MENU

BREAKFAST

BERMUDA BREAKFAST
bagel with cream cheese,
smoked salmon and tomatoes

AVOCADOBREAD WITH
POMEGRANATE AND CREAMCHEESE
+ goat cheese
+ smoked salmon
+ Fried egg / scrombled egg

GREEK YOGHURT
with Fruit, caromelized nuts and honey

FRUIT PLATTER

OMELETTE
tomato, avocado, onions and basil

VEGGIE BREAKFAST
variety of cheese, tomatoes and mozzarello,
Fig mustard, Fired eggs and Fruits

STRAMME NIN
3 Fried eggs with bacon on
bread served with pickles

EXTRAS

BREAD
GLUTENFREE BREAD
CROISSANT

ButTer | Jam | HoNey | NuTELLA

12.5

12.5
2.5
3.0
3.0

9.5

10.5

13.5

16.5

125

The pictures in our menu
are purely symbolic and do not
show exact representations
our current dishes.

BOWLS

TroricAL BowL
bonono, maracujo, mango,
dates, coconut
Eoppings: mango, banana, granola,
coconut and blueberries

Ocean BowL
bonano, pineocpple, mango, coconut,
dates, mint, spiruling,
Eoppings: baonana, granolo,
coconut ond blueberries

Dracon BowL
pitaya, banana, passionsfFruit,
mMango, dates, ginger,
toppings: kiwi, banana
coconut, pomegranaote and granola

Acal BowL
acai, strawberries, blueberries,
baonana, dates, coconut,
Eoppings: blueberries, banana and granola

14.5

14.5

14.5

13.5

Dear guests,
please note that we
only serve Food From our
brunch menu until 2 p.m.
You can already order alll
Ehe other dishes on our menu.




STARTERS PASTA

GRILLED EGGPLANT AND TOMATOES GNoccHI
on yoghurt 13.5  in tomato passata and buffaolo mozzarello 14.5

TAGLIATELLE WITH SALMON
GRILLED OCTOPUS in a white wine-lemon-cream-dill- sauce 19.5
with tomato-cucumber-mint-salsa 19.5

SpAGHETTI AcLio ET OLio
with king prawns and chili 19.5

CALAMARI FrITTI
Fried in tempura dough with aioli 17.5

Tuna-Avocabpo TATAR

with roasted bread 7.5
EpamamE
salty or spicy 8.5
Seicy Tuna
in ginger-soy sauce 16.5
SALADS
Tuna TATAKI
with mango and wasaobi 19
GRILLED GoAT CHEESE
served on mixed salod with honey 15.5
SOUPS
CEASAR SALAT
with chicken breast Filet and croutons 7.5
Tom KHa Gal
with chicken, mushroom and coconut milk 10.5

Mixep GARDENSALAD
with chicken breast Filet ond grilled mushroom  17.5

Tom Yam GunG
with King prawns, spicy 12.5

GRILLED SALMON
on mixed salad with guacomole
and balsamic vinegar dressing 19.5

BEEF SIRLOIN STEAK ON SALAD
with avocado und Balsomicodressing 21.5

CAPRESE
tomatoes and
buffaolo mozzarella 125




LOW CARB

Juicy BEEF TENDERLOIN (180a)
medium, with tomatoe-avocado salad

GRILLED SALMON FILLET

with Fresh herbs and grilled vegetables

TUNA STEAK COATED IN SESAME

with baby spinach or grilled vegetables

QUINOA SALAD WITH GRILLED GOAT CHEESE

with avocado, cucumber,
tomatoe and pine nuts

TeNDER BEEF FILLET sLICES (130c)
medium rare,
with brokkoli and teriyoki-sauce

STRANDHOUSE SPECIALS

TOMBOY BABY CALAMARI
with salad or grilled vegetables

CARIBBEAN PAELLA
with chicken, prowns,
pineopple and vegetables

VIENNESE SCHNITZEL
With Fried potatoes,
red whortleberries and salad

POKE BOWL TUNA
with sushi rice, spicy mayo, mango,
avocado and spring onion

POKE BOWL SALMON
with sushi rice, spicy mayo, mango,
avocado, spring onion and edaomaome

24

215

245

17.5

295

215

19.5

245

245

245

ASIAN CURRYS

CHICKEN CURRY 175

VEGETARIAN CURRY 145
FisH CURRY

with prawns and salmon 20.5

Crispy Duck BReasT
with either curry or peanut hoisin sauce 22.5

Our Currys (spicy) are being served with
Fresh vegetables, coconut milk and rice.

