FAMILY
STYLE

Whether alone or carved to share in the middle of the
table! Choose your favorite steaks, side dishes & sauces
— our service will gladly provide you with details!

» STEAK < » SPECIAL CUTS <

250 grams 350 grams all other
Rump Steak ~ s5¢ 47€  100g/11€
Black Angus, grain fed, Argentinian beifer —
The steak with the classic fat edge
. 300 grams 400 grams  all other
Rib Eye 39€ 49€  100g/11,50 €

North German Fleckvieh, grain-fed beifer —
The secret favorite from the USA with the juicy fat eye

. 250 grams 350 grams all other
Fillet 42¢€ 54€  100g/14 €

Black Angus, grain-fed, Argentinian heifer —
Probably the tenderest & most valuable beef steak

Surf'n'Turf
Upgrade

Grilled Black Tiger  (piece) 3,50 €
King Prawng

RS

STEAK COOKING LEVELS *

RARE (ABOUT 40°C)

T 54°0)
VEDIUM (ABOUT 54°C
N (ELL DONE (ABOUT 85°C)

T

Porterhouse Steak

From the Steinwittener heifer — the T-shaped bone
divides the classy cuts rump steak &~ fillet, compared
to T-bone the porterhouse comes along with a bigger
fillet share, about 6 cm high

From 1000 grams /11,50 € per 100 grams

Dry Aged Bistecca alla Fiorentina

T-bone steak from the Steinwittener beifer, matured
for at least 28 days — intense aroma, strong meat
flavor, best quality, cut from the roast beef with the
tenderloin fillet & the typical T-shaped bone

Daily sizes / 11 € per 100 grams

Tomahawk, prime marbled beef
Fleckvieh, hand selected from the Polish heifer, beavily
marbled. The juicy rib eye steak with the extra-long
bone, also known as Entrecéte or high rib

From 1000 grams / 11 € per 100 grams

N

» SIDE DISHES A 6,50 € «

Patatine Fritte

homemade French fries with rosemary &~ garlic
+ Parmesan cheese_+ 1,50 €
+ cheese sauce, + 1,50 €

Patatine Dolci Fritte
sweet potato fries+ 2,50 €

Patate Strapazzate

mashed potatoes, with brown butTerg

Patate al forno

baked potato with sour cream,

Pimientos de Padron

mild green peppers fried in olive oil with garlic &~ sea salt

Funghi

fried mushrooms with garlic, red onions &~ tbymeg
+ with cream sauce + 2 €

Asparagi verdi

sautéed green asparagus, + 2 €

Fagiolini

green beans_with bacon, red onions, savory &- garlic
g

Coleslaw
crunchy coleslaw with tangerines,
carrots &- mayo, 5 €

Insalatina Mista

small mixed salad with roasted cashews,
carrot, tomato, radish & VaiVai dressingﬂ

Insalatina Cesare

small romaine lettuce with parmesan garlic dressingg
shaved parmesan , tomatoes, croutons

&- roasted cashews N

Insalata al Pomodoro e pinoli
sun-ripened tomato salad, roasted pine nuts, basil pesto,
red onions &~ light balsamic dressin%,l

»SAUCES A 3 € «

Chimichurri

onion, parsley, thyme, garlic

Béarnaise

homemade béarnaise_,, with tarragon &- chervil

Burro di Erbe
homemade herb bul‘terg with
fresh herbs, garlic &~ lemon

BBQ Sauce

smoky BBQ sauce refined with whiskey, ;

Aioli al limone

lime aioli,
50,8

Crema di Tartufo
truffle cream,

Brutale

habaneros, olive oil & thyme

VaiVai

tomato, spicy, piquant, .

