
Weekly menu 5.1.2026 9.1.2026-

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 5.1.2026 6.1.2026 7.1.2026 8.1.2026 9.1.2026
G&G Traditionell Meatball | Pork | Carrot purée |

Brussels sprouts
Labskaus | Rollmops Gyros | Pork | Coleslaw | Djuvec

rice
Pan fried fish | Hamburg style Chili sin carne | Soy mince | Herb

rice

THE DAILY SPECIAL Grilled eggplant | Miso |
Japanese cucumber salad |
Jasmine rice

Vegan | Currywurst | French fries Stew | Harira Potato noodles | Herb dip | White
cabbage

Beef goulash | Fusilli

SIGNOR PEPPINO Lasagne | Vegetables | Tomato
sauce

Casserole | Pasta | Spinach |
Chicken

Spaghetti | Pesto | Antipasti Rigatoni alla Montecarlo Pinsa | Bruschetta

HAPPY BITE Poulard breast | Calvados sauce |
Mashed potato

Pork neck steak | Lumberjack
style | Bean | Fried potato

Braised beef | Carrot | Spaetzle Bao Bun | Crunchy chicken |
Gochujang | Red cabbage |
French fries

Hähnchen-Schnitzel | Hawaii |
Hollandaise | Kroketten

THE BOWL Buddha Bowl | Mie noodle |
Hummus | Cabbage turnip

Butter chicken | Jasmin rice Bowl | Dim Sum | Gochujang |
Kimchi | Edamame | Peanut

= Vegetarian = Vegan

= Low Carb = Regional products

= Casino Klassiker = with pork




