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dilore autel onall Aiehpes

Griines Tellerchen
Knackige Blattsalate | Tomate | Gurke | Paprika

Balsamico-Dressing
Green plate | crisp leaf salad | tomato | cucumber | bell pepper | balsamic dressing

Carpaccio 15,50 €
Rindercarpaccio | marinierter Rucola | Parmesan | Olivendl

gerostete Pinienkerne
Beef carpaccio | marinated arugula | parmesan | olive oil | roasted pine nuts

Gebackener Ziegenkase mit Thymianhonig

Rucola | Himbeervinaigrette | karamellisierte Walnusse
Baked goat cheese with thyme honey | arugula | raspberry vinaigrette | caramelized walnuts

Salmon & Shrimp 18,50 €
Geraucherter und gebeizter Lachs | gegrillte Garnele | Baguette

Wasabi-Truffel-Mayo | Salatbouget

Salmon & shrimp | smoked and pickled salmon | grilled shrimp | baguette
wasabi-truffle-mayo | salad bouquet

Gebackene Champignons % 9,50 €
mit angemachtem Fetakase gefillt und Gberbacken Ul .

Baked Mushrooms filled with melted feta cheese au gratin

Minutensteaks 19,50 €
3 kleine gebratene Minutensteaks vom Rinderfilet | Olivendl
Krauter | Knoblauch | Baguette

Minute Steaks | 3 small pan-fried minute steaks from beef tenderloin I olive oil
herbs | garlic | baguette

Fiir Anderungen der Beilagen berechnen wir 1,50 €.
Changes to side dishes are charged at 1,50 €



Suppert - wnpe

SuRkartoffelcréme-Suppe { A9 8,00¢€
Kokos- und Mandelmilch | Ingwer | Chiliflocken \w
gerostete Sonnenblumenkerne =

Sweet potato cream soup | coconut and almond milk | ginger I chili flakes

roasted sunflower seeds

Tomatisierte Kichererbsen-Suppe 8,50 €

Kalbsfond | frisches Gemtise | Créeme fraiche
Tomato chickpea soup | calf stock | fresh vegetables | creme fraiche

Pudlee - padl

Linguine Lachs 18,50 €

Krustentiersauce | Zucchini | gebratene Lachswiirfel
Linguine with salmon | crustacean sauce | zucchini | fried salmon cubes

Pasta Champignons
Rigatoni mit Champignonrahm | Parmesan | Rucola
Pasta with mushrooms | Rigatoni with mushroom cream sauce | parmesan | arugul

mit gebratenen Rinderfiletspitzen 25,50 €
Pasta with mushrooms | Rigatoni with mushroom cream sauce | parmesan | arugula
with roasted beef filet tips

Spaghetti ,,Carbonara“ 15,00 €

Bacon Wiirfel | Ei | Parmesan
Spaghetti ,Carbonara“| bacon | egg | parmesan

Pasta di Capra
Rigatoni in Ziegenfrischkasecreme | Thymian

getrocknete Aprikosen | Babyspinat | karamellisierte WalnUlisse
Pasta di Capra | Rigatoni in goat cheese cream | thyme | dried apricots
baby spinach | caramelized walnuts

Fiir Anderungen der Beilagen berechnen wir 1,50 €.
Changes to side dishes are charged at 1,50 €



V@MM weiel vegelmieelie Huoplerielile -
vegyeut ol Vegale it Vindit comrees

Salat ,Katharinenhof*
Knackige Blattsalate | Hausdressing

geschmortes knackiges Gemiuse | Sprossen | Baguette
Salad ,Katharinenhof* I crisp leaf salads | homemade dressing
braised crunchy vegetables | sprouts | baguette

,Caesar Salad“

Endiviensalat | Kirschtomaten | CroGtons | Parmesan | Baguette '
,Caesar salad" | endive salad | cherry tomatoes | crotitons | parmesan | baguette

Buddha Bowl
Quinoa-Salat | Mango | Granatapfel | Nisse i
Kichererbsen | Kidneybohnen | Avocado | Rote-Bete- Apfelsalat | gegrillter Tofu

