AENRI

WEEKLY BUSINESS LUNCH // monday - Friday

IS OF ThE WEEK

STUFFED EGGPLANT 19,90

Prime heef ground meat | roasted bell pepper | tomato sauce | hasmati rice

LUNCH MEND

WILD GARLIC GREAM SOUP ~ SEMOLINA PUDDING
Wih resh wild arlie () Wit hubarh compote
and wild gartic oil

WITH DISH OF THE WEEK (+ 3,3 ©)

STARTERS & SALDS

WILD GARLIC GREAM SOUP 6,00
Wit fresh wild gartic and wild gartic oil

PIMIENTOS DE PADRON // vegan 9,30
Fried padrGn peppers with sea saltand chipotle mayo s i

VITELLO TONNATO 19,00
Vel rump cap, una cream, capers, hasil il

BEEF TATAR 19,00

Baked egd yolk, mustard chutney, black garlic mayo

RASPBERRY-ASPARAGUS-GOAT CHEESE SALAD 14,90

Bany leaf salad, heatroot, doat craam cheese, roasted walnuts, raspoery dressing

CAESAR LETTUCE HEARTS 1,90

Bread chips, parmesan, dried egg yolk
« grilled chicken breast +6,00

HENRII BEEF SALAD 19,90
By eaF salad, balsamic ressing, cherry omatoes, cucumber, radisnes,
MUSI0OMS, 10asted heef strips, Spring onions, pBsto 00, roasted seeds,
parmesan

KLEINER BABY LEAF SALAT 6,00

Baby gaf salad, balsamic dressing, cherry tomatoes, cucumners, radishes,
r0asted seeds

PASIA HOMEMADE DRILY

MACCHERONI ARRABIATA // spicy 10,90
Tomat sauce, pancetia (vacor), Galabrian peperoni, garlc, parmesan, parstey
MAFALDINE AL RAGU 13,90
1S prime heer, root vegetables, fomato sauce, parmesan

BUCKWHEAT QUARK PIZZOCCHERI // veggie 12,90
Swiss gnocehi, wild galic, brown Duter, morel MUSArOOM Gream, mountain cheese

TRUFFLE SPAGHETTONI // veggie 23,90

Truffle bechamel sauce, parmesan, shaved summer truffle

] “ S P E R OUR GHARGOAL GRILL

ROASTED CHICKEN BREAST 16,90
Lukeuwarm vegetable coustous, peneronat, herb sour cream

GRILLED SALMON FILLET 24,90
Cauliflower steak, oyster mushrooms, lukewarm ponzu

STEAK FRITES ,,Chez HENRII 23,90

1802 beef fillet, pepper cream sauce, French fries
+ French fries 4,5 // + Sweet potato fries 5,9

BURG ER +{ruffle fries 8,0 //  small salad 6,0

THE BAVARIAN 19,90
180¢ Patty of dry aged Galloway beef, pretzel brioche, Emmental cheese,
coleslaw, rigd onions, cranberry mayo

THE SIR HENRII 14,30
180g dry-aged Irsh alloway beef, cheddar,lettuce, tomato, Cucumber, caramelized onion
mayo

THE ALCATRAZ 19,90
1802 dry-aged Irsh Galloway beef, cheddar, bacon, guacamole, red onions, chipotle mayo
THE SPRING BURGER // veggie 14,30

S0y protein patty, bay eaf salad, pickled asparagus, wild garlic mayo

JESSER]

GHOGOLATE TIRAMISU 6,00
Kaflua Mascarpone oream, espresso cOcolate BiScuit, chocolate crumble

|TALIAN FINALE 6,00
Small chocalate tiramisu 1 a glass & an espresso

SELMOLINA PUDDING 6,00
With thubarb compote

AFFOGATO 3,30

Vanilla ice cream with espresso



PASI" FRESHLY HOMEMADE DAILY SMME
RASPBERRY - ASPARAGUS - GOAT CHEESE SALAD 14,90
MAGCHERONI ARRABIATA 16 SPAGHETTONI NERI ALLO SCOGLIO 7 Baby leaf salad, doat cheese, white asparagus, raspherry dressing

I-UNBH // smur[lav | Su“[lav | Munﬂav Tomato Sugo, pancetta (hacon), chili, arlic, parmesan, parsiey Searood sauce, prawns, scallop, octopus, garlic, cherry tomatoes EAESAR Sn“"] HEAR'I'S “,HU
BASIL GNOCCHI // vegetarian or vegan! 17 SPAGHETTONI STRACCETTI DI MANZO 24 BreRChID, parmesan, iried e2d yulk .
Basil cream, pesta, roasted pine nuts Finely sticed & marinated heef fllet, garlic, cherry tomatoes, lemon zest, basil * Brles corn Ted chicken breast b,00
- S HENRII BEEF SALAD 19,90
U ‘ 8 H U F TH E W{ E K BUCKIHEAT QUARK PIZOKEL / vegetaran 18 % Baby (eaf salad, balsamic dressing, cherry tomatoes, cucumbe,

