KOCHKULTUR

BAR & RESTAURANT

en



OUR
OFFER

WARM KITCHEN
daily from 12:00 p.m. to 10:00 p.m.

DINNER FOR 2 (3 COURSE MENU)
Fridays from 5:00 p.m.

34,90 € p.p.

FAMILY LUNCH (3 COURSE MENU)
Sundays from 12:00 p.m. to 3:00 p.m.

29,90 € p.p.

Children up to 10 years eat free



SOUPS

WHITE BEAN SOUP 2

Frothed soup of white beans with pancetta

6,50 Euro

ZUPPA DI POMODORO 2 lvesemstan

Tomato soup with mozzarella balls and basil pesto

6,50 Euro

COCONUT-CARROT-GINGER-SOUP 4 (veean)

5,90 Euro



SALADS

(veean) SALAD & OYSTER MUSHROOMS

Roasted oyster mushrooms with spring onions
on crisp lettuce with house vinaigrette

10,50 Euro

(VEGETARIAN) SALAD & FALAFEL BALLS

homemade falafel balls on colourful leaf salads,
plucked basil with yoghurt-lime dressing

11,50 Euro

2SALAD & CHICKEN BREAST

Chicken breast skewer marinated with red curry and coconut
on mixed salad with radicchio, Lollo Rosso, rocket
with white balsamic vinaigrette

12,90 Euro

SALAD & SALMON

Salmon fillet on coloured leaf salad,
tomatoes and cucumber with dill-mustard dressing

14,50 Euro

(VEGETARIAN) SALAD & GOAT CHEESE

Lukewarm goat cheese with herbs, glazed on
a seasonal salad selection with honey vinaigrette

13,50 Euro

SALAD & BEEF STRIPS

Strips of beef on colourful leaf salads,
radicchio, rocket, Grana Padano with house vinaigrette

15,90 Euro



POWER
BOWL

FALAFEL BOWL (vtean)
with spinach, cucumber, carrots, bell pepper,
spring onions, nuts

14,90 Euro

POULARD BREAST BOWL
with spinach, pineapple, cucumber, carrots,
glass noodles, goji berries and cashews

13,90 Euro



ANTIPASTI

2CARPACCIO BEEF

Classically served with pine nuts,
fried capers, truffle mayonnaise and rocket salad

13,90 Euro

(VEGETARIAN) FALAFEL
Homemade Falafel balls with
foamed tomato butter, bean puree
and seasonal vegetables

13,90 Euro

FRIED KING PRAWNS

Fried king prawns with
garlic oil, bruschetta and herb salad

14,90 Euro

23 BURRATA

with Serrano ham, tomatoes,
rocket and olive tapenade

11,90 Euro



RICE
& PASTA

VEGETABLE RISOTTO & BUFFALO MOZZARELLA (VEGETARIAN)

Marinated buffalo mozzarella on risotto
with vegetables and lime

12,90 Euro

PENNE ORANGE-CHILI

Tossed Penne Reigate with chicken breast strips

in spicy orange chilli sauce
*11,90 Euro

SPAGHETTI WITH PAPRIKA PESTO (VEGETARIAN)

Spaghetti tossed in homemade paprika pesto
with marinated herb salad

11,40 Euro

TAGLIATELLE WITH PRAWNS

Tagliatelle with fried prawns,
fruity tomato sauce and basil

15,90 Euro



TARTE FLAMBEE

23 ALSATIAN TARTE FLAMBEE

Crispy tarte flambée with sour cream,
pancetta and onions

10,50 Euro

(VEGETARIAN) 2 ]TALIAN TARTE FLAMBEE

Crispy tarte flambée with tomato,
mozzarella and basil pesto

11,50 Euro

NORDIC TARTE FLAMBEE

Crispy tarte flambée with smoked salmon,
red onions and marinated rocket

13,90 Euro



MEAT

SADDLE OF VEAL STEAK

200g steak of saddle of veal with tarragon-mustard crust,
mustard cream, Lyon potato gratin and market vegetables

21,50 Euro

SHOULDER OF OX FROM THE REGION

braised in jus, with white bean puree
and browned polenta

19,90 Euro

POULARD BREAST

Supreme of the poulard from biological production
and German raising with white pepper sauce,
lemon potatoes and baby spinach

15,90 Euro

VIENNESE SCHNITZEL

the classic of veal with lemons and rocket potato salad

19,50 Euro

RUMPSTEAK

220g rump steak with tarragon-mustard crust,
market vegetables and creamy potatoes

