RESTAURANT

BAKEN

ZUG

brezel / pretzel 4.00
salted beer radish spiral 8.00
mixed leaf salad 8.00
Rernel oil dressing with roasted pumpkin Rernels

Obatzda 9.50
brie-cream cheese spread with herbs and paprika

liver dumpling soup 12.00
delicious clear beef soup with fried veal liver - bread dumplings

bavarian sausage salad 12.00
,Dyoner“-sausage, pickled cucumbers, onions, paprika, parsley

plate of smoked fish 19.00

smoRed salmon, smoked trout filet, smoked mackerel
season salad, horseradish cream, toast bread &l butter

1 pair of bavarian veal sausage 14.00
served in the stock of veal sausage with ,Hindlmeier“-moustard and brezel

bavarian , Brotzeitbrett(” — a kind of a snack plate 19.00
smoked bacon, assorted cold meat, Obazda
salted beer radish spiral, cheese and brezel

white-blue Bdiren \Wedd[ plhte (served on a carved wood plate, for min. 2 persons) per person 41.00
grilled chicken, veal shank, porR roast, potato salad, beer radish, Obatzda
napRkin dumpling and potato dumpling, iceberg lettuce

grilled chicken with bavarian potato salad 24.00

crispy porK roast 31.00
with napkin dumpling, bacon-sauerkraut eI dark beer sauce

veal shank, 38.00
with potato dumpling, vegetables < icebery lettuce

trout meuniere 29.00
parsley potatoes &l lemon

»Kaiserschmarr'n®, sugared pancake with raisins and stewed plums 14.00

apple strudel with vanilla sauce or vanilla ice cream 12.00

Menu valid from 17th october — 19th november 2011, prices in CHF, incl. 8% vat
Restaurant Baren, Baarerstrasse 30, 6300 Zug, Tel. 041 711 09 43 / a hotelbusiness Zug AG etablishment