KIDS MEALS

Kips PasTa
with tomato sauce or butter 85

KIDS CHEESEBURGER
with French Fries 1.5

KIDS SCHNITZEL
with French Fries 13.5



BURGER

STRANDHOUSE BURGER
with cheese bacon and French Fries

GOAT CHEESE BURGER (VEGETARIAN)
with vig mustaord and Curly Fries

WAGYU—BEEF BURGER
with tomato, mozzarella
ond curly Fries

SALMON BURGER
with avocado
ond sweet potato Fries

BeEyoND BURGER (VEGAN)
beyondmeat patty made out of mushroom,
vegon cheddar and sweet potato Fries

BEEF FILLET BURGER
with tomato, onion,
ond sweet potato Fries

STEAKS

BEEF FILLET FROM URUGUAY WITHOUT FAT
2006
3006

STRIPLOIN FROM URUGUAY WITH A EDGE OF FAT
2006
3006

CHATEAUBRIAND FILLET — FREE OF TENDONS
6006

SurrF & TURF
200¢ Fillet with 3 king prowns

18.5

16.5

20.5

19.5

18.5

245

31.5
40.5

26
32.5

110

39.5

SIDES

FRENCH FRIES 55
SWEETPOTATO FRIES 6
CURLY—FRIES 6
GRILLED VEGETABLES 95
MixeED SALAD 85
TomATO-AvOCADO-SALAD 9.5
BABY SPINACH 95

For a menu with all in our

dishes contained
allergens, please contact
our staoff.
DESSERT
KAISERSCHMARRN

with caramelized almonds, raisins and

opplesauce (optional without raisins) 14.5
ICED APRICOT DUMPLING
served with strawberry saouce 8.5
WARM CHOCOLATE CAKE
served with vaonilla ice cream and Fruit 95
MocHis
Mango, Vanilla or Coconut 3
SoRrBET (VEGAN)

Lemon, mango and black currant 9.5




COFFEE

EspPrESSO

EsPrRESSO MACCHIATO
Espresso Doppio

Espresso Doppio MACCHIATO
ESPRESSO AFFOGATO
AMERICANO

AMERICANO (DOUBLESHOT)
CAPPUCCHINO

CAPPUCCHINO (DOUBLESHOT)
COFFEE WITH MILK

LATTE MACCHIATO

LATTE MACCHIATO CARAMELL
LATTE MACCHIATO HAZELNUT
MATCHA LATTE

until 17:00

|CECOFFEE WITH CREAM

ICECHOCOLATE WITH CREAM until 17:00

2.6

29

4.5

4.8

4.5

3.5

4.5

3.9

4.9

4.5

4.5

5.1

5.1

6.5

6.5

6.5

We get our coffee ot Lavozza.
You can choose to receive all of our
coffee specialties with
oat, soy or laoctose-Free milk
| +0.50€

TRADE IsLANDS ICED TEA
Sunny Peach
Mongo & Maracujo
Raspberry & Peach

T\ Lemon - Lime
Blueberry 0,33

JUICES
FRESHLY SQUEEZED ORANGEJUICE 0,2
until 14:00
GRANINI JUICE / NECTAR 0,2

pineapple | apple | grapefruit | grape
currant | lychee | mango
maracuja | orange | rhubarb

JUICES / NECTAR MMIXRD WITH WATER 0,38

HOT DRINKS

HoT CHOCOLATE WITH CREAM
TeA

GINGER-MINT-SUD

HoT GINGERWATER

HoT LEMONWATER

SOFTDRINKS

TaB WATER 1,0
ADELHOLZENER WATER 0,75

0,25
PAULANER SPEZI 0,38
PAULANER LEMONADE 0,38
Coca Cota 0.2
Coca Cola Zero 02
FANTA 0,2

THomAs HENRY
Bitter Lemon | Tonic | Spicy Ginger 0,2

3.5

45

4.5

3.8

35

3.8

3.8

3.8

3.8



APERITIF WINE

APEROL SPRITZ 03 85 Ca pel FrATI /8 65

White | Lugana | Gardasee 02 104
Huco 03 85

SCHNEIDER /8 6,3
RossiNI SpPriTZ 03 85 White | Riesling | PFalz 02 99
MARILLEN SPRITZ 03 85 ST. CHRISTINA /8 6,3

White | Chardonnay | Italien 02 99
Toco Rosso 03 85

OT11 AM BERG /8 6,3
RosaTo SpriTZ 03 85 White | Griner Veltliner | Wogram 02 9.9
LiLLET WILDBERRY 03 95 De Gras EsTATE /8 55

Red | Carbernet | Chile 02 84
WEINSCHORLE 04 75

PriMITIVO DI MANDURIA /8 6,3
CampARI Sopa 038 95 Red | Primitivo | Italien 02 99
CampARI ORANGE 038 15 ZENATO RIPASSA 178 6,9

Red | Valpolicella Ripasso | Italien 0,2 10.9
Prosecco 01 45

MiNuTY /8 6,5
Prosecco aur Eis 02 85 Rosé | Frankreich | Provence 0,2 10.4

RoseBLOOD /8 6,5

Rosé | Frankreich | Provence 02 10.4

BEER Our staff will be happy to

advise you when choosing a suitable
wine For your order.

PAULANER HELL FROM THE BARREL 0,4 4
PAULANER HELL NON—ALCOHOLIC 05 5
RADLER 0,4 4
STARNBERGER SPEZIAL 0,33 4
PAULANER WEISSBIER FROM THE BARREL 0,5 5
WEISSBIER LEICHT 0,5 5
WEISSBIER NON—ALCOHOLIC 05 5
WEISSBIER DARK 05 5

Russ 0,5 5



WHITEWINE

ST. CHRISTINA
Chardonay | Massoni

SCHNEIDER
Riesling | PFalz

FrRANZ KELLER
Grauburgunder | Baden

Ca pel FraT
Lugana | Italien

KNIPSER
Chardonay | PFalz

OT1T Fass 4

GrUner Veltliner | Wagrom

JERMAN
Sauvignon Blanc| Italien

Livio FELLUGA
Pinot Grigio | Friuli | Italien

HirzBERGER ROTES ToOR
GruUner Veltliner | Wachau

CLoupy Bay
Sauvignon Blanc | Neuseelond

CHaTEAU Fuisse

Chardonnay | Pouilly-Fuissé | Frankreich

HirzBERGER HONIVOGL
GrUner Veltliner | Smaragd | UWachau

0,7

0,7

0,7

0,7

0,7

0,7
15
3.0
6,0

0,7

0,7

0,7

0,7

33

33

39

35

37

39
85
195
460

59

45

55

59

59

135

REDWINE

PriMITVO DI MANDURIA
Contolio | Italien

ZENATO RipASSA
Valpolicalla Ripasso | Italien

ST. CHRISTINA
Carbanet Souvignon | Garda

Ca pel FraTI
Lombardei | Italien

AMARONA 1 ZENATO
Venetien | Italien

CHaTEAU POUjJEAUX
Bordeaux | Medoc

MARCHESE ANTINORI
Tenuta Tignanello | Chionti

RobA 1 RESERvVA
Riojo | Tempranillo | Italien

TENUTA DELL ORNELLAIA
Le Serre Nuove Bolgheri | Italien

Bricco peLL® UCCELLONE
Barbera | Piemonte

TIGNANELLO CHANTI
Antinori | Toscana

ROSEWEINE

RosesLooD
Coteaux Varois en Provence

AIX RosE

Cuvee | Coteaux d‘AlX-en Provence

MiNuTY
Provence | Frankreich

WHISPERING ANGEL
Chaéteau d‘Esclans | Provence

MIRAVAL RosE
Cotes de Provence | Frankreich

0,7

0,7

0,7

0,7

0,7

0,7

0,7

0,7

0,7

0,7

0,7

0,7

0,7

0,7

0,7

0,7

33

38

39

45

65

69

85

95

95

95

185

35

37

37

59

45



LONGDRINKS

EsPRESSO MARTINI
Vodka | Espresso | Coffeeliquor | Sirup

SELINAS MARTINI
Vodka | Maracuja | Lime | Prosecco

Mojito
Rum | Brown sugor | Lime | Mint | Soda

NEGRONI
Gin | Campari | Vermouth

SEX ON THE BEACH
Vodka | Peach | Lime
Orange | Pineapple | Grenadine

APEROL SOUR

Mai Tal

Brown rum | White rum | Lime
Lemon | Almondsirup | Powdered sugarl0

MunicH MuLe
Gin | Lime | Cucumber | Mint |Spicy Ginger

Moscow MuLE

13.5

13.5

125

2.5

125

1.5

125

125

Vodka | Lime | Cucumber | Mint | Spicy Ginger 12.5

CAIPIRINHA
Cachaca | Brown sugor | Lime

Cusa LiBRE
Havonna 7 Years | Lime | Cola

GiN Tonic
The Botonist | Gin Mare | Monkey 47
The Duke Gin

NON-ALCOHOLIC

125

13.5

13.5
125

10.5

PROSECCO & CHAMPAGNER

V8+ Sior SANRO SPUMATE 07 3
V8+ Rost SIorR LELE 07 35
RUINART BRUT 07 135
RUINART RosE 07 145
RUINART BLANC DE BLANC 07 175
Veuve CucquoT 07 125
Dowm PeriGNON BruT 07 320

SPIRITS
GRAPPA PREMIUM 2cl 4
MoRrAND WILLIAMINE 2cl 55
REMY MARTIN 2cl 6
SAMBUCA 2cl 4
RAMAZOTTI 2cl 4
AVERNA 2cl 4
FRANCELICO 2cl 4
RussiAN STANDARD VODKA 4cl 7
BELVEDERE 07 125

GRrey GOOSE 0,7 125



