PASTA sowewane oaty

MACCHERONI ARRABIATTA // spicy 5
Tomato sauce, pancetta (bacon), Calabrian peppers, garlic,
Parmesan cheese, parsley

I] | N N ER H JOSPER oun crancont et
Our tenderloin comes exclusively from Devesa Black Angus
BEEF CUTS awarded South America’s Best Steak in 2023

ARGENTINE TENDERLOIN // Devesa 180g 3 250y 4
SNA[} KS T[] SHARE ARGENTINE ROASTBEEF / Devesa 2y o1 MQFSEE EﬁgﬂllnglheRelf\Ez?gu root vegatables, red wine, !
HIOL & OLIVES / vega ; US PRIVE HANGING TENDER //G0P 200y 31 00y 4 fomat sau, Pormesen ohees
Aioli, Manzanilla olives, Tessino bread KOREAN BBO SHORT RIB // 3-4 days dry aged 200g 26 GNOCCHI AL PESTO // vegan 18
BABA CANOUSH // vegan 7 Flg and basil pesto, colorful tomatoes,
smoked eggplant cream, pomegranate seeds SIGNATURE rispy arugul, vagan Farmesan cheesy

FRIED PIMIENTOS DE PADRON // vegan 95 CHICKEN BREAST My 17 SPAGHETTONI ALLD SCOGLIO d
fried Pimiefito Peppers with sea salt and chipatle mayo to dip g Stlfish stock, saffron. shrimp. scallops, octopus,

MARINATED SALMON // honey, lemon, olive oil 180g i garlic. cherry tomatoes
ORIENTAL EGGPLANT // vegan | SPAGHETTONI STRAGCETTI DI MANZ0 23
Cauliflower bulgur, baba ganoush, pomegranate seeds, tahini, peanuts, cilantro Thinly sliced & marinated besf fillet, narlic, cherry tomatoes,
STA RT E RS T[] SHARE lemon zest, basil, Parmesan
SEEFTIRTIR ; SHARING FOR 2 // prices include 2 sides,  vegetables, 2 sauces FUSILI TRUFFEL // vegetaria "
baked eqg yolk. mustard seed ehtuney, black garlic mayo CHATEAUBRIAND // tenderloin center cut, grilled & tranched 00p 99 creamy truffle béchamel sauce, Parmesan, shaved autumn truffle
SURF N’ TURF 109
COCONUT CURRY SOUP 14 300g US Hanging Steak & 250g argentine Tenderloin with 8 pes. seared ruby red prawns

Tom Yum curry, coriander, sesame Seeds, fried panko shrimp

EUthRMﬁ\ RATAJ%}H[[E /] vehgetatriar:] I 15 a
atatourie vegeranies, creamy ourrata cneese, aruguia,
" e i DESSERT rmom 0w PATISSERIE

POMMES FRITES 45 SMALL BABY LEAF SALAD B
FRIED RED SHRIMP 5 ITALIAN TWIN
fried in olive oil with garlic, tomato, parsley fTrEEhFI)F/LsEhngelsilsEuSmmertrufﬂe,truffle mgyu Er[!]evsllltl[uqtgf\l:lgln%ﬂm[lgd 001, parsley b Small chocolate tiramisu in a glass & an espresso
GARLIC BREAD 4 SAUTEED SPINACH 5 CHOCOLATE TIRAMISU J
butter, garlic Kahlua mascarpong cream, espresso chocolate sponge,
ROSMARY POTATOES i) TTOULE ; chocolate crumble
SALADS GNOGCHI AL PESTO 8 2uoohin,aubergine, bllpeppers, tomato SORBET OF THE WEEK // vegan b
Potato gnocchi with fig and basil pesto changing selection of homemade sorbets
BEETROOT GOAT'S CHEESE SALAD 17 BUTTER BASOUE CHEESELAKE 0
baby Ieaf salad, beetroot wedges, goat’s cheese, toasted walnuts, bestroot dressi
aby leaf salad, beetroot wedges, goat's cheese, toasted walnuts, beetroot dressing SAUCES AERB /BB | st Bt
HENRII BEEF SALAD 23 PORT WINE JUS 95
baby leaf salad, balsamic dressing, cherry tomatoes, cucumber, radishes, mushrooms, ’ CHEESE TRILOGY FROM AFFINEUR WALTMANN 18
fried tenderloin tips, scallions, pesto rosso, roasted seeds, parmiggiang PEPPER SAUCE J Served with Tessino bread, quince mustard, and homemade
SHALL BABY LEAF SALAD ; 380 SAUCE : oion marmalod
baby leaf salad, balsamic dressing, cherry tomatoes, cucumber, radishes, gerdstete Kerne

All Prices including VAT - for information about food allergens and additives please ask our staff



JRINKS

NON-ALGOHOLIC DRINKS

MINERAL WATER STILL 033l 32
MINERAL WATER SPARKLING 033l 32
COCA-COLA Original / Zero
FANTA / SPRITE / MEZZ0-MIX
JUICE Apple, Grape, Currant, Orange, Passion Fruit
SPRITZER Apple, Grape, Currant, Orange, Passion Fruit
HOMEMADE LEMONADE
Pear - Lime & Lemon Balm

Blood Orange - Mandarin & Thyme
Blood Peach - Mate
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8 U Mahr's Briu, Bamberg // on Tap 03L 36
HELLES LAGER Mahr's Briiu, Bamberg // on Tap 03L 36
PILS Mahr's Briiu, Bamberg // on Tap 03L 36
HELLES LAGER Schienkerla, Bamberg // on Tap 03l 36
SMOKED BEER Schienkerla, Bamberg

