FParkhotel

Oberhausen

starters and salads

9 bacon-wrapped dates
of wild herb salad in blood orange dressing Sf

Westphalian ham with an endive and apple salad
with sour vegetable compote and country bread croutons €t(We).Sf

tarte flambee Alsatian style
with créme fraiche, onions, bacon, chives and salad topping G(We)Mi.Sf

tarte flambée Greco
topped with créme fraiche, spinach, garlic, onion and feta cheese cubes ¢“"elMi14 00

Saint Albray oven cheese M:StNu(WalHas)
baked in a wooden bowl
with stone oven baguette, fig mustard and roasted nuts

Caesar’s salad

in parmesan dressing with garlic croutons FEi.Glu(We).Se,MiSoj Ses
served with baked turkey stripes

or kalamata olives and feta cheese

>> soups <<

double beef broth with vegetable strips and chives SeM.Ei
cream of potato soup with celery foam and crispy chips Se-Soivegan
Hungarian goulash soup ¢

Burger

classic bacon cheeseburger
whole grain bun, beef patty 225g, cheddar, crispy bacon, burger sauce,
oxheart tomato, cucumber and corn frigs Glu(We)MiEi.Sf

Hamburg fried fish burger
whole grain bun, cod in beer batter, homemade sauce tartar,

romaine lettuce, oxheart tomato and onion rings, with corn fries
Glu(We),Fi,Ei
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Parknhotel

Oberhausen

meat dishes

Braised beef shovel
in red wine sauce with glazed vegetables and spaetzle SeClu(We)EisSu

pork “Schnitzel” Viennese style

with chips and cucumber salad EiCu(We).MiGlu(Din).Glu(Ro)

served with mushrooms a la creme S®M or pepper and pearl onion sauce °
or two fried eggs ©

rump steak from “Chiemgau” organic beef 200g

with port wine sauce, garlic spinach, small potatoes

and sour cream dip M-Se.Ei

turkey breast medallions
on penne in pepper and pearl onion sauce with lettuce Su-SeMiGluWe)

Mangalica pork loin steak
on black beer sauce with green asparagus and potato donuts SuSe:Nu(Man).Ei,Mi

fish dishes

fried sea bass fillet
on ratatouille and polenta slices F:M:Clu(We)Se

6 grilled king prawns
with garlic-herb mayonnaise, baguette and spring salads KClu(We)EiMi.Sf

pasta, snacks and finger food

spaghetti bolognese
with parmesan and leaf salad Se-Glu(We):sf

crescent ravioli a la Genovese _
filled with basil pesto on a tomato sauce with baked rocket ¢u(We)Ei

spare ribs in homemade BBQ marinade
with whiskey-barbecue sauce, chips and coleslaw M-S'Se

finger food platter

baked mini spring rolls, onion rings, boneless breaded chicken wings, shrimps,
chili cheese poppers and nachos served with sour cream and salsa SeMiGlu(We)

“Oberhausener Biitterken” platecurry sausage
black pudding, pepper smoked-sausage, Westphalian ham, liver, sausage,
gouda, bread, butter and mixed sour vegetables SE
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FParknotel

Oberhausen

dessert €

pear “Helene”
pear poached in sweet wine with Valrhona chocolate sauce,
vanilla and walnut ice cream MiNu(Wal).EiSul 12,00

Dubai chocolate deconstructed
pistachio parfait, chocolate ornaments, angel hair nest
and honey carame| M EiGlu(We).Nu(Pi) 13,00

basque vanilla tart
with coffee cream and almond milk ice cream MiEi.Glu(We)Nu(Pin) 11,00

allergen labeling

Fi - fish Sf — mustard Nu(Has) — hazelnuts Glu(We) — gluten from wheat flour
Wei — mollusks Se — celery Nu(Man) — almonds Glu(Din) — gluten from spelt
Sul-sulfites Ses — sesame Nu(Wal) — walnuts Ei- Egg

Soj — soy Nu(Pin) — pine nuts Nu(Cash) — cashews Mi — dairy products

Kre — crustaceans Glu(Ro) — gluten from rye Nu(Pi) — pistachio Nu(Kok) — coconut

valid from 18.02.2025



