
Boulevard Friedrichstrasse
Berlin Restaurant - since 1996

menu

Soups, Small Dishes and Salad
Cream of tomato soup, baguette 3,60 €
Potato soup with bacon, baguette 3,70 €
Prawns cocktail with toast 6,90 €
Stewed pork and chicken au gratin with cheese-hollandaise, toast 6,60 €
Matjes „Wismar“, pickled herring on black bread, garnished with egg, pickled gherkin 7,20 €
Baked camembert cheese, Williams Pear, cranberries, toast, garnished with salad 7,60 €
Potato cakes „Revue“, with smoked salmon, sour cream, choice of salad 8,50 €
„Hawaii-toast“ roasted chicken breast-filet
au gratin with slice of pineapple and cheese, salad bouquet 8,90 €
„Small“ mixed salad, with house dressing, roll 4,90 €
Large mixed salad, house dressing, roll, with:
- feta cheese and olives OR tuna, onion rings and boiled egg 9,20 €
- sliced chicken breast 9,90 €
Maultaschen „Maulbronn“
large pasta squares (ravioli) with meat-spinach-stuffing, choice of salad 9,80 €
Spinach dumplings „Tirol“ with gorgonzola sauce, served with slices of smoked
ham and a side salad 8,90 €

Berlin Specialties
„Bauernteller“, fried potatoes, bacon and onions, three fried eggs and pickled gherkin 8,40 €
„Metzgerpfanne“ grilled pork sausage with sauerkraut and boiled potatoes 8,80 €
„Zille-Teller“, sweet and sour jellied pork, tartar sauce, roast potatoes, onions, salad 8,90 €
„Nantes-Platte“
meatballs, spicy hand-cheese, lard, pickled gherkin and choice of bread 8,90 €
Matjes „Hausfrauen Art“
pickled herring in cold apple-onion-cream-sauce, boiled potatoes 8,90 €
Eisbein „Berlin“, pickled knuckle of pork with sauerkraut and boiled potatoes 11,40 €
Rinderroulade „Bolle“
beef roulade with red gabbage and potato dumpling 12,90 €
Kalbsleber „Berliner Art“
roasted calf‘s liver on braised apple and onion struggle, with mashed potatoes 13,40 €
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Cold Plates and German Specialties

Smoked salmon with onion rings, lemon slice, egg, butter, salad and toast 10,40 €

Special black forest ham
with salad garnish, bread basket, butter and fruit brandy (spirit glass 2 cl) 10,40 €

Cheeseplate, selection of cheeses, butter, garnish and bread 10,40 €

Gemüsestrudel „Askona“ vegetable strudel with cheese inside, in addition salad 8,50 €

„Schwäbische Käsespätzle“
small flour dumplings au gratin with cheese, roast onions and salad 9,20 €

Chicken breast „Chef lieu“
chicken breast slices in Dijon-mustard sauce with carrot vegetables and rösti 10,30 €

Main Dishes
Mixed grill „Boulevard“
pork fillet, rump-steak, smoked gammon steak, fried ham, french fries, mixed salad 15,30 €

Rump-steak „Eiserner Gustav“
(~200 gram) in creamy pepper sauce with broccoli and fresh roast potatoes 15,30 €

Rump-steak „Café de Paris“
(~200 gram) au gratin with „café de paris butter“, french fried potatoes, mixed salad 15,30 €

Pork steak „Farmer“
(~200 gram) with onion struggle in gravy and roast potatoes OR french fried potatoes 12,10 €

Pork steak „Korsika“
(~200 gram) au gratin with tomatoes and feta cheese, salad and roll 12,10 €

Breaded veal cutlet „Wiener Art“
fried in clarified butter with cranberries and handwarm potato salad 16,50 €

Sour beef „Sachsen“ (marinated before cooking
in a mixture of vinegar, herbs and spices) with red cabbage and potato dumpling 12,90 €

Pike-perch fillet „Müllerin“ (meuniere)
fried in butter with parsley potatoes and lemon slice 13,60 €

Fisch plate „Störtebeker“
roast pike perch, plaice and sea trout fillet on mixed vegetables, roast potatoes 12,90 €

Fish pan „Husum“
roast plaice fillets with fresh mushroom and mashed potatoes 11,40 €

Fish plate „Neptun“
fried sea trout fillet with herb butter, salad and baked potato with sour cream 10,90 €

changing side dish 0,90 €! additional bread 1,00 €! additional side dish 1,90 €! side salad 2,90 €
please note the special weekly menu

19% VAT are included