Buddha bowl | quinoa salad | mango | pomegranate | nuts | chickpeas | kidney beans | avocado
beetroot and apple salad | grilled tofu

SiuiBkartoffel-Gemiise-Curry
Kokosmilch | Zuckerschoten | Paprika | Bimi

Karotten | Naan Brot
Sweet potato vegetable curry | coconut milk | sugar snaps | bell pepper | bimi | carrots | naan bread

Upgrades zu unseren Salaten
Upgrades to our salads

Gebratene Rinderfiletspitzen 13,00 €
Broiled beef filet tips

Gebratene Hahnchenbruststreifen 8,50 €

Fried chicken breast strips
3 grol3e gegrillte Garnelen 13,50 €

3 large grilled shrimp

Fiir Anderungen der Beilagen berechnen wir 1,50 €.
Changes to side dishes are charged at 1,50 €



Fleteely - wen!

Knuspriges Wiener Kalbsschnitzel 26,90 €

Vom westfalischen Kalb | Bratkartoffeln | gemischter Salat
Crispy viennese veal cutlet from westphalian calf | fried potatoes | mixed salad

Zuricher Geschnetzeltes 25,80 €

Butterspatzle | kleiner Salat | Joghurtdressing
Zurich-style sliced meat | buttered spaetzle | small salad | yogurt dressing

Grillteller ,,Camillo* 28,00 €
Rinder -und Schweinemedaillon | Pfefferrahmsauce | Bratkartoffeln
Speckboéhnchen

Grill plate ,Camillo" | beef and pork medallion | pepper and cream sauce | pan-fried potatoes
bacon beans

Rinderfiletsteak 200 g 34,50 €
Aus der Delta -Fleischmanufaktur | Pommes Frites
Krauterbutter | knackiges Ratatouille 300g 41,00 €

Rinderfiletsteak from the Delta-meat-manufactur | french fries | herb butter and crunchy ratatouille

Currywurst ,,Peppone” 11,90 €
Metzgerbratwurst aus der Region | hausgemachte fruchtig-pikante Sauce
Pommes Frites | Mayo | Ketchup

Currywurst "Peppone" | butchers grilled sausage from the region | homemade fruity and spicy sauce
french fries | mayo | ketchup

Rosa Gebratener Lammriicken 34,50 €

Krauterkruste | Pfannenkartoffeln | Schalotten | knackiges Gemiuse
Roasted pink lamb loin | herb crust | pan-fried potatoes | shallots | crispy vegetables

Burger - urger

Texas Beef-Burger 18,50 €
Gegrilltes US Beef | Romana Salat | BBQ Sauce | Cheddarkase | Bacon

Tomate | Essiggurke | Pommes Frites | Triiffelmayo
Texas beef-burger | grilled US beef | romaine lettuce | BBQ sauce | cheddar cheese | bacon
tomato | pickled cucumber | french fries | truffle mayo

Crispy Tandoori Chicken Burger 16,50 €
Ardeyer Hihnchenbrust in Cornflakespanade | Rucola | Mango-Salsa

Balsamico-Schalotten | Pommes Frites | Sour Cream
Crispy tandoori chicken burger | ardey chicken breast in cornflake breading | with arugula | mango-salsa
balsamic shallots | french fries | sour cream



Freely - fieqy

Gebratenes Lachsfilet 28,50 €

Gebraten im Sesammantel | Limettenrahm | Kartoffel-Bimi-Gemduse
Pan-seared salmon fillet | roasted in sesame coating | lime cream | potato-bimi vegetable

Zanderfilet aus der Ruhr 27,00 €

Unter der Kartoffelkruste | Schwerter Senfsauce | Gurkengemise
Zander fillet from the Ruhr | potato crust | mustard sauce | cucumber vegetables

Fischteller ,,Katharinen Hof" 29,00 €
Feine Fischfilets und Garnele | Zitronensauce | Schmorgemiise

Rosmarinkartoffeln
Fish platter ,Katharinen Hof" | fine fish fillets and shrimp | lemon sauce | stewed vegetables | rosemary
potatoes

