ENTREES

Pretzels

Canapé selection 4

Rillette of Salmon trout/ coarse Viking salt* * Serrano ham/ fig mustard
Truffel salami = beetroot cream* *Goat's cream cheese — berry jam

BERLIN CLASSICS
Fruity Crab Salad

Manufacture mildly tomato chilisalsa/ endive/ shiso cress

Roast veal, served pink
Watercress salad and blossom/ poached free-range egg

Tartar of Brandenburg pasture-grazed beef
Fried nonparaille capers/ oxtail jelly/ chive cream

NEW INSPIRATION
Caramelised green asparagus VEGAN

Slices of avocado in a sesame crust/ Green asparagus
pickled medlars /citrus dressing

Marinated slices of salmon trout
Créme fraiche of golden trout caviar/ chili/ citrus flavors

grain bread from Mecklenburg

French cheese board
Handmade Manufacture jams

DESSERT

Valrhona chocolate moelleux
Chocolate tartlet/ pomegranate chutney/ raspberries
blackberries

Advance orders for food and drinks can be placed by

www.opern-catering-berlin.de

€ 3.50

€12.50
separate € 3.50

€ 13.50

€ 14.50

€16.50

€13.50

€18.50

€19.50

€12.50

and in person at the various bars before the performance starts.

www.opern-catering-berlin.de



