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WINTERGARTEN

GASTRONOMIE

Made in Berlin

13" of July - 25" of September 2010

Show & Dine

1st class ticket + Menu

Homemade prime boiled beef in aspic with
salad of white Beelitz asparagus,
young peas and marinated cherry tomatoes

o3

Fillet of pike-perch from the Havel with crispy bacon,
creamy apple-wine sauerkraut,
crayfish sauce and baked bread dumpling

(¢4

,Berlin Trilogy Special“
Cake made from Berliner Weisse
with green jelly “Ampelmannchen” and mini Berlin donut skewer
garnished with fresh strawberries and chocolate

Vegetarian menu:
Mixed leafs with
marinated asparagus
3
Smoked tofu terrine with
fried green asparagus and curry basmati rice
3
,Berlin Trilogy Special*

Wednesday, Thursday and Sunday € 82,00 p.P.
Friday, Saturday, before and on Holidays € € 87,00 p.P.

... or book your menu separately for € 32,50 p.p.

No drinks included.

Please take your seats approx. 1 hour before the show starts.

For additional catering orders or information please contact us directly:
tel. +49(0)30 - 588 43 -470 - gastronomie@wintergarten-berlin.de

Arnold Kuthe Gastronomieservice GmbH
c/o Wintergarten Varieté, Potsdamer Str. 96, 10785 Berlin