Swiss gnocchi, wild gartc, brown butter, morel mushroom cream, mountain cheese ~ IRUFFLE SPAGHETTONI aises, mushrooms. seared beet et S, Spring giios
Truffel-bechamel sauce, parmesan, shaved summer truffe JRS(0 FOS30 1AS1E SBRUS. pTmeSan ’ ’
STUFFED EGGPLANT 13,90 MAFALDINE AL RAGU 18 ’ ’
Prime fieef ground meat I roasted hell pepper | tomato Sauce | hasmati rice US prime beef, root vegatanles, tomato Sugo, parmesan LOBSTER SPAGHETTONI 47 SMALL BABY LEAF SALAD 8.00

Sl 1fster mea, Seafo0d bsque, Gy Tmaoes, bl bany (eaf salad, balsamic dressing, cherry tomatoes, cucumer,

radisnes, roasted seeds

I_“NEH MEN'] ]“gFERUURBHﬂREUAlﬂRIll BURMR

BEST OF JOSPE

LA L DA AL THE SIR HENRII BURGER CETN T BAUARI SHR LI O
W'ﬂ‘:ﬂfﬁf{g E’H”r[llmg?]'lll'” () Wi hugerh compote 160 0y aged irsh Galloway beer, cheddar, etuce, tomato, ucumbe, 160y aged Galowy beef pat, retzel brinche, Emmentalchesse,
CAramelizd nion mayo cole Slaw, fred onjong, ranbery mayo BEST OF JOSPER SHARINE PER PERSDN 75 £
, THE ALCATRAZ BURGER 15,90 THE SPRING BURGER // vegetaria 1490 Argentinian foastoegf, com fd chicken breast & marinated samon filet

red onions, chipotle mayo

SNACKS & S TARTERS BEFF |70 0| INATUIRE JESSER]

T il SELMDLINA PUDDINE B.00
e s s ! ARGENTINIAN FILET J/ Devesa 1808 312508 &1 MARINATED SALMON FILLET // noney, omon, oive ot~ 180¢ {1 i harh compot

ARGENTINIAN ROASTBEEF // Devesa 9500 27 CORN FED CHICKEN BREAST 240y 17 CHOCOLATE TIRAMISU 9,00
W”'D MR“E [:REAM Sﬂup ) H’ﬂu g Kanlua mascarpone creme, espresso chocolate hisquit, chocolate crumnle
With fresh wild gartic and wild garlic oil
PIMIENTOS DF PADRON // vezan 950 ITALIAN TREAT 6,00

Fried padron peppers with seasalt and chipotle mayo tip Small chocolate tiramisu in & glass and an espresso

BEEF TATAR 18,00 eBE”.I'\[}[N & SI’\”BEN SORBET OF THE WEEK // vegan 6,00

With baked egg yolk, mustard chutney, black gartic mayo Ehanging homemade Sorbet collzction

BARLIC BREAD CREAMED SPINACH 500 PORTWINE JUS IPPLE TARTE THTI 100
RED PRAWNS 10,00 FRENCH FRIES Bechame, galc PEPPER SAUCE SOUr cream ice cream, cereal crumhle ’
Fried in olive oil with garlic, tomato, parsley

TRUFFLE FRIES ROASTED CAULIFLOWER 6,00 BRown BUTTER HoLLANDAISE
UITELLO TONNATO 17,00 Brown buter, panko, hiled egg parstey
\eal top round, tuna cream, capers, hasil oil CELERY ROOT PUREE PEPERONATA 500 HERB BUTTER

BRAMATA A ™ FRIED ONION BUTTER
BRUSCHETTA GREEN ASPARABUS // vegan 14,00 Ne— OGP, WS 155, DB

Tomato chutney, grilled green asparagus, chive mayo SWALL BABY LERF SALAD 6,00 Allpriced including VAT,

For information on additives and allergens, please ask our Staff.




