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: ™ § w % Our cooking levels:

BLEU: The steak is seared to a light shade of gray.

; ; Inside it is cool, completely red and raw.

&l) MEDIUM RARE: The steak is colored red in the middle.

% §
- f % #I]EDIUM: A ho&, red tc)ore is surrounded by a pink layer.
H M M $ e crust is medium brown.
Prlme dally SpeCIaI P RI M E MEDIUM WELL: There is still a touch of pink in the center.
Hot mulled wine WELL DONE: The steak is brown inside and out and has an %

4.5 appetizing crust.
Restanrant £ Bar

DO GO OOOOOOOOOOOOO T

Starters %
PRIME CAESAR SALAD 10.5 : :

Romanasalad - croditons - bacon - parmesan
TARTE FLAMBEE “CLASSIC” 11.5 Caesar-dressing - anchovies - caper BEEF CARPACCIO 14.5
Creme fraiche - onion greens - concassée PIMP YOUR CAESAR rocket salad - balsamic - pine kernel

bacon - onions olive oil - parmesan
with grilled chicken breast 17.5

TARTE FLAMBEE “"PUMPKIN" 12.5 HOME STAINED SALMON 15.5

Créme fraiche - onion greens - concassée beetroot - Wasabi - wild herbs salad
red onions - feta cheese MUSHROOM BROTH SOUP 8.5

Regional ~Seasonal Grill

GRILLED WRAP ROLL 16.5 3 anl CORN FED CHICKEN BREAST (160g) 14.5
Vegetables - pesto - parmesan - french fries ; SALMON STEAK (180g) 185
PRIME CLUB SANDWICH 185 * IBERICO PORK LOIN (250g) 21.5

hicken - bacon - egg - cos lettuce - pri i 2 :
Chicken - bacon - egg - cos lettuce - prime sauce - fries | Savey (abbage © ARGENTINIAN RUMPSTEAK (200) 245
PUMPKIN CANNELLONI 20.5 venison roll ~ VENISON MEDAILLONS (200g) 25.5
Béchamel sauce - rocket salad - parmesan chip i :

¢ Mushroom, rolled potato

SEABASS FILLET 215 juniper berry cream sauce
Vermouth sauce - carrots - mashed potatoes :
VIENNESE ESCALOPE 28.5 23.5
Pan fried potatoes - cucumber salad - lingonberry DRY AGED PRIME CHEESEBURGER 22.5
BARBARIE DUCK BREAST 29.5 Beef - bacon - red onions - tomato - pickled gherkin

Venison eSC&lOPe cheddar - Prime sauce & french fries

¢ Briecheese, cranberry
LEG OF GOOSE 33.5 . © MAKE IT DOUBLE +5.5

Apple-sage sauce - red cabbage - potato dumpling sweet potato fries

Currant sauce - brussels sprout - chestnut cookie

24.5
. i i
Sides Sauces Dessert
each 5.0 | each 3.0 | each 8.5
SALAD BOWL | CHIMICHURRI SAUCE | CREME BRULEE
VEGETABLES PEPPER SAUCE Flambed vanilla cream with brown sugar
JUNIPER CREAM SAUCE
FRENCH FRIES ! VERMOUTH SAUCE ! CHOCOLATE CAKE
SWEET POTATO FRIES ! H Créme Brilée core
ROMANESCO ,
SMASHED POTATOES MASCARPONE CREPE TERRINE
H Butter H Gorgonzola - lingonberry - walnut ice-
[} [} cream
| each 1.5 H
HERBS BUTTER

For questions about allergens and additives, our service staff has a folder with all the necessary information ready!!! All prices are in euros.
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MOJITO
white rum - sugar syrup - lemon - mint - soda

