Menu
April 15-19, 2024

CAFE-BISTRO

MPI FOR
BRAIN RESEARCH

® Vegetarian dumplings with mustard sauce, red cabbage with apples and mashed potatoes 7.8.11.12
Vegetarische Frikadellen mit Senfsauce, Apfelrotkohl und Kartoffelpiree 7.8.11.12
EUR 9.90

Pasta Bolognese with minced beef in tomato sauce, served with parmesan cheese 1.6.9.15
Pasta Bolognese mit Rinderhack in Tomatensauce, dazu Parmesan 1.6.9.15
EUR 9.90

® Greek salad with orzo noodles, feta, olives, fresh herbs, tzatziki, homemade olive focaccia and mixed
lettuces 1612
Griechischer Salat mit Orzonudeln, Feta, Oliven, frischen Krdutern, Tzaziki, hausgemachter Oliven-Focaccia
und buntem Blattsalat 1.6.12
EUR 9.90

@ Wellington mushroom “Vegan climate plate” — with onions, spinach, lentils, white mushrooms, walnuts,
vegan cheese and vegan cream sauce, served with side salad 1.7.8.12

Pilz-Wellington ,Veganer Klimateller” — mit Zwiebeln, Spinat, Linsen, Champignons, Walniissen, veganem
Kése und veganer Rahmsauce, dazu Beilagensalat 1.7.6.12
EUR 9.90

® Fish fillet with almond crust, mixed vegetables and baked potato, served with herb curd 1.27.8
Fischfilet in Mandelkruste mit buntem Gemdtise und Ofenkartoffel, dazu Krduterquark 1278
EUR 9.90

Minerva salad / Minerva Salat: - small / klein EUR 3.30 - large / groB EUR 4.90
Soup of the day / Tagessuppe: - small / klein EUR 3.30 - large / groB EUR 4.40
Cake/dessert — Kuchen/Dessert: EUR 2.50

List of allergens: 1 = grains, 2 = fish, 3 = crustaceans, 4 = sulphur dioxides and sulfites, 5 = celery, 6 = milk and lactose,
7 = sesame seeds, 8 = nuts, 9 = eggs, 10 = lupins, 11 = mustard, 12 = soy, 13 = molluscs, 14 = peanuts, 15 = garlic

Allergen-Verzeichnis: 1 = Getreide, 2 = Fisch, 3 = Krebstiere, 4 = Schwefeldioxide und Sulfite, 5 = Sellerie, 6 = Milch und
Laktose, 7 = Sesamsamen, 8 = Niisse, 9 = Eier, 10 = Lupinen, 11 = Senf, 12 = Soja, 13 = Weichtiere, 14 = Erdniisse, 15 =
Knoblauch



