ·······························   5,9
Mozzarella Sticks I Kartoffelpüree I Ketchup

SpongeBob Schwammkopf   ··················   6,9
Chicken Nuggets I Pommes I Ketchup I Mayo

Findet Nemo   ········································   7,9
Tagliatelle I hausgemachte Tomatensoße I Kräuter

Alle Preise in Euro, einschließlich Umsatzsteuer. Erfragen Sie bitte Inhalts- und Zusatzstoffe beim Servicepersonal. 

SPEISEKARTE

FÜR KLEINE
Seeräuber

17:00 BIS 21:00 UHR