23,90 Euro



FISH

GILTHEAD SEA BREAM FILET
Fried on the skin with tomato-caper vinaigrette,
herb potatoes and young spinach

17,50 Euro

SALMON FILET

Salmon fillet with tagliatelle in lemon sauce
and small side salad

16,90 Euro

TUNA STEAK

Tuna steak on celery and radish puree
with market vegetables and wasabi mayonnaise

23,90 Euro



FOR OUR
SMALL GUESTS

CHICKEN NUGGETS

with ketchup and mayonnaise, served with French fries

6,50 Euro

CRISPY FISH FINGERS

with remoulade sauce, served with French fries

6,50 Euro

SPAGHETTI BOLOGNESE

6,50 Euro

PENNE VERDURE (vecan)

with zucchini, bell peppers and tomato sauce

6,50 Euro

SPAGHETTI PEA-CARBONARA

6,50 Euro



DESSERT

CONTAINS GLUTEN, MILK & EGG PIECE OF CAKE

changing selection

3,40 Euro

TARTE AUX POMMES

Apple pie with egg liqueur cream and vanilla ice cream

8,90 Euro
KASETELLER
9,90 Euro

(veean) SORBET TRILOGY

Passion fruit, cassis and lemon

4,90 Euro



HOT
DRINKS

COFFEE”°
2,60 Euro

COFFEE, DECAFFEINATED
2,60 Euro

ESPRESSO?
2,10 Euro

DOUBLE ESPRESSO°®
3,20 Euro

MILK KAFFEE?
3,70 Euro

CAPPUCCINO?
2,80 Euro

LATTE MACCHIATO?
3,40 Euro

LATTE CARAMEL | AMARETTO | VANILLA "¢
3,90 Euro

HOT CHOCOLATE
2,80 Euro

HOT CHOCOLATE WITH CREAM
3,10 Euro

FRESH TEE (DIFFERENT VARIETIES)
2,80 Euro

GINGER TEA
3,80 Euro



JUICES

APPLE | PINEAPPLE | CURRANT | CHERRY
GRAPEFRUIT | PASSION FRUIT | TOMATO | BANANA
0,21 - 2,70 Euro

FRESHLY SQUEEZED ORANGE JUICE | DAILY JUICE
0,2l - 3,80 Euro

NON- ALCOHOLIC
DRINKS

APOLLINARIS SELECTION/VIO
0,25| - 2,70 Euro / 0,751 — 6,40 Euro

APOLLINARIS VIO
1,51 — 6,40 Euro

129 COCA COLA | 12912 COLA ZERO
1.2 SPRITE | 1.2FANTA
0,21 - 2,60 Euro

2SPRITZER
0,31 - 2,70 Euro | 0,51 - 4,90 Euro

391 ICED TEA (PEACH & LEMON)
0,31 - 3,10 Euro

310 SCHWEPPES BITTER LEMON
TGINGER ALE | '°TONIC WATER
0,21 - 3,10 Euro

"BIONADE
0,33l - 3,90 Euro



DRAUGHT
BEERS

BITBURGER
0,251 - 2,70 Euro / 0,4l - 3,60 Euro

SION KOLSCH
0,251 - 2,70 Euro / 0,41 - 3,60 Euro

BENEDEKTINER WHEAT
0,51 — 4,40 Euro

BOTTLE BEERS

BITBURGER | BITBURGER NON-ALCOHOLIC
0,33l - 3,10 Euro

BENEDEKTINER WHEAT DARK | WHEAT NON-ALCOHOLIC
0,51 - 4,40 Euro

RADLER | RADLER NON-ALCOHOLIC™
0,331 - 3,10 Euro

KANDI MALT
0,331 - 2,70 Euro






WHITE WINE

Contains sulphites

CHENIN BLANC
dry, Cape Bridge, Vineyard Selection, South Africa 2018
0,21 - 6,00 Euro / 0,751 — 20,00 Euro

GREY BURGUNDY QUALITY WINE
dry, Wasenweiler Kaiserstuhl Baden 2018 2018
0,2l - 6,00 Euro / 0,75l - 20,00 Euro

BASIC CUVEE
dry, vegan, Stefan Lutz Bechtolsheimer Petersberg, Rheinhessen 2018
0,2l - 8,50 Euro / 0,75] - 28,00 Euro

PINOT GRIGIO
dry, Cantina Valdadige, Trentino Italy 2018
0,21 - 6,00 Euro / 0,751 — 20,00 Euro