SNAU KS 10 SHARE J[]SPER OUR CHARGOAL GRILL PASTA HOMEMADE DAILY
AIOLI & OLIVES // vegan B BEEF CUTS MAGCHERONI ARRABIATTA /1 spiey - -1
Aioli, Manzanilla olives, Tessino bread US PRIME HANEING TENDER // cp My N Wy 45 T:mnf]lgg ;ﬁunae,s[igncetta (bacon), Calabrian peperoni, garlic,
par , parsiey
FRIED PIMIENTOS DE PADRON // vegan 05
Fred adin peppers ilhsea st ad hipote mayoas i ARGENTINIAN FILLET /7 Devesa LU BASIL CNOCCHI / veggior veganl -~~~ 17
ARGENTINIAN ROAST BEEF // Devesa 250 2 Bosleroam, peso, foastd ping uts
make it Surf ' Turf + jumbo black tiger prawn 8 BUCKWHEAT QUARK PIZZOCCHERI // veggie 18
+ half lobster tail 19 Swiss gnocehi, wild garlic, brown butter, morel muhroom
STA RT E RS SIGNATURE Cream, mountain cheese
T[] SHARE SPARE RIB // Swabian Hall pork 24 MAFALDINE AL RAG 18
BEEF TATAR 18 AL CORN-FED CHICKEN // Yekitar mainade I US prime beef, root vegetables, tomato sauce, parmesan
Baked egg yolk, mustard chutney, black garlic mayo SPAGHETTONI NERI ALLO SCORLIO il
TUNA CARPACLIOD I MISO BLACK COD /7 black cod with miso marinade 180y 23 Seafood bisque, prawns, scallop, octopus, garlic, cherry tomatoes
Panzu vinaigrette, cucumber, ginger, peanut mayo, coriander MARINATED SALMON FILLET // honey, lemon, olive oil [80g 2 SPAGHETTONI STRACCETTI DI MANZO 24
Thinly sliced & marinated beef fillet, garlic, cherry tomatoes,
GRILLED PRAWNS g GRILLED WHITE ASPARAGUS // vegan 23 -
Grilled in oive oil with garlc, tomata, parsley Radish vinaigrette, potatoes, chive sour cream lemon 285t basil parmesan
TRUFFLE SPAGHETTONI // vegetarisch 26
TBuRnEJaStEt:llflmyﬁEﬁlElgdAg]SrE:\nRaA;[[;}lalrsaé:svﬁﬁce i L SHARING FOR TWO PEOPLE // Prices include two sides, two vegetables & two sauces Truffle béchamel sauce, parmesan, shaved summer truffle
CHATEAUBRIAND // center cut of beef tenderlain, grilled 500g 99 LOBSTER SPAGHETTONI 12
VITELLO TONNATO I : -
Veal rump cap. tuna cream, capers, basil oil SURF N' TURF // 300g US hanging tender & 250g Argentinian beef fillet 109 Lober mel.safo g, ey omates, s

with 8 grilled prawns

SIDES VEGETABLES D ES S E RT
SA I_A D 8 GARLIC BREAD 4 ROASTED CAULIFLOWER b
Brown butter, panko, boiled egg, parsley
RASPBERRY - ASPARAGUS - GOAT CHEES 19 FRENCH FRIES 49 TALIANFINALE -~~~ 1
By efslad, guat ieam heese, it sparaqs, asphy TRUFFLE FRIES : EmHHE]E]QFBQFBYGP;EMU%E””GE 5 Sl chosoltefiramisu n 2 las & on epresso
uressng freshly shaved truffl & truffle mayo | CHOCOLATE TIRAMIS g
HENRII BEEF SALAD 24 ‘ CREAMED SPINACH d Kahlua mascarpong cream, espresso chocolate biscuit,
g . CELERY ROOT PUREE ]
. Baby leaf salad, balsamic dressing, cherry tomatoes, cucumber, P ek ahvoe BRAISED OYSTER MUSHROOMS B chocolate crumble
radishes, mushrooms, roasted beef strips, spring onions, pesto ’ SORBET OF THE WEEK // vecan g
s BAKED POTATO b PEPERONATA 5 Changing homemade sorbet va?ieties
Herb sour cream, herb salad Braised peppers, basil cress, pine nuts
KLEINER BABY LEAF SALAT b APRLE THRTE TATIN Y
Baby leaf salad, balsamic dressing, cherry tomatoes, cucumber, BRAMATA s : , et
radishes. roasted seeds Swiss puleta SAUCES OUT Cream ice cream, ce\rea nruT ,B
PORTWEINJUS 35 WHITE CHOCOLATE CREME BRULEE 0
ON TOP oEPPER SALCE 3 Strawberry rhubarb sorbet, chocolate crumble, macarons
HERR BUTTER | CHEESE SELECTION BY AFFINEUR WALTMANN 18
FRIED ONION BUTTER | BROWN BUTTER HOLLANDAISE J ‘évhtgn{:rsnzlgg rllll:?ah[:egll? mustard, dried fruit cream

All prices in euros, including statutory VAT. For additives and allergens, please ask our staff.