Flotpnkoclrent - Tuile flonbée

,Classic“ 10,50 €

Flammkuchen mit Lauchzwiebeln und Speckwiirfeln
Tarte flambée ,Classic” | spring onions | bacon cubes

,Jonno"“ 11,50 €

Flammmkuchen mit Thunfisch und Zwiebeln
Tarte flambée ,Tonno“ | tuna | onions

,Sizilianer”

Flammkuchen | Tomaten | Mozzarella | Rucola
Tarte flambée ,Sizilianer” | tomato | mozzarella | rucola

,Gourmet"

Flammkuchen mit Rauchlachs und Rucola
Tarte flambée ,Gourmet” | smoked salomon | arugula

,,Gartenfrisch“

Flammkuchen | Frisches Gemiise | Parmesan | Rucola
Tarte flambée ,garden-fresh” | fresh vegetables | parmesan | arugula

Fiir Anderungen der Beilagen berechnen wir 1,50 €.
Changes to side dishes are charged at 1,50 €



Kitotorkore - olnlolron’ ¢ wertn

Kapt'n Knusper-Fisch 9,50 €

3 Fischstabchen | Gurkenscheiben | Pommes frites
Captain Crunchfish | 3 fish sticks | cucumber slices | french fries

Chicken Nuggets 11,50 €

5 knusprig gebratene Nuggets | Pommes frites | Ketchup | Mayo
Chicken nuggets | 5 crispy fried nuggets | french fries | ketchup | mayo

Spaghetti mit Tomatensauce
Spaghetti | tomato sauce

Reibeplatzchen mit Apfelmus
Potato fritters | apple sauce

Rauberteller

Leerer Teller zum Stibitzen bei der Family
Empty plate to sneak from at the family

Fiir Anderungen der Beilagen berechnen wir 1,50 €.
Changes to side dishes are charged at 1,50 €



Doeeort - roeeert

Oma's Traum 9,90 €

Warmes Schokoladenkichlein | Eis mit Vanillegeschmack
Warm chocolat lava cake | vanilla flavored ice-cream

Apfeltarte 9,20€

Walnuss | Karamellsauce
Apple tarte | walnuts | caramel sauce

Créme Briilée 8,50 €
Frisches Obst

Creme bralée | fresh fruits

Panna Cotta 8,10 €
Mangopuree
Panna cotta | mango puree

Affogato 4,50 €

HeiRer Espresso | Eis mit Vanillegeschmack
Espresso | vanilla ice cream

Geeistes Tiramisutortchen 9,00 €

Baileys-Karamell-Sauce
Iced tiramisu cake | Baileys-caramel-sauce

Fiir Anderungen der Beilagen berechnen wir 1,50 €.
Changes to side dishes are charged at 1,50 €



Ere - (eo

Eis und Heil3

3 Kugeln Eis mit Vanillegeschmack | heiRe Kirschen
Vanilla flavored ice-cream | hot cherry-topping

Coupe Danemark

3 Kugeln Eis mit Vanillegeschmack | Sahne | Schokoladensauce
Vanilla flavored ice-cream | whipped cream | chocolate sauce

Nussknacker
2 Kugeln Walnusseis | 1 Kugel Schokoladeneis

Sahne | gehackte Walniisse
2 walnut ice-cream |1 chocolat ice-cream | whipped cream | chopped walnuts

Sanfter Engel
1 Kugel Eis mit Vanillegeschmack | Orangensaft | Sahne

1 vanilla flavored ice-cream | orange juice | whipped cream

Coppa Amareno
1 Kugel Eis mit Vanillegeschmack | 2 Kugel Amarenaeis

Sahne | Amarena Kirschen
1 vanilla flavored ice-cream | 2 amarena cherry ice-crean
whipped cream | amarena cherries

Eiskaffee
Eis mit Vanillegeschmack | kalter Kaffee | Haselnusskrokant
Sahne | Hohlhippe

Vanilla flavored ice-cream | cold coffee | brittle bits | whipped cream

Fiir Anderungen der Beilagen berechnen wir 1,50 €.
Changes to side dishes are charged at 1,50 €
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