Dishes a la carte
Wednesday to Friday from 12 a.m. until 5 p.m.
Saturday and Sunday from 12 a.m. until 6 p.m.

Appetizer

Salads

Soups

Vegetarian

Vegan

Pickled kohlrabi carpaccio
with roasted pine nuts, parmesan shavings,

rucola salad and truffle vinaigrette
contains lactose, sulfites, celery, mustard, soy

Avocado tartare with young turnips
with pickled spiced carrots,
two kinds of salted lemon, roasted mixed sesame,

carrot—tarragon broth and crispy lentil chips
contains celery, soy, gluten

Siesmayer salad

Mixed green salad with aceto balsamico bianco dressing,

bell pepper, fennel, cucumber, radish,

shaved mushrooms and tomatoes
contains sulfites, mustard, traces of celery

optional with:

- roasted breast of Label Rouge poulard
(lactose)

- gratinated goat cheese with walnuts & honey
(nuts)

Frankfurt potato soup

with fresh chives
contains celery, lactose, sulfites

optional with. Frankfurter sausage

Gazpacho Andaluz
with colourful vegetable garnish, homemade toast

croutons, chive oil and cress
contains egg, lactose, celery, gluten, sulfites

Omelette made from 3 organic eggs
with French fries, truffle mayonnaise,

small mixed salad and cherry tomato
contains egg, lactose, sulfites, traces of celery

Offenbach selected mushrooms
with bread dumplings, sautéed chanterelles

and white wine foam
contains lactose, egg, sulfites, gluten, soy

Original Plégers green sauce
with 2 boiled organic egg, boiled potatoes,

and fresh chives
contains lactose, mustard, egg

Gnocchi
with homemade tomato sugo, Taggiasca olives,
spring onions, sun-dried tomato fillets

and white wine foam
contains celery, gluten, sulfites, soy

Avocado tartare with young turnips
with pickled spiced carrots,
two kinds of salted lemon, roasted mixed sesame,

carrot—tarragon broth and crispy lentil chips
contains celery, soy, gluten

All prices in euro and VAT & Sunday, holiday and night surcharges included
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Children Menu Wholemeal Spaghetti 11.00

(up to 8 years) with homemade tomato sugo
contains gluten, lactose, celery

Wiener Schnitzel of veal 19.50
with French fries and cucumber salad
contains gluten, egg, lactose

Meat Frankfurter plate 14.90
Frankfurter beef sausage and pork sausage
with lukewarm potato salad, Hessian

white cabbage salad and mustard
contains lactose, celery, gluten, sulfites, mustard

1 pair of Bavarian “WeiRwurste” 13.90

With sweet mustard, radish, pickles and pretzel
contains egg, lactose, mustard, celery, gluten

Croque Monsieur a la Siesmayer 21.50
Homemade brioche, béchamel sauce,
farmer’'s ham and Gruyeére, French fries,

truffle mayonnaise, frisée and chicory salad
contains lactose, celery, gluten, sulfites, mustard, soy, egg

Roasted veal meatball 22.50
with rich rosemary jus and creamy mashed potatoes,
peas-carrot-leek-vegetables

and crispy potato chips
contains lactose, celery, gluten, egg, mustard, sulfites, soy

Glazed boiled veal 28.50
with fine mustard velouté, boiled potatoes,
glazed colorful root vegetables, fresh chives

and Original ,,Plégers green sauce”
contains lactose, celery, sulfites, mustard, soy, egg

Wiener Schnitzel of veal 32.80
with lukewarm potato salad or roast potatoes

and cucumber salad
contains gluten, lactose, mustard, egg, sulfites, fish (garnish)

Fish Roasted King Prawn 31.50
with crustacean bisque, mediterranean fregola sarda,
braised bell pepper, Taggiasca olives,

glazed sugar peas and fresh parsley
contains lactose, celery, gluten, shellfish/crustacean, sulfites, soy

Dear parents, we kindly ask for your understanding that the consumption of

food and snacks brought from home is not permitted in our café, even for children.

We offer a children’s menu and fresh fruit for our younger guests. Of course, jars and
bottles for the little ones are allowed. Please feel free to ask our service staff if you have
any questions — thank you very much.

We offer gluten-free bread and rolls by Resch & Frisch, please feel free to contact our
service team, therefore.

Gluten-free-variation of bread for € 4.50 per portion as well as gluten-free-roll for
€ 2.50 per portion is available.

Our Lunches are per person.
We take the liberty to charge a couvert price of € 4.00 if Lunch are shared.

All prices in euro and VAT & Sunday, holiday and night surcharges included



Vegan Apple Strudel (with alcohol)

Wednesday to Friday from 12 a.m. until 5 p.m.
Saturday and Sunday from 12 a.m. until 6 p.m.

5.50
Vegan strudel dough filled with apples, sultanas, almonds,
refined with rum and cinnamon
contains fructose, gluten, nuts, alcohol
Optional with:
- homemade vegan vanilla sauce 6.50
contains legumes, fructose
- 1 scoop of vanilla ice cream (non vegan) 7.80
contains egg, gluten, lactose, nuts
7.80

- 1 scoop of mango sorbet (vegan)
contains gluten, nuts

All prices in euro and VAT & Sunday, holiday and night surcharges included



	Strawberry Tartlet (seasonal/without alcohol)    7.40
	Beer



