BLEU: The steak is seared to a light shade of gray.
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ot ; Our cooking levels:
re 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.
TEG RONI The crust is medium brown.
f MEDIUM WELL: There is still a touch of pink in the center.
Gold Tequila, Aperol, Belsazar Red WELL DONE: The steak is brown inside and out and has an %

11.0 1 appetizing crust.
: 5 Restanrant & Bar

DO GO OOOOOOOOOOOOO T

Starters %
PRIME CAESAR SALAT 14.5 : :

romaine lettuce - croGitons - bacon

CAULIFLOWER TANDOORI SOUP 10.0 grana padano - caesar dressing- anchovi BURRATA AND GRILLED TOMATO 15.5
tandoori chickep skewer - yogurt EXTkAS sunflower segds -herb crumble
crofitons basil pesto
) with fried corn-fed chicken breast 19.5 )
PRIME BRIOCHE SANDWICH 18.5 with fried king prawns 21.5 BEEF CARPACCIO 15.5
fried corn-fed chicken breast - bacon - fried egg : rocket - Aceto Balsamico - olive oil

tomato - pickeld cucumber - fries Grana Padano

Regional ~ Saisonal From the Grill

“DIT IS BERLIN" - TAPAS PLATE 18.5 BBQ La nd uro anl GRILLED CORN-FED CHICKEN BREAST 19.5
curry sausage - berlin boulette - pickle - fries por C op ~ IBERICO PORK LOIN (250g) 21.5
BERLIN CALF LIVER “"SWITCHED UP* 21.5 4009 * PRIME BEEF FILLET (180g) 29.5
baked potato- cucumber salad - mustard seeds - roasted onions of ¢ PRIME RUMPSTEAK (250g) 25.5
SPREEWALDER PIKE PERCH FILLET 24.5 COD FILLET “YUZU ASPARAGUS" 22.5
broccoli - roasted potatoe - horseradish sauce Spa re ribs © SALMON FILLET “BBQ" 20.5
WIENER SCHNITZEL 25.5 5009 DRY AGED PRIME CHEESEBURGER 19.5
potato cucumber salad - wild cranbeeries 27.5 ¢ bacon - red onion - tomato - pickeld cucumber

i : ¢ cheddar cheese - prime sauce - french fries
CHEDDAR-RISOTTO BALLS 19.5 ¢ ;
leaf spinach - dried tomatoes - pine nuts ¢ optional Wlltfgjcoleslaw * PULLED BEEF PRIME BURGER 19.5

i Sdla :
LINGUINE AGLIO EOLIO 17.5 or corn ribs VEGETARIAN PRIME SOY BURGER 19.5
garlic - olive oil - tomato - spring onion ¢ red onion - tomato - pickeld cucumber

} +5.0 ¢ cheddar cheese - prime sauce - french fries
POTATO GNOCCHI-CHANTERELLE 215 .

cream cheese - chanterelle - green beans - cherry tomato PIMP UP YOUR DISH: DOUBLE BEEF BURGER  +8.0

and potato wedges
PIMP UP YOUR DISH: SURF' N’ TURF OPTION  +7.5

:;ELD +5.0 JFF, 3 king prawns on top
. | |
Sides Sauces Dessert
each 5.0 | each 2.5 | each 9.0
SMALL CAESAR SALAD ' SALSA VERDE d APRICOT CRUMBLE
ROASTED ONIONS CHIMICHURRI ice cream - pistachio kemels
PAN-FRIED VEGETABLES SAUCE ROUILLE
ALMOND-BROCCOLI ! PEPPER SAUCE ! STRAWBERRY TIRAMISU
POTATO WEDGES ! PORT WINE SAUCE ! mascarpone cream - biscuit - white
RISOTTO “CLASSIC" B chocolate
BAKED POTATO WITH SOUR CREAM
FRIES / MASHED POTATO ' u tte r d . PANA. corTa
1 cach15 | vanilla cream with raspberry sauce
Herb butter
Garlic butter

Lemon 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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STORMY DARKNESS
Myers’s Rum, Ginger Beer

PINEAPPLE COOLER
Pampero Dark Rum, Pineapple Juice, Lemon Juice, Ginger
Beer

BULLEIT RYEDEER
Bulleit Rye, Jagermeister, Ginger Beer

HOLY RHAB
Bulleit Bourbon, Elderflower Syrup, Rhubarb Juice

APPLE PIE COOLER
Bulleit Bourbon, Maple Syrup, Apple Juice Natural Cloudy

EARL DORIAN GREY
Smirnoff, Earl-Grey-Tee, Bitter Lemon

EL DIABLO
Tequila Silver, Creme de Cassis, Ginger Ale

Cocktails 11.0

230

g,

LONG ISLAND
ICED TEA

11.0

o

oosssccssmoonsssscensooossssaonos®

PINKY AND THE BRAIN
Gordon’s Pink Gin, Tonic

CUBA LIBRE
Havana (7 J.), Cola, Limettensaft

MOJITO
Rum, Cane Sugar, Lime, Mint, Soda

CAIPIRINHA
Cachaca, Cane Sugar, Lime

PINA COLADA
Rum, Coconut Syrup, Pineapple Juice

MISTER APPLEMAN
Rum, Almond Syrup, Apple Liqueur, Apple Syrup, Lime Juice

SEX ON THE BEACH
Vodka, Melon Liqueur,Grenadine, Cranberry Juice,
Pineapple Juice

White Wine WINE SELECTION Red Wine
Glas 0.151/ Bottle 0.75l
Briindelmayer Markus Pfaffmann
Griiner Veltiner, Landwein 2023 8/35 Rosé & non-alcoholic Spatburgunder QBA, 2022 8/35
Karl Pfaffmann St. Antony Torres
Grauburgunder Silberberg 2023 8/35 Wunderschén Rosé 2023 8/35 Altos Ibéricos, Crianza 2019 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 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 Prunotto
Rosenheck Riesling Kabinett 2022 -140 Bansella Nizza DOCG, 2021 -176
° ° | ° | °
| |
sparkling wine | Soft Drinks ' Hot Drinks
Glas 0.151/ Bottle 0.751 1 cOCA COLA/ COCA COLA ZERO / 4.0 | CAFE CREMA 35
St. Antony Riesling Sekt alkoholfrei 8/35 | COCACOLALIGHT/FANTA/
y 9 | SPRITE / MEZZO MIX 0.33I | CAPPUCCINO 4.0
Kloster Eberbach
LATTE MACCHIAT
Riesling Sekt Brut 12/5 | RAUCH JUICES CCHIATO 5.0
different sorts 02 4.0 ' ESPRESSO 3.0
Langlois Chateau as a spritzer 04l 5.0
Crémant de Loire, Rosé -1 65 ESPRESSO “double” 5.0
B MILK COFFE 4.5
RADEBERGER / BERLINER KINDL 5/6 THOMAS HENRY 0.2]
" Bitter Lemon /Tonic/ Ginger Ale / Spicy Ginger 4.5 | GLASSTEA DIFFERENT SORTS 3.5
SCHOFFERHOFER WEIZEN 5/6
Flasche
BERLINER KINDL WEISSE 0.33I H I
Diverse Geschmacksrichtungen 4.5 M I n e ra Wate r
| |
SCHOFFERHOFER 0.51 GEROLSTEINER GOURMET
Kristallweizen, Dunkles Weizen, Alkohlfrei 6.0 | Medium/still/0.251/0.75I 4.0/7.5

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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