Pesto di Basilico

basil, olive oil, parmesan cbeeseg,
pine nuts &~ garlic

g
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» STARTERS < » SPECIALTIES < » BURGER < ] » PASTA <

Grande Antipasto — for 2 pers. Insalata Mista VaiVai Burger Garganelli alla Boscaiola
Finocchiona salami, , serrano ham, mortadella, ,, , large mixed salad with carrots, tomatoes, 100 % Black Angus beef burger, focaccia bun rolled short noodles in parmesan butter cheese sauce,
two grilled Black TlgeT king prawns, creamy burratag radishes, king olives, red onions, with VaiVai salsa, » tomatoes & rocket 18 €, - with roasted wild musbrooms red onions, thyme,
with basil, confit cherry tomatoes, king olives, mushrooms, roasted cashews & light balsamic dressing, / SPICY BURGER? spinach &~ cherry tomatoes 17 €
peppers, courgettes, lime aioli, _, salted butter & ’ Italian Burger L‘ PROBLEM'II + fried beef strips, + 8 €
campagnolo 32 € Insalata Cesare 100% Black Angus beef in a Foccacia bun j ... ) )
Romaine lettuce with parmesan garlic dressing,, with VaiVai salsa, , spicy Tallegio (soft cbeese) Tagllarml con Gamberoni e Aparagl
Variazione di Pane tomatoes, croutons,, , grated parmesan, &- tomatoes & rocket salad 19 € black tagliarini,, . with roasted red shrimp,, lobster
homemade bread from the bremer bakery Biiser: roasted cashews sauce,,, green asparagus, cherry tomatoes,
campagnolo , roasted Focaccia , & pizzabread , Pal‘lcetta Burger red omons garlic & fresh basil 21 €
with lime alolz é~ salted butter 8€ Botb salads incl. 1 topping of choice, 100% Black Angus beef in a foccacia roll ,
P oli served with toasted Campagnolo 21 € with VaiVai salsa, _, crispy pancetta from Landuro pork, , Lasagne alla VaiVai
ane e |Ve _ spicy Tallegio, (soft cbeese) tomatoes ¢~ rocket 20 € ragout of Black Angus beef tenderloin,,
roasted campagnolo bread sticks , marinated - crispy baked corn poularde ce? , With parmesan cheese gratinated with spicy taleggio cheese ,
king olives, lime-aioli, 10 € under the skin_¢- basil & lemon Wagyu Burger parmesan cheese, &~ rocket 17 €
- grilled Black ﬁger king prawns with garlic 011 100% local Wagyu beef in a sesame brioche bunmg . . . .
Bruschetta Mlsta fned beef strips with rosemary é~garllc with VaiVai salsal , gratinated with Chester cheese , Fusilloni con Filetto di Manzo
roasﬁed campagnoéo blread with - crispy baked greek cheese,, s caramelized omons tomatoes & romaine lettuce 33 € ll;u)lslted noodles o with roaste;)i beef tips in tomato
vitello tonnato, , basil tomatoes, asil sauce, green asparagus, cherry tomatoes,
creamy burrataon. avocado cream Polloe Asparagl Avocado Burger spring leeks red onions &- roasted pine nuts 23 €
& herb tomato 12 € crispy baked corn poulardem with parmesan 100 % Black Angus beef burger, brioche bun " gratinated
cheese under the skin &~ baszf & lemon, with Chester cheese,, spicy avocado cream,, tomatoes Tag"al’lnl alla
E)desdccgrigaagnl(?lgll}}ggoigb romatoes with parmesan'asparégus gratin, berb tomatoes, red onions &- rocket 21 € Bﬂlognese della Mamma
basil, garlic, olive oil & parmesan cheese, 10 € sweet potato fries & sauce béarnaise, , 29 € Caesar- Chlckenhurger tagliatelle,, with homemade beef fillet bolognese,
Pimientos de Pad Gamberoni Grigliati crispy chicken breast in cornflakes breading, ifé‘#,;"?iii‘iéﬁeief%;‘; o e b 17 €
I.mlen 0s de a ron. . fried juicy argentinien prawns,, with rosemary, garlic, sesarne brioche bun,,  , gratinated with par'mesan cheese, +creamy burrata_ with olive oil + 7,50 €
mild green peppers fried in olive oil lime aioli, ¢ roasted garlic bing d. caesar sauce, fried egg, tomatoes, red onions &~ g
with garlic, sea salt &~ lime aioli, 12 € romaine lettuce 20 € i i
250 grams 24 € /500 grams 41€ " Fusilloni con Salmone
Vitello Tonnato Orata Intera Vegetariano Burger fwisted pasta,, with norwegian Salgwnﬁ”ef .
thin slices of veal, tuna sauce,, crispy capers , crispy baked greek cheese,, . , brioche bun mascarpone-ime Sauce,, roasted casbews, Spinac
e e s e v, g ol bt || by adocan et g ey omars & i i g 19€
tomatoes &- rocket . <
Carpacclo di Manzo lrelrzls%r;dbagigsesstoigto;nato salad, with pine nuts & Spaghet‘h Ragu alla Bo]ognese
thin slices of Black Angus beef, balsamic pearls, P * All burgers incl. 1 side dish of your choice: * ﬁg‘e noodles , with vegan b(()ilognlese Q;;P”ng onions,
olive oil, sliced parmesan cbeese roasted pine nuts b d b cherry tomatoes marinated rocket o
&~ rocket salad 19 € g}llyq cg t.!gg Zrams beef fillet garlic (,‘}mmﬁ{;‘ ac;ej;r:;zs “i’ibe’;’;: '}}‘,‘;’3; 1,50 € roasted pine nuts 17 € i \lEﬁl\“
Ela r;tire d!) leca nzo o . with 2 Black Tiger king prawns, 43 € small mixed lggfr z%i éucl;?b‘gﬁym dressing N r
ack Angus beef tatar, , warm &- crispy egg yolk recul
gular cut 250 grams beef fillet 1 1 lad with licd :
capers, , truffle cream z’r roasted focaccia , 19 e with 3 Black Tiger king prawns 54 € sma z‘;’"zfel;; lettuce f:’l la Ollggmpg%zge  garlic u}‘sessmg
N\ r
Tartare di Tonno con Avocado served with chimichurri, homemade French fries, ' )
Yellow Fin tuna tartar,, avocado cream small leaf salad_,with VaiVai dressmg !
coriander, roasted sesame, baked Wan ﬁ"an & roasted cashows %
& baked sbnmp pocket,, 20 € S e — R B“RGER‘
Juicy planted Steak \\
Tartare di Surf'nTurf yp pinp YO Y