WEIBBIER Gutmann, Titting

WEIBBIER NON-ALCOHOLIC Gutmann, Titting

NON-ALCOHOLIC BEER

ESPRESSO 2.9 CAPPUCCINO
ESPRESSO DOPPIO AT LATTE MACCHIATO
ESPRESSO MACCHIATO 30 PLATEANUM & EILLES TEE

AMERICAND 34
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APERITIFS & GOCKTAILS

APEROL SPRIZZ // LILLET WILDBERRY // HUGO //

HENRII SPRIZZ Belsazar Rosé Vermouth, Lime Cordial, Thomas Henry Tonic

KIYOKO SPRIZZ ROYALE Yuzu infused Junmai Sake, Riesling Brut Hahnmiile

HENRII MULE Hibiscus-Ginger Vodka, Lime Cordial, Thomas Henry Spicy Ginger

APEROL SOUR Aperol, Simplesyrup, Egg White, Angostura Bitters, Lemanjuice

PURPLE RAIN Tangueray Royale, Peach Ligeur, Campari, Elderberry, Lemonjuice

HENRII COLADA Coconut & Pineapple Liqueur, Bacardi, Overproof Rum, Blackberry, Lemon
MANDARIN TANGO Aperol, Mandarine Napolean, Mandarin Syrup, Egg White, Lime
ROYAL BERMUDA YACHT CLUB Dop Papa Baroko, fresh lime juice, Cointreau, Falernum
PORNSTAR MARTINI Vodka, Passionfruitjuice, Vanilla Syrup, Limejuice, Fee Foam
NEGRONI Tanqueray Dry Gin, Campari, Antica Formula

CHOCOLATE NEGRONI Tangueray Dry Gin, Campari, Antica Formula, Cointreau, Chocomel,
The Bitter Truth Chochlate Bitters, Lemonjuice

GRAND TORINO Mezcal, Heering, Chocolate Bitters, Portwein,Egg White Simplesyrup, Lemonjuice
0LD CUBAN Companero Ron Panama Extra Anejo Rum, fresh Limejuice, Simple Syrup
Angostura Bitters, Mint, Hahnmiihle Riesling Brut

ESPRESSO MARTINI Vodka, Espresso, Simple Syrup, Lucana Coffee Ligueur

+ Gompanero flon Panama Extra Anejo Rum
+ Gompanero fon Panama Extra Anejo Rum & De Kuyper Dutch Cacao

@M}L

TANQUERAY LONDON DRY B.0

MONKEY 47
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WINES BY THE GLAGS

WHITE

Juniper, Citrus, Herbs
Matching Tonic: Thomas Henry

TANQUERAY NO. 10 8.5
Grapefruit, Citrus, Juniper
Matching Tonic: Thomas Henry

TANQUERAY RANGPUR K
Lime, Cirtus, Orange
Matching Tonic: Yuzu Tonic

HENDRICK'S GIN 8.0

Juniper, Rose, Cucumber
Matching Tonic: Thomas Henry

Forest Armoas, Orange, Licorice
Matching Tonic: Thomas Henry

MONKEY 47 SLOE GIN 10
Blackberry, Cherry, Cranberry
Matching Tonic: Thomas Henry

THE LLUSIONIST
Rosemary, Lavender, Orange
Matching Tonic: Thomas Henry Dry

GIN MARE 9.0
Olive, Rosemary, Thyme, Basil
Matching Tonic: Fever Tree Mediterranean

10,0

a THOMAS HENRY

T[]Nl[] THOMAS HENRY DRY

34 GOLDBERG JAPANESE YUZU TONIC 3.8
d4 FEVER TREE MEDITERRANEAN 44

The Prices guoted are in combination with a Gin. TONIC WATER PURE: + 0,5 EURD

CUVEE HENRII Franconia 0L 54 02
HENRIETTA WEISS Housewine, Franconia 0L 34 02
SILVANER Pristler, Franconia 0L 37 02
BACCHUS semi-dry Pristler, Franconia 0L 37 02l
SAUVIGNON BLANC Brennfleck, Franconia 0L 42 02
RIESLING SL Schioss Lieser, Mosel 0L 42 02
WEIRBURGUNDER Dr. Loosen, Mosel 0L 44 02
LUGANA Prestige Ca Maiol, Italy 0L 51 02
ROSE

HENRIETTA ROSE Housewine, Franconia 0L 35 02
RED

HENRIETTA ROT Primitivo Housewine, Italy 0L 35 02
SPATBURGUNDER Kranz, Pralz 0L 42 02
RIOJA Crianza Larchargo, Spain 0L 46 02
MALBEC 1300 Andeluna Cellars, Argentina 0L 45 02
PREMIUM RED

CHIANTI CLASSICO Riserva Villa Antinori, Italy 0L 84 02
BUBBLES

WINZERSEKT RIESLING Brut Hahnmihle, Nahe 0L
ROSE SPUMANTE MAXIMUM Brut Ferrari, Trenting 0l
CHAMPAGNER Brut Augé Pare & Fils, Champagne 0l

NON-ALCOHOLIC APERITIFS

WI'ZERD NON-ALCOHOLIC SECCO Hans Wirsching, Franconia, Iphofen 0,11
FLOREALE & TONIC Martini Floreale, Thomas Henry Tonic

VIBRANTE SPRIZZ Martini Vibrante, Soda, Grapefruit

LILLET VIRGIN Undane 8, Thomas Henry Wildberry

APEROL VIRGIN Undane 5, WI'ZERD Secco, Soda

HUGO VIRGIN WI'ZERO Secco, Elderflower Syrup, Lime Juice, Mint, Soda

FAUXGAL PALOMA Undone 4, Grapefruit Juice, Lime Juice, Agave Syrup,

Thomas Henry Pink Grapefruit, Tajin

GRAPEFRUIT BRULEE Undane 5, Grapefruit, Lime, Elderflower Syrup, Tonic Water
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