nENRI

LUNCH

WEEKLY DISH

Please ask our service staff for
the weekly recommendation.

LUNCH MENU

WEEKLY STARTER /[ WEEKLY DESSERT

ask our staff /~/ ask our staff

WITH WEEKLY DISH, PASTA OR BURGER
AS LUNCH MENU (+ 3,3 <)

SALADS

BEETROOT - GOAT'S CHEESE // vegetarian 13,90

hany (gaf salad, beetroot wedges, fresh goat's cheese,
{0asted walnuts, bestroot dressing

GAESAR LETTUGE HEARTS 11,90
Bread chips, Parmesan, ried egg ol

+ frigd chicken breast + 500
HENRII BEEF SALAD 19,90

baby (gaf salad, balsamic dressing, cherry tomatoes, cucumbers,
radishes, mushrooms, sautéed beef tenderloin tips, Spring onions,
Nes(o rosso, (oasted seeds, parmiggiang

SMALL BABY LEAF SALAD 6,00
Dby lear salad, balsamic dressing, herry tomates, cucumbers
radishes, toasted seeds

DURING THE WEEK
SNACKS & STARTERS

WEEKEND SPECIALS

MONTHLY SPECIAL - Please ask our staff 6,00
FRIED PIMIENTOS DE PADRON // vegan 9,30
frid Pimiefto Peppers with sea salt and ehipotle mayo to dip

BEEF TARTAR 16,00

haked egg yolk, mustard seed chtuney, black garlic mayo

BURGER, CUTS & SIGNATURES

FRIED RUBY RED PRAWNS 14,00
fied in olive 0i, garlc, tomato, parsley
MANGO PAPAYA SALAD // vegan 15,00

mango, papaya, cucumber, tamarind, Soy sauce, peanuts, cilantro, kimchi, sesame

STEAK FRITES ,,Chez HENRII® 29,90
1802 argentinian Tenderlion, Pepper Sauce, Pommes Frites

GRILLED SALMON FILLET 24,90
ratatouille, rosemary potatoes

GRILLED CHICKEN BREAST 16,30
2300 chicken breast, sautéed bany spinach, red heet risotto

THE SIR HENRII BURGER 14,90

1809 dry aged irish Galloway beef, cheddar, salad, tomato, pickles,
caramelized onion mayo

THE ALCATRAZ BURGER 13,90
180g dry aged iish Balloway begf, cheddar, bacon, guacamole,
red onions, chipotle mayo

MONTHLY SPECIAL BURGER - Please ask our Staff

PASTA

ARGENTINIAN TENDERLOIN / Devesa 180¢ 31 | 2a02 41

ARGENTINIAN RORSTBEEF // nevesa a0y 77
MARINATED SALMON // noney, lemon, olive oil 1808 21
GRILLED CHICKEN BREAST 2408 12

CELERY PUREE SMALL BABY LEAF SALAD

e O POMMES FRITES
SAUTTED BABY SPINACH

futter, garlic

ROASTED CAULIFLOWER

Orawn butter, panko, boiled egg, parsley

RATATOUILLE

Zucchini, eggplant, ball pepners, {omato, rosemary

TRUFFLE FRIES
GARLIC BREAD
ROSMARY POTATOES

JESSERI

CHOGOLATE TIRAMISU

kanlua - mascarpone cream, espresso nisquit cake, chocolate crumble

THE 1TALIAN TWIN

small chocolate tiramisu with an espresso

SORBET OF THE WEEK // vegan

Wweekly changing Sorbet flavours

CINI MINI CREME BROLEE

Ginnamon, wnole wheat, red currant Sorbet

BEST OF JOSPER SHARING

BEST OF JOSPER

OUR SHARING FOR 2

argentinian rumpsteak, chicken breast & marinated salmon
prices includes 2 sides, 2 vegetanles, 2 sauces

SIDES & SAUCES

6,00
4,50
6,00
4,00
4,00

PORT WINE JUS

PEPPER SAUCE

BROWN BUTTER HOLLANDAISE
WHITE SMOKED BBQ DIP

KIMCHI MAYD // CHIPOTLE MAYD
HERB BUTTER

ROASTED CHILLI-GARLIC BUTTER

9,00

6,00

6,00

12,00

PER PERSON 24 <

WEEKLY SPECIAL - Please ask our Staff

SPAGHETTONI ALLO $COGLIO 17,90
crustacean fond, saffron, prawns, scallops, octopus, garlic, cherry tomatoes

TRUFFLE CASARECCE 23,90
Lreamy (ruffle-bechamel sauce, parmiggiana, shaved winter truffle

SPAGHETTONI STRACCETTI DI MANZ0 19,90

thinly cut & marinated tenderloin, garlic, cherry tomatoes, lemon zest, basil, parmiggiano

MACCHERONI ARRABIATA // spicy

pancecta, calarian chillies, garlic, parmiggiano, parsley

MAGCHERONI PRIME RAGU
Draised beef ragout mads from US Prime Beef,
{omato sauce, Parmesan cheese

10,30

12,90



JRINKS

NON-ALGOHOLIC DRINKS

MINERAL WATER STILL 033l 32  075L
MINERAL WATER SPARKLING 033l 32  075L
COCA-COLA Original / Zero 0,33L
FANTA / SPRITE / MEZZO-MIX 0,33l
JUIGE Apple, Grape, Currant, Orange, Passion Fruit 0.30L
SPRITZER Apple, Grape, Currant, Orange, Passion Fruit 0.30L

HOMEMADE LEMONADE
% Sea Buckthorn - Ginger & Rosemary 0,0
% Rhubarb - Raspberry & Pink Peppercorn 8,0
% Quince - Hibiscus & Hongy 0,0
O &

T

8 U Mahr's Bréu, Bamberg // on Tap 03 36
HELLES LAGER Mahr's Bréiu, Bamberg // on Tap 03l 36
PILS Mahrs Bréiu, Bamberg // on Tap 03 36
HELLES LAGER Schlenkerla, Bamberg // on Tap 03 36
SMOKED BEER Schlenkerla, Bamberg

WEIBBIER Gutmann, Titting

WEIBBIER NON-ALCOHOLIC Gutmann, Titting

NON-ALCOHOLIC BEER

ESPRESSO 2.9 CAPPUCCIND
ESPRESSO DOPPIO A7 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, Lemonjuice

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

HENRII COLADA Coconut & Pineapple Liueur, Bacardi, Overproof Rum, Blackberry, Lemon
MANDARIN TANGO Aperol, Mandarine Napolean, Mandarin Syrup, Egg White, Lime
ROYAL BERMUDA YACHT CLUB Dop Papa Barako, fresh lime juice, Cointreau, Falernum
PORNSTAR MARTINI Vodka, Passionfruitiuice, Vanilla Syrup, Limejuice, Fee Foam
NEGRONI Tangueray 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, Hahnmihlg Riesling Brut

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

+ Gompanero Ron Panama Extra Anejo Rum
+ Gompanero Ron Panama Extra Anejo Rum & De Kuyper Dutch Cacao

@4[}[
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TANQUERAY LONDON DRY 6.0
Juniper, Citrus, Herbs
Matching Tonic: Thomas Henry

TANQUERAY NO. 10 8,0
Grapefruit, Citrus, Juniper
Matching Tonic: Thomas Henry

TANQUERAY RANGPUR 19

Lime, Cirtus, Orange
Matching Tonic: Yuzu Tonic

HENDRICK'S GIN 8.0

Juniper, Rose, Cucumber
Matching Tonic: Thomas Henry

MONKEY 47 10,0
Forest Armoas, Orange, Licorice
Matching Tonic: Thomas Henry

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

THE ILLUSIONIST 100

Rosemary, Lavender, Orange
Matching Tonic: Thomas Henry Dry

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

THOMAS HENRY
THOMAS HENRY DRY

TONI

34 GOLDBERG JAPANESE YUZU TONIC 3.8
d4 FEVERTREE MEDITERRANEAN 44

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

WINES BY THE GLASS

WHITE

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

HENRIETTA ROSE Housewine, Franconia 0L 35
RED

HENRIETTA ROT Primitivo Housewine, Italy 0L 35
SPATBURGUNDER Kranz, Pralz 0L 42
RI0JA Crianza Larchargo, Spain 0L 46
MALBEC 1300 Andeluna Cellars, Argentina 0L 45
PREMIUM RED

CHIANTI CLASSICO Riserva Villa Antinori, Italy 0L 84
BUBBLES

WINZERSEKT RIESLING Brut Hahnmiihle, Nahe
ROSE SPUMANTE MAXIMUM Brut Ferrari, Trenting
CHAMPAGNER Brut Augé Pare & Fils, Champagne

NON-ALCOHOLIC APERITIFS

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

VIBRANTE SPRIZZ Martini Vibrante, Soda, Grapefruit

LILLET VIRGIN Undone 8, Thomas Henry Wildberry

APEROL VIRGIN Undane 5, WI'ZERD Secco, Soda

HUGO VIRGIN Wr'ZER0 Secco, Elderflower Syrup, Lime Juice, Mint, Soda
FAUXGAL PALOMA Undone 4, Grapefruit Juice, Lime Juice, Agave Syrup,
Thomas Henry Pink Grapefruit, Tajin
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GRAPEFRUIT BROLEE Undone 5, Grapefruit, Lime, Eiderflower Syrup, Tonic Water
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