RIESLING
dry, Rupertsberger Weinkeller Hohenburg, Palatinate 2018
0,2l - 6,00 Euro / 0,751 - 20,00 Euro

RIVANER QUALITATSWEIN
dry, Wasenweiler Lotberg, Baden 2018
0,2l - 5,50 Euro / 0,751 = 17,00 Euro

SAUVIGNON BLANC
dry, Franschoek Celler, South Africa 2018
0,21 - 6,00 Euro / 0,751 — 23,00 Euro

SILVANER QUALITY WINE
dry, Wasenweiler Kaiserstuhl, Baden 2018

0,21 - 5,50 Euro / 0,751 - 17,00 Euro

WHITE BURGUNDY QUALITY WINE
medium dry, Wasenweiler Kreuzhalde, Baden 2019
0,2l - 6,00 Euro / 0,751 - 20,00 Euro



ROSE

contains sulphites

BARDOLINO
dry, Charette Cantina Valpantena, Veneto ltaly 2019
0,21 - 5,50 Euro / 0,751 - 17,00 Euro

PINOTAGE ROSE
dry, Cape Bridge, South Africa 2018
0,2l - 5,50 Euro / 0,751 - 17,00 Euro

SPATBURGUNDER ROSE QUALITY WINE
dry, Wasenweiler Kaiserstuhl, Baden 2018
0,2l - 6,00 Euro / 0,751 - 20,00 Euro



RED WINE

contains sulphites

AIMERY MERLOT
dry, Sieur d’Arques, Languedoc France 2018

0,21 - 5,50 Euro / 0,751 - 17,00 Euro

CHIANTI
dry, Renzo Mazi, Toskana ltalien 2017
0,2l - 6,00 Euro / 0,75] - 23,00 Euro

GRUNDSTOCK CUVEE
dry, vegan, Stefan Lutz, Bechtolsheimer Petersberg, Rheinhessen 2017
0,21 - 8,50 Euro / 0,751 — 28,00 Euro

LUCARELLI PRIMITIVO
dry, Farnese, Puglia Italy 2018
0,21 - 6,00 Euro / 0,751 - 20,00 Euro

SPATBURGUNDER QUALITY WINE
medium dry, Wasenweiler Kaiserstuhl, Baden 2018
0,2l - 6,00 Euro / 0,751 - 20,00 Euro



CHAMPAGNER
& SPARKLING WINE

Contains sulphites

CHAMPAGNER MANDOIS
0,751 - 88,00 Euro

SEKT BRILLANT

dry, sparkling wine cellar Schloss Affaltrach
0,11 - 3,90 Euro / 0,751 — 22,00 Euro

APERITIF
& DIGESTIF

contains sulphites

'SHERRY FINO DRY/ MEDIUM
5c¢l - 3,00 Euro

MARTINI ROSSO/ BLANCO/ DRY
5cl - 3,80 Euro

TPORT WINE NOVAL L.B.
5cl - 3,80 Euro



BRANDY,
COGNAC
& WHISKEY

ASBACH URALT
2cl - 2,80 Euro

JACK DANIELS BOURBON'
2cl - 2,80 Euro

REMY MARTIN VSOP'!
2cl - 3,40 Euro

VECCHIA ROMAGNA'
2cl - 3,20 Euro

BRANDY

& FRUIT BRANDIES

PAPIDOUX CALVADOS'
4cl - 2,80 Euro

HIMBEERGEIST (RASPBERRY BRANDY)
4cl - 2,80 Euro

KIRSCHWASSER (CHERRY BRANDY)
4cl - 2,80 Euro

WILLIAM BEAR>
4cl - 2,80 Euro



VODKA & GRAPPA

VODKA
2cl - 2,80 Euro

GRAPPA
2cl - 2,60 Euro

KORN & KLARE

DOUBLE CORN
2cl = 2,40 Euro

FURST BISMARCK
2cl = 2,40 Euro

TEQUILA
2cl - 2,80 Euro

AQUAVIT

AALBORG JUBILAUMS AKVAVIT
2cl — 2,40 Euro

LINIE AQUAVIT
2cl — 2,40 Euro

MALTESER AQUAVIT
2cl — 2,40 Euro



BITTERS

AVERNA'"
4cl - 3,80 Euro

FERNET BRANCA'
4cl - 3,60 Euro

FERNET BRANCA MENTA'
4cl - 3,60 Euro

JAGERMEISTER!
2cl - 2,50 Euro

RAMAZZOTTI!
4cl - 3,80 Euro

LIQUEURS

AMARETTO
4cl - 3,60 Euro

BAