
  
 
STARTERS           EUR 
 
 Buffalo Mozzarella with tomato and rocket    9.00 
 

Marinated Black Tiger prawns               11.00 
  Couscous salad, rocket and cocktail sauce 
 
 Carpaccio of beef fillet                13.00 
  olive oil, green asparagus salad 

grated Parmesan 
  
 Salmon marinated in limes                          13.00
  with pickled ginger, wasabi and sakura cress 
 
   
SALADS 
 
  Chop’d salad                     9.00
  young leaf salad with red beetroot, green beans 
  cherry tomatoes, carrots, alfalfa sprouts 
  herbs and cress, mango vinaigrette 
 
  with crispy tofu and yoghurt-mint sauce            10.00 
 
  with fried salmon fillet in sesame jacket            13.00 
  soya-cucumber sauce 
 
 Fleming’s  salad                  12.00 
  grilled Black Tiger prawns 
  with warm salad made of pineapple 
  red paprika, celery, rocket  
 
 Caesar salad “classic”       6.00 
 

 with fried strips of beef fillet               10.50 
 

 with grilled chicken breast            8.50 
 
 with fried Black Tiger prawns              10.50 

 
 
SOUPS 
  
 Curry-lemongrass soup                   9.00 
  with fried Black Tiger  prawns 
  
 Tomato-orange soup        6.00 
  Creme Frâiche, basil 
 
 Leek-potato soup        6.00 
  



 
 

 
FROM THE GRILL 

 
US Longhorn and Hereford cattle spend the first eight months on the 
pastures in Nebraska and South Dakota. They are then moved to 
feedlots where they are fed for at least 150 days with corn. It is the 
corn that gives the steak its distinctly marbled texture. 
 
Argentinean steak is considered to be absolutely natural. 
The Angus cattle there have really a lot of freedom and feed 
exclusively on natural forage crops. 
 
Selected Irish Donald Russell cattle that are raised in a natural way. 
“Dry aged” means dry ageing of the meat for 21 days. Following the 
loss in weight, the flavour of the meat juices goes into the meat, 
leading to a unique meat quality. 
 
                     EUR 

 
Rib Eye Steak   300g  

      Irish, best of beef          24.00 
      US beef            32.00 
 

Rump steak    250g                
      Argentinean Angus beef         23.00 
      US beef            29.00 
 
      

Filet Mignon   200g       
Argentinean Angus beef         28.00 

      US beef            33.00 
 
 

Rack of Welsh lamb               25.00 
  with sage and thyme              

 
Grilled cutlet of Iberico Pork             17.00 

with sage and young garlic 
  

Grilled King Prawns               19.00 
  on lemongrass skewer with tomato sugo 
 

Tuna steak                  20.00 
  with olive oil and herbs 
 

Salmon steak                 16.00 
  with lime-chilli oil 
 

Surf & Turf                             32.00  
  Argentinean Angus beef fillet 
  grilled Black Tiger prawns, Béarnaise and cocktail sauce 
  mixed salad, French fries 



  
     
SIDE DISHES          EUR       
     
Small Caesar’s salad         5.00 
 
Tomato salad with onions        4.00 
 
Mixed salad          3.00 
 
French fries          3.70 
 
Potato purée with roast garlic       3.70 
 
Potato gratin          3.70 
             
Leaf spinach with Crème Fraîche       3.50 
 
Green beans with bacon        3.50 
 
MarketVegetables         3.00 
 
Sautéed mushrooms with herbs       3.00  
 
 
Sauces            2.00 
 Café de Paris butter, pepper sauce, sour cream 
 sauce Béarnaise 
 

Side dishes only in combination with a steak 
 

 
FLEMING’S CLASSICS 
 

Original Wiener Schnitzel                           15.00 
with potato, gherkin and cabbage salad  

  cranberries 
 

Fleming’s burger                          14.00 
250 g minced beef from the grill 
iceberg lettuce, tomato, fried onions 

cucumber, hamburger sauce 
coleslaw, French fries  

 
Fleming’s Club sandwich                                    15.00  

grilled chicken breast, crispy bacon 
tomato, egg and French fries 

 
 



 
 
 
NOODLE SPECIALTIES         EUR
                  
 Fresh Penne, optionally prepared: 
 

 with salmon, prawns and pike-perch             11.00 
  in white wine sauce and market vegetables 
 
  à la Carbonara        7.50 
 

 with fresh vine tomatoes, basil     7.00 
olives and rocket   

 
 
FROM THE WOK           
 

Fresh vegetable curry                10.50 
  with mangetout, baby corn, tomatoes, carrots 
  young pointed cabbage and paprika 
  coconut milk, pineapple, red curry, soya sauce 
  Basmati rice 
 

Fried noodles with Black Tiger prawns                          18.00 
  sesame oil, snow peas, carrots and Pak- Choi 
  soya bean sprouts, sweet-sour sauce 
 

Grilled sesame chicken fillets               17.00 
with peanut oil, snow peas, tomatoes, young pointed 
cabbage, ginger, shallots, oyster mushrooms 

  Basmati rice 
  

Finely-sliced beef fillet tips, fried in a Wok                                         18.50 
  with oyster mushrooms, ginger and shallots 
  green pepper, Teriyaki sauce 
  Basmati rice 
 
 
CHEESE 
                                 

Selection of Raw Milk Cheese      9.00 
with Camembert, Comté, Taleggio and Fourme d’Ambert 
fig mustard and country-style bread 

 
DESSERT  
  

Mousse au chocolat        4.50 
 

Vanilla-semolina flummery        5.00 
with raspberry sauce    

 
Mocca Crème Brûlée        6.00

  with mango-apple compote 
 
 

All Prices incl. Service and Statutory VAT 


