
  
 
 
STARTERS            
 
 Buffalo Mozzarella with Tomato and Rocket     

 
Fried Black Tiger Prawn Kebab                

  on vegetable taboulé and lime crème 
 
 Carpaccio of Beef Fillet                 
  Olive oil, chanterelle salad 

grated Parmesan 
 
 Hors d’œuvres variety (prepared at the counter)             

 Milanese salami, Serrano ham,  
 marinated olives, sun-dried tomatoes, 
 Courgettes and crumbled Parmesan 
 
 

SALADS 
  
 Summer Salad with Fried Tuna Fish Cubes              
  Chervil vinaigrette, cherry tomatoes and young leeks 
 
 Caesar’s Salad “Classic”        
 

 with fried finely-sliced beef fillet      
 

 with grilled chicken breast             
 
 with fried shrimps                    

 
 
SOUPS  in the lion’s head terrine 
  
 Gazpacho           
  with tomatoes, paprika, white bread and mature 
   Balsamic vinegar 
  
 Cream of Chanterelle Soup        
  with fresh cream and croûtons 
 
 Beef Broth          
  with root vegetables and finely-sliced pancake 
 
 
 
 



                                           
 
 
FISH                       
 
 Grilled Tuna Fish Steak                 

 with tomato ragout 
sautéed courgettes-olives 

 Rosemary potatoes 
 

  Fried Pike-Perch Fillet                 
  with Pernod sauce 
  steamed cucumbers and rice  

 
 Grilled Salmon Steak                   

   creamed chanterelles and tagliatelle 
 
 
MEAT 
 
 Original Wiener Schnitzel                  

 with potato, gherkin and cabbage salad  
 cranberries 
 
Grilled Iberico Pork Cutlet                 
 with sage and young garlic 
 sautéed chanterelles and potato gratin 

 
Fleming’s Burger                  

225 g Minced Beef from the Grill 
iceberg lettuce, tomato, fried onions 
cucumber, hamburger sauce, 
Coleslaw, French Fries  

 
 Fleming’s Club Sandwich                             

 grilled chicken breast, crispy bacon 
 tomato, egg and French fries 
 
Fleming’s US Beef Special                        
 grilled US beef steak 250 g 
 with Fleming’s steak sauce, French fries 
 seasonal leaf salad, French dressing 

 
Grilled Fleming’s Rump Steak                      
 with Fleming’s French fries,  
 Café de Paris butter 
 seasonal leaf salad with vinaigrette 
 250 g of Angus beef, Argentinean 

 
 Grilled Fleming’s Fillet Steak                  

 with pepper sauce   
 green beans and potato gratin 
 200 g of Angus beef, Argentinean 

 
 



                                           
 
 
 
NOODLE SPECIALTIES                          
             
 Fresh Penne, optionally prepared: 
 

 with salmon and Prawns and vegetables                       
  in white wine sauce 
 

 with chanterelles in cream        
  chopped herbs 
 

 with fresh tomato sauce, olives and rocket    
 
   
CHEESE 
 

Brillat Savarin          
 with marinated pepper-water melon 

 
 
DESSERT 
 
 Mousse au chocolat         
  with vanilla sauce 

 
Marinated Strawberries        

  with vanilla ice cream 
 
 Crème Brûlée          
  with mango salad 
 
 Chocolate Pudding Specialty                      
  with candied nuts  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


