








steaks
Chicken breast   150g Denmark    16,90€
    300g Denmark    19,90€
extreme soft muscle meat right and left from the breast.

Sirloin Steak    250g San José, Argentina   23,90€
the sirloin steak is cut from the heart of the hips. Tip: If you wish 
to have a tender sirloin steak, order it medium or medium-rare 

Rumpsteak   250g San José, Argentina   25,90€
the Rump steak is cut from the back. We serve it with the fat strip, which is perfectly 
normal for this part meat, ensuring the perfect taste. 

Rib Eye    300g San José, Argentina   27,90€
the Rib eye is cut from the upper rip area. 
It has a typical fat eye, for a juicy and aromatic steak taste. 

Tenderloin   250g San José, Argentina   29,90€
the Tenderloin, also known as the filet, is the softest part of the lumbar internal 
musculature. From the Tenderloin we cut the medallions.

„At 800 degrees in the „beefer “, in the oven at gentle temperature, on the 
grill plate at 300 degrees or in the hold-o-mat to relax to relax, whether wet or 
dry aged, every steak is cooked di�erently and served at the desired degree 
of doneness. Enjoy your steak! “

Special recommendation 
can be found on our board or in our dryAger only while stocks last.

Braised ox cheeks        29,90€
with roasted mushrooms and mashed potatoes with bacon 1,8,3

         

                                         


































