
Weekly menu 22.1.2024 26.1.2024-

You will find all the information about the food additives, allergens and nutritional values on the notice board or our homepage
www.ergo-gourmet.de
External guests will pay a surcharge of 100 % to the advertising rate.
Our offer is subject to alterations.

Date 22.1.2024 23.1.2024 24.1.2024 25.1.2024 26.1.2024
Quer Beet Pepper | Stuffed | Tzatziki |

Vegan
Poulard breast | Potato-cream-
lentil

Beef roulade | Red cabbage |
Parsley potato

Celery schnitzel |
Ricenoodlesalad | Beetroot
ketchup

Chicken fricassee | Pea | Carrot |
Rrice

Wok 2.0 Beef | Massaman | Jasmine rice Buddha Bowl | Rice | Vegetables |
Orange dressing | Vegan
sausage

Kung pao chicken Samosas | Asia sauce |
Vegetable rice

Spaghetti | Samphire

Daily Special Oven vegetables | Bean puree |
Harissa

Coalfish | Crispbread crust |
White wine sauce | Brussels
sprouts

Grilled eggplant | Rub | Vegan
Chiliyogurt | Naan bread

Big kahuna burger Cod | Lemon fond | Corn salad |
Pilaf rice

Imbiss Kale | Cured pork chop | Sugar
potato

Baked potato | Curry tzatziki |
Pulled oyster mushroom

Lemon polenta | Mushroom
ragout

Schnitzel | Susländer pork |
Carrot | Fried potatos

Potato noodles | White cabbage
| Herb quark

Tagesspezial 1 Beetroot risotto | Broccoli |
Carrot

Currywurst | Steak house fries Pumpkin stew | Malt bread roll

= Vegan = Climate meal

= Casino Klassiker


