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] Meat Fleisch Viande Carne B T
4Py beef Rindfleisch beeuf bue, manzo T ow esg B oeuf wove
T4 veal Kalbfleisch  veau vitello ok T mik Milch Tt latte T
i e pork Schweinefleisch porc T maiale - wm.[ ES nHlllnpns cheese | Kiise fromage mm-u_.mmmlml,m |||||||
Mammmm ) lamb Lamm agneau o agnello T Sl butter Butter " beurre burro -
wn chicken Huhn poule T polle w st Salz sel sale i
EA T yenison Hirsch, Reh chevreuil Teervo ~ 3vaw pepper  Pfeffer poivie pepe
A brawn Wildschwein sanglier cinghiale 223 sugar Zucker sucre zucchero
g hare meat " Hase lapin coniglio - .13 _ vinegar o Essig i:uwmwl_.ml aceto
Fu—zH sirloin. Lends faux-filet costata, lombata  <AF—F mustard Senf T moutarde senape
T1LA fillet Filet filet filetto T oZu=y galic " Knoblauch ail aglio
(Bt %) HiIoH rib Riicken cote petto % breakfast Frihstick petit-déjeuner mﬂ.mmw colazione
(D) ke breast Brust supréme petto WW ||||| - lunch Mittagessen ||..mm‘¢n==na 1||u|||||_oﬂ.£..||ww0| ||||||||||
FAYA ham Schinken hmqm_mmm 3 o prosciutto T %u ' dinner, supper Abendessen " diner cena
e sausage Wurst saucisse salsiccia HHull - _ |s||n|| TTTTTrTTrTtrtTtT/T|T]TTTTTT
] N L o Cog Beverage  Gefrinke Bolsson N Bevande IHH
RITH ‘Seafood Meeresfruchte  polssondfruits demer Pesce Bk at) 74> white(red/rosé) Weiss(RovRose)  vin blano vino bianco
3 trout Forelle truite trota wine wein (rouge/rosé) (rosso/rosato)
4 salmon - Lachs saumon salmone H0O %0 - sweet/dry - siiss/trocken mm._ﬁwoo dolce/secco
HEF A sole Seezunge sole sogliola I3AINT+—F— mineral water | Mineralwasser eau minérale ) acqua minerale
47 sardine Sardine sardine sardina memm\.u.[.x o juice. llmwm - jus - xajm_uu_dE:S
v (w&a) tuna Thunfisch thon tonno S A T coffee Kaffee café catle
B clam Muscheln o ooquillages " molluschi H% tea Tee thé ® T
I cuttlefish Calamari, Tintenfisch _ seiche calamari T T ) T
¥ eel - Aar anguille anguilla EEE o -
hrE shrimp Krabben crevettes gamberetti HH hiExm broiled - moc_.u-m_.u ) 3;3@ mﬂowmm )
T . A=T a0 roasted gebraten réti(e) al forno.
5y Vegetables __ Gemiise Légumes _ Verdura B0 grilled gegrillt grilléce) alla griglia
Fayy cabbage Kohl chou " cavolo |_\|,m. rare halbroh E.m:m:.ﬂ al sangue )
VIR lettuce Kopfsalat laitue lattuga ey 1T A medium mitteldurchgebraten 2 point a puntino o
HN) 75— cauliflower " Blumenkohl chou-fleur cavolfiore o TN well-done :luumca_:.n_._mociﬁ_m " bien cuit - ben cotto o
Y, haricot, kidney beans  Fisolen haricots fagioli £l (TR boiled gekocht _.‘.oowmﬁ&_.mmmmﬁﬁ.v nono,uaom:ﬂo i
+z eggplant Eierpflanze aubergine melanzane ®mL: steamed |||=mo&5€= T 2 la vapeure cotto a vapore i
Farry cucumber Gurke concombre cetriolo T i fried, (sauté) m.quwﬁa - mp&m@- - fritto, mwl_mnlwm
Yoy sweet pepper Paprika poivion  peperone By, 7540 deep-fried gebraten frit(e), beignet(%) fritto
= P2 carrot Karotte carotte carota ._st smoked geriuchert ?Emﬁw- affumicato
ey )ulnm.\mlw |||||| Sellerie céleri sedano 72% izl au gratin iiberbacken i m_.wmumanu:u'l T Wlnmﬁqrmwlﬂm ||||||||
TRINFHA o asparagus Spargel asperge asparagi TYALE marinated mariniert - znmnwwnuma marinato
b 6:581 o Tomate SBHM pomodoro Ws#w Cﬂu stuffed gefiillt imﬁn:nv farcito T
AT omion . Zwiebel oignon cipolla o mw%uﬂumuul T homemade ) hausgemacht """ 2 1a maison falto in casa
PES E i potato " Kartoffeln wmuﬁ.naa terre) patate W (3 v 7 ZD) .axmm. blended mw_a.,..nsm ||||| mélé(e), mélangé(e) aualmmm_mﬂw.\mmummmmm
EE mushroom Pilze mmwﬂ.uﬁuq: o funghi lew» D skewer-roasted(E) wl_w_mwuau (%) B brochette \:w_u_wwm&w\ ||||||
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