Literaturcaie

im International Club Berlin

WEINEMPFEHLUNGEN

Eric Lemaire Cuvée Privilege, Champagne

Riesling trocken, Schmitz, Bremmer Calmont, Mosel
Assyrtiko, Sauvignon Blanc “Thema”, Pavlidis, Drama
Grauburgunder trocken, MeBmer, Pfalz
WeiBburgunder trocken, MeBmer, Pfalz

Sancerre, André Robineau, Loire

Malbec, Bodega y Vifledos Catena, Mendoza

Cotes du Rhéne, Perrin, AOC Réserve, Rhone
Chateau Mayne Lalande, Listrac Médoc, Bordeaux
Chianti Rufina DOCG, Nipozzano Riserva, Italien

Tempranillo Crianza ,Noralba”, Mendoza, Rioja

HAUSGEMACHTE LIMONADEN
Ingwerlimonade

Holunderblitenlimonade

SANDWICHES

Tramezzini Huhn | Mango | Curry | Karotte
Tramezzini Lachs | Avocado | Wasabi
Tramezzini Ziegenkase | Ratatouille

Baguette Serranoschinken | Rucola | Ei

DESSERTS

Erdbeer-Basilikum-Parfait
Pistazien-Macaron

Apfelstrudel | Vanillesauce (mind. 10 Minuten)

Rohmilchk&seauswahl (ab 17 Uhr)
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Telefon:; 030 30 67 22-11
E-Mail: literaturcafeberlin@web.de
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VEGETARISCH

Quinoa-Pilzburger | Zitronen-Aioli
Pommes frites

Falafel | Blumenkohl
Spinat | Ziegenkéase | Minz-Dip
SUPPEN

Italienische GemUsesuppe
Parmesan | Pesto

Fenchel-Orangensuppe

VORSPEISEN

Caesar Salat | Parmesan
CroGtons | Putenstreifen

Ceviche vom Pulpo
SiiBkartoffel | Avocado | Mango

Vitello Tonnato
Kapern | Rettich

Buffel-Mozzarella | Kirschtomaten | Pesto

Franzosische Sardinen | Baguette

HAUPTGERICHTE

NuUrnberger Rostbratwirstchen
Kartoffel-Gurkensalat

Spaghetti | Spargel
Tomaten

Perlhuhnbrust | Szechuan Pfeffer
Graupen | Aprikose

Wiener Schnitzel | Kartoffelsalat
Gurkensalat | Preiselbeeren

Ossobuco | Gremolata
Fregola Sarda | Wilder Brokkoli | Paprika

Doradenfilet | Inka-Tomaten
Rosmarinkartoffel | Taggiasche Oliven
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Literaturcaie

im International Club Berlin

OUR WINE OFFERS

Eric Lemaire Cuvée Privilege, Champagne

Riesling dry, Schmitz, Bremmer Calmont, Mosel
Assyrtiko, Sauvignon Blanc “Thema”, Pavlidis, Drama
Grauburgunder dry, MeBmer, Pfalz
WeiBburgunder dry, MeBmer, Pfalz

Sancerre, André Robineau, Loire

Malbec, Bodega y Vifledos Catena, Mendoza
Cotes du Rhéne, Perrin, AOC Réserve, Rhone
Chateau Mayne Lalande, Listrac Médoc, Bordeaux
Chianti Rufina DOCG, Nipozzano Riserva, Italien

Tempranillo Crianza ,Noralba”, Mendoza, Rioja

HOMEMADE LEMONADES
Ginger Lemonade

Elderflower Lemonade

SANDWICHES

Tramezzini Chicken | Mango | Curry | Carrot
Tramezzini Salmon | Avocado | Wasabi
Tramezzini Goat Cheese | Ratatouille

Baguette Serrano Ham | Rocket Salad | Egg

DESSERTS

Strawberry and Basil Parfait
Pistachio Macaron

Apple Strudel | Vanilla Sauce (minimum 10 min.)

Selection of French Raw Milk Cheese (from 5 pm)
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phone: 030 30 67 22-11
e-mail: literaturcafeberlin@web.de
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VEGETARIAN

Quinoa - Mushroom Burger
French Fries | Lemon Aioli

Falafel | Cauliflower
Spinach | Goat Cheese | Mint Dip
SOUPS

Italian Vegetable Soup
Parmesan | Pesto

Fennel and Orange Soup

STARTERS

Caesar Salad | Parmesan
CroGtons | Turkey

Octopus Ceviche
Sweet Potato | Avocado | Mango

Vitello Tonnato
Capers | Radish

Buffalo Mozzarella | Cherry Tomatoes | Pesto

French Sardines | Baguette

MAIN COURSES

Nuremberg Sausages
Potato-Cucumber Salad

Spaghetti | Asparagus
Tomatoes

Guinea Fowl Breast | Szechuan Pepper
Pearl Barley | Apricot

Wiener Schnitzel | Potato Salad
Cucumber Salad | Cranberries

Osso Buco | Gremolata
Fregola Sarda | Wild Broccoli | Bell Pepper

Sea Bream Fillet | Inca Tomatoes
Rosemary Potatoes | Taggiasca Olives
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