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Martini

6.5

£y

~ BLEU: The steak is seared to a light shade of gray.
. Inside it is cool, completely red and raw.

~ MEDIUM RARE: The steak is colored red in the middle.

. MEDIUM: A hot, red core is surrounded by a pink layer.
© The crust is medium brown.

~ MEDIUM WELL: There is still a touch of pink in the center.

WELL DONE: The steak is brown inside and out and has an
appetizing crust.

ASPARAGUS CREAM SOUP 10.0
croditons - chili - coconut milk

USEDOMER FISH SOUP 10.0
baltic sea fish - root vegetable - pernod

Appetizers

PRIME CAESAR SALAD 14.0
romaine lettuce - croGitons - bacon
parmesan - caesar dressing
EXTRAS

chicken breast +10.0
3 garlic prawns +12.0

HOMEMADE GARLIC BREAD 6.5

CARAMELIZED GOAT CHEESE 16.0
salad - pears - honey - nuts

BEEF CARPACCIO 18.0
arugula - parmesan - capers - olive oil

TAGLIATELLE & MUSHROOMS 215 ¢ D%D: RUMPSTEAK * (2509) 24.0
king oyster mushrooms - cream sauce - parmesan - arugula Asparagus (250g) - BEEF FILLET * (200g) 28.0
CORN-FED CHICKEN BREAST 24.5 New potatoes, sauce - ENTRECOTE * (280g) 28.0
romanesco - goat cheese - risotto hollandaise or butter SALMON FILLET (200g) 23.0
VEAL LIVER BERLIN STYLE 25.5 92.5 " RED FISH FILLET (300g) 23.0
apple-onion - mashed potatoes ‘ .
USEDOMER SAUERBRATEN 26.5 all meals with a * are 5€ extra with halfboard
cranberry red cabbage - potato dumplings - breadcrumbs with Schnitzel 28.0 §
WIENER SCHNITZEL 28.0 with Redfish 28.0 ALL WEIGHT INDICATIONS ARE RAW
cranberries - lemon - fries : ’ - PRIME CHEESEBURGER (200g) 22.0
PIKEPERCH FILLET 29.0 ~ bacon - red onions - tomato - pickle
) . g © cheese - prime sauce - french fries
fennel - dried tomatoes - risotto ; }
BALTIC PLAICE 29.0 Aspa rag us & Pasta MAKE IT DOUBLE 4009 +8.0
shrimp - bacon - onion - rosemary triplets ‘ bacon, green asparagus
} . PIMP UP YOUR DISH: SURF N' TURF OPTION +12.0
DUET SALMON & REDFISH 29.0 and parmesan 3 qarlic prawns
pea puree - glazed carrots - lemon sauce % 21.5 %
o emsscessscsmmosssmsssmmonn &
° : :
Beilagen Saucen Dessert
Je 5.0 ! Jed0 ! Je12.0
ROMANESCO i PORT SAUCE i CREME BRULEE
GLAZED CARROTS PEPPER CREAM SAUCE fresh fruits
FRENCH FRIES CHIMMICHURRI
ROSEMARY TRIPLETS : LEMON SAUCE ; CHOCOLATE BROWNIE
POTATO MASH 1 1 sour cherries - crumble - vanilla ice cream
RSO BLACKCURRANT SORBET
KING OYSTER MUSHROOMS
: B u tte r : fresh fruits - mint
H Je3.0 H
HERBBUTTER
LEMON-CARPER-BUTTER

For questions about allergens and additives, our service staff has a folder with all the necessary information ready!!! All prices are in euros.
AKL Hotel Betriebs GmbH, HardenbergstraBe 12, 10623 Berlin, HRB 185545 B, Geschéftsfiihrer: Juha Tolvanen



FRUITY BITCH
berry vodka - elderflower syrup - soda

RED BREEZER
apple vodka - cranberry juice - ginger ale

PINKY & THE BRAIN
Gordon's Pink Gin - tonic water

GIN &TONIC
Tanqueray - tonic water

NEGRONI
Tanqueray - Campari - Red vermouth

m
Tanqueray - Talisker Skye - tonic

TEQUILA SUNRISE
tequila - orangen juice - pomegranate

Cocktails

Andald Spritz

% Aperol Spritz
%
s

HOLLY RHAB
bourbon - elderflower syrup - rhubarb juice

STORMY DARKNESS
Pampero dark - ginger beer

BULLEIT RYEDEER
bourbon whisky - Jgermeister - ginger beer

PINEAPPLE COOLER
Pampero dark - pineapple juice - lemon juice - ginger beer

DARK DREAMS
Tequila Gold - Cassis - ginger beer

MIKES MULE
vodka - cranberry juice - ginger beer - cucumber

TEGRONI
Tequila Silver - Campari - Red vermouth

Wine Selection

White wine Red Wine
Glass 0.151 / Bottle 0.75I
Briindimayer Markus Pfaffmann
Griiner Veltiner, Landwein 2023 8/35 Rosé & non-alcoholic Wine Spatburgunder QBA, 2022 8/35
Karl Pfaffmann St. Antony Torres
Grauburgunder Silberberg 2023 8/35 Wunderschon Rosé 2023 8/35 Altos Ibéricos, Crianza 2019 8/35
St. Antony Torres Natureo blanco - non-alcoholic Tormaresca
Riesling Rotschiefer 2022 8/35 Mascato d"Alexandria 2023 8/35 Neprica Primitivo, Puglia IGT, 2022 8/35
Gérard Bertrand Torres Natureo tinto - non-alcoholic Gérard Bertrand
Coteaux de Narbonne IGP Gamacha, Syrah 2023 8/35 Cité de Carcassonne IGP
Héritage 118 Sauvignon Blanc 2022 8/35 Héritage 1130 Rouge, Merlot, 2023 8/35
St. Antony Miguel Torres Valle del Itata
Chardonnay 2023 8/35 Andica Cabernet Sauvingon, 2021 8/35
Zehn Morgan v - m Prunotto
Rosenheck Riesling Kabinett 2022 -140 = =-. Bansella Nizza DOCG, 2021 -176
° ° | ° | °
] ]
Sparkling Wine | Soft Drinks ' Hot Drinks
Glass 0.151 / Bottle 0.75/ 1 PEPSI COLA / PEPSI COLA ZERO SUGAR/ 4.0 1 CUP OF CAFE CREMA 3.5
St. Antony Riesling I SCHWIP SCHWAP / SCHWIP SCHWAP !
sparkling wine non-alcoholic 8/35 | ORANGE/7UP 0.2 CAPPUCCINO 4.0
Kloster Eberbach LATTE MACCHIATO 4.5
Riesling sparkling wine Brut 12/50 1 paucH SAFTE 0.21 ESPRESSO single / double 3.5
Langlois Chateau apple, orange, c.herry, mango, cranberry, WHITE COFFEE 45
Crémant de Loire, Rosé ./ 65 | Pineapple, passion fruit, banana, rhubarb 4.0 :
GLASS OF TEA, DIFFERENT VARIETIES 3.5
B ! ALL JUICES AS SPRITZER 0.3I 4.5 !
eeron top Glass 0.31/0.51
THOMAS HENRY 0.21
RADEBERGER PILS 4.5/6.0 | Bitier Lemon /Tonic/ Ginger Ale / Spicy Ginger 4.0
ROSTOCK DARK 45/6.0
Flasche
SCHOFFERHOFER WHEAT > I
naturally cloudy or non-alcoholic 0.5 5.5 M I nera Water
| |
RADEBERGER PILS GEROLSTEINER 0.251 / 0.75I -
non-alcoholic 0.33l 4.5 | classic/ medium/still 4.0/9.0 —

For questions about allergens and additives, our service staff has a folder with all the necessary information ready!!! All prices are in euros.
AKL Hotel Betriebs GmbH, HardenbergstraBe 12, 10623 Berlin, HRB 185545 B, Geschaftsfiihrer: Juha Tolvanen