WINTER DREAM
Gin - lemon juice - orange juice - bitter Lemon
grenadine

RED LADY
Vodka - cranberry juice - cherry juice - almond syrup

BAILEYS COLADA
brown rum - coconut syrup - pineapple juice - Baileys

ESPRESSO MARTINI
Vodka - coffee liqueur - sugar syrup - espresso

WINTER PUNCH
Vodka - amaretto - lemon juice - mango juice
orange juice - cream

Cocktails

each 12.0

Forl
T ————
Daily Special §
Hot mulled %
%

%

|
 wine
g 4.5

CANDLE LIGHT
grenadine

APPLE CRUMBLE

Vodka - amaretto - lemon juice - apple juice

cinnamon

CINNAMON WHISKEY SOUR
Monkey Shoulder - lemon juice - sugar syrup - protein

COSMOPOLITAN

Vodka - cointreau - lemon juice - cranberry juice

NEGRONI

Gin - Campari - Martini Rosso

MAITAI

brown rum - Bacardi - lime juice - pineapple juice

almond syrup

brown rum - white rum - lemon juice - passionfruit juice

White Wine WINE SELECTION Red Wine
Glas 0.151/ Bottle 0.75
Briindlmayer Markus Pfaffmann
Griiner Veltliner, Landwein 2023 8/35 Rosé & non-alcoholic Spatburgunder QBA, 2022 8/35
Karl Pfaffmann St. Antony Torres
Grauburgunder Silberberg 2023 8/35 Wunderschn Rosé 2023 8/35 Altos Ibéricos, Rioja 8/35
St. Antony Torres Natureo blanco - alkoholfrei Tormaresca
Riesling Rotschiefer 2022 8/35 Mascato d’Alexandria 2023 8/35 Neprica Primitivo, Puglia 1GT, 2022 8/35
Gérard Bertrand Torres Natureo tinto - alkoholfrei Gérard Bertrand
Coteaux de Narbonne IGP Garnacha, Syrah 2023 8/35 CITE DE CARCASSONNE IGP
Héritage 118 Sauvignon Blanc 2022 8/35 Héritage 1130Rouge, Merlot, 2023 8/35
¥-
St. Antony £ Miguel Torres Valle del Itata
Chardonnay 2023 8/35 - Andica Cabernet Sauvingon, 2021 8/35
Zehn Morgen Prunotto
Rosenbeck Riesling Kabinett 2022 -140 Bansella Nizza DOCG -176
° ° | ° | °
i i
Sparkling wine | Soft Drinks ' Hot Drinks
Glass 0.151/ Bottle 0.75! 1 PEPSI COLA/ PEPSI ZERO SUGAR / 3.5 1 CUP OF COFFEE 3.5
ST.ANTONY BRUT NON ALCOHOLIC 8/35 | (S)Cz":w“’ SCHWAP ORANGE/ 7UP ! CAPPUCCINO 3.9
KLOSTER EBERBACH '
ESPRESSO 33
RIESLING SEKT BRUT 12/50 | RAUCH JUICES
LANGLOIS CHATEAU different flavours 021 4.0 1 LATTEMACCHIATO 4.5
CREMONT DE LOIRE, ROSE -1 65  differentflavours 041 6.0 | MILK COFFE 4.2
B eer HOMEMADE LEMONADE 7.0 | HOTCHOCOLATE 4.0
Glass 0.31/0.51 } strawberry / passionfruit / mango | CUP OF TEA 3.5
RADEBERGER PILSNER / BRINKHOFFS 3.9/6.2
. . THOMAS HENRY 0.2 4.0
ALLGAUER BUBLE BEER 3.9/6.2 Tonic Water / Ginger Ale / Bitter Lemon
Flasche
SCHOFFERHOFER WEIZEN H I
naturally / non-alcoholic / dark / crystall 6.2 M I n e ra Water
| |
RADEBERGER PILSNER GEROLSTEINER GOURMET
non-alcoholic 3.9 1 dassic/ medium/still /0,251/0,75! 3.3/7.5

For questions about allergens and additives, our service staff has a folder with all the necessary information ready!!! All prices are in euros.
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