juicy grilled planted steak, S pATY
Black Angus beef tartar, warm & crispy egg yolk,, chimichurri, glazed green asparagus, small side BLACK k““‘\:““ FRIES + 250
ancads & arm foca(:icw mnabt(;rzgg/\/ T salad with VAIVAI dressing & roasted cashew < a Py AG““ ¥ '8 € ALL PRICES IN € INCL. TAX © BY VAIVAL ALL RIGHTS, CHANGES AND ERRORS
golfa] o cream, roasted sesame, baied Wan lan, nuts & sweet potato fries with lime aioli 28 € A\l RESERVED. ALL FOODS MAY CONTAIN TRACES OF GLUTEN (A) , EGG (C) AND
aked shrimp pocket 21€ ~N LACTOSE (O,

List of additives: We prepare our products with utmost care. Products that contain
additives or allergens are marked accordingly: (al) gluten wheat, (a2) gluten rye, (a3) gluten
barley, (a4) gluten oat, (b) crustaceans and products thereof, (c) eggs and products thereof,
(d) fish and products thereof, (e) peanuts and products thereof, (f) soybeans and products
thereof, (g) milk and products thereof including lactose, (h) contains traces of various

nuts, (h1) almonds, (h2) hazelnuts, (h3) walnuts, (h4) cashews, (h5) pecan nuts, (h6) Brazil
nuts, (h7) pistachios, (h8) macadamia nuts, (i) celery and products thereof, (j) mustard

and products thereof, (k) sesame seeds and products thereof, () sulphites, (m) lupine and

Burrata con Pomodorml

Cow's milk mozzarella, hand-pulled with creamy cream
ﬁllmg olive oil, tomato salad, with roasted pine nuts,,
basil pesto &~ roasted foccacia 15 €

products thereof, (n) molluscs and products thereof, (1) with colour, (2) with preservative,
(3) with antioxidant, (4) with flavour enhancer, (5) sulfurated, (6) blackened, (7) waxed,
(8) with phosphate, (9) with caffeine, (10) with quinine, (11) with sweetener (s),

(12) contains a source of phenylalanine, (14) with taurine (14)
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