
Garlic breads   vegetarian
bread slices • homemade herb garlic butter • 
a bit cheese • crispy baked • salad bouquet     7.50

Covered mozzarella   vegetarian
Mozzarella cheese • covered with airdried ham •
grated • arucola • tomato carpacchio • 
lemon • olive oil • bread roll     14.50 

Salonikis  vegetarian
Mild feta cheese • our olive mix • arugola • 
pickled pepperoni(7)   • baguette roll    9.50 

Bruschetta pommodore   vegan 

roasted bread • tomato • basil • olive oil     7.70
add: mozzarella  (vegetarian)  +1.00

Two kinds of hummus  vegan 

two hummus • red pepper • olive oil • arugula • 
peperoni pickles • olives • bread roll    8.90

soups & salad

Einsteins green cusine 
currant weekly menu

April 02 - 16, 2024

currant creations
Spring salad plate  vegetarian

Goats cream cheese • caramelized • baked apple 
• pine seeds • marketfresh salad greens •  
money mustard dressing • bread roll     13.90

French vegetable “Ratatouille“ vegetarisch
provencal vegetable pot • mild  feta cheese • 
grated • basmati rice or French fries     15.90

Add:    + fresh grilled chicken slices    +5.00

First German aspargus (vegetarian)
plus green aspargus • herb crepes • Hollandaise •
parsley potatoes      normal 18.90   big  25.90
• Extra:  Portion Schinken +5.00
• Extra:  paniertes Schweineschnitzel +7.00

Swiss Dumpling casserole  vegetarisch
dumplings • roasted • tomato • vegetables • cheese • 
egg • grated • potato salad • salad greens      14.50

Black Angus Steak
Argentiniesches Premium Prime Rib • gegrillt •  
franz. Ratatouille Gemüse • Pommes Frites    31.90

Aspargus Schnitzel
breaded schnitzel • bacon • fresh aspargus • sauce 
Hollandaise • grated • parsley potatoes       21.50

Fish fillet with crunchy top
cod fillet • crispy butter crust • grated • parsley po-
tatoes • salad greens • yoghurt dill dressing     18.90

from the wok 
Vegetable curry „Barbados“  vegan 

Wok vegetables • lime • 
banana coconut sauce • pineapple chili dip • 
basmati rice • almonds • 15.90

Thai lemongras (a bit spicy)  vegan
wok vegetables • lemongras coconut sauce • 
cashews • fresh coriander • basmati rice     15.90
add mango  + 1.50

Add: fresh grilled freerun chicken slices  +5.00
                  shrimp    +6.50

starters • snacks

Spring salad plate  vegetarian
Goats cream cheese • caramelized • baked apple 
• pine seeds • marketfresh salad greens •  
money mustard dressing • bread roll     13.90

Creamy aspargus soup 
from fresh German aspargus       cup 6.50 pot 9.50

Thai lemongrass soup  vegan

lemongrass soup • coconut milk • fresh 
vegetables • coriander green      Cup 6.20 pot 9.50

add: extra shrimp      +cup 3.50 pot 4.50

Dumpling squares in broth
meat dumplings „Maultaschen“ • clear broth •
chives • roasted onions      cup 6.20     pot 9.50

Our operating times:  
open daily from                              08 - 20 h
tuesday / wednesday          08 - 16 h  
                                     Thank you for coming!


