Parknotel

Oberhausen

>> starters <<

Carpaccio of beef fillet,
balsamic jelly, pesto a la Genovese,
parmesan and wild herbs SuNu(Pi)

€ 13,00

Buffalo mozzarella and Roma tomatoes,
fresh basil, tomatovinaigrette and
roasted mediterranean bread Gu(We)Mi

€ 11,00

>> soups <<

Soup from Roma tomato with parmesan foam SeM

€ 8,00

Beef consommé with three inlay Se:Mi.Ei

€7,00

Wild garlic cream soup with green asparagus tips S¢
€ 6,00

>> vegetarian dishes <<

Spaghetti with pesto a la Genovese,
rocket toping and parmesan
Glu(We),Mi,Nu(Pin)

€12,00
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>> fish dishes <<

Thai curry with roasted vegetables
and basmati rice and roasted wild salmon tranche F

€ 23,00

6 Kingprawns roasted in garlic butter
on saffron-vegetable risotto Kre:Mi.Glu(We).Ei

€ 28,00

>> meat dishes <<

Steak from Frisian beef
Fillet 200g € 32,00
Rumpsteak 200g € 28,00

with Madargaskar-pepper sauce,
served with roasted vegetables and Lyon potatoesM!So.Glu(We)

Roasted breast from corn poularde
on roasted pepper sauce with Risi Bisi 5°

€ 18,00

Roasted saddle of lamb with herb chanterelles
and mushromms dumplings Se-Su.Glu(We)Ei

€ 23,00

Pork escapole viennese style with cranberries,
creamy cucumber salad and french fries E:CluWe)Mi

€ 21,00

>> cheese and cold dishes <<
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Caesar’s salad in parmesan dressing with garlic croutons FEi.S.Glu(We)

served with 5 baked turkey strips E:Clu(We)Se € 12,00
or 3 Kingprawns Kre:Se € 16,00
or feta chesse cubes CluWe)EiMi € 14,00

Cheese selection from around the world
with sweet black bread, salted butter and figs mustard Gu(We). M

€ 14,00

>> desserts <<

caramelized pineapple with Pina Colada Sorbet
and cocos sauce ME

€8,00

Lemon Panna Cotta with kumquats kompott M

€7,00

Allergenkennzeichnung zur aktuellen Speisenkarte

Fi - Fisch
Kre — Krebstiere
Su-Sulfite
So — Soja
Sf — Senf
Se - Sellerie
Ses — Sesam
Nu(Pin) — Pinienkerne
Glu(We) — Gluten aus Weizenmehl
Ei — Eierzeugnisse
Mi - Milcherzeugnisse
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