
Weekly menu 9.2.2026 13.2.2026-

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 9.2.2026 10.2.2026 11.2.2026 12.2.2026 13.2.2026
G&G Traditionell Half chicken | French fries Pork Schnitzel | Hawaii | Sauce

hollandaise | Croquette
Pork neck steak | Onion
marmelade | Potato gratin |
Turnip

Bigos | Parsley Celery schnitzel |
Ricenoodlesalad | Beetroot
ketchup

THE DAILY SPECIAL Frittata | Broccoli | Sheep´s
cheese | Tomato-herb sauce |
Rocket salad

Chicken fricassee | Pea | Carrot |
Herb rice

Red curry | Pak choi | Tofu | Wild
rice

Mushroom stew | Maultasche |
Malt stick

Camembert | Lingonberries |
Wild herb salad

SIGNOR PEPPINO Torrtellini Panna e Prosciutto Pappardelle | Beef | White wine
sauce

Maccheroni | Tomato cream
sauce | Pulled salmon

Pizza | Spinach | Gorgonzola
sauce

Pappardelle | Goose ragout |
Molten tomato

HAPPY BITE Gochujang Brussels Sprouts |
Kimchi | Basmati Rice

Grilled eggplant | Miso |
Japanese cucumber salad |
Jasmine rice

Beetroot risotto | Broccoli |
Carrot

Poulard breast | Calvados sauce |
Mashed potato

Fish fingers | Remoulade |
Creamy spinach | Mashed potato

THE BOWL Potato-caulifower Curry |
Peppermint-coriander Chutney

Bibimbap | Chicken strips |
Sprouts | Mushrooms | Salad

Dragon Bowl | Couscous | Tahini |
Falafel Croutons

= Vegetarian = Vegan

= Casino Klassiker = with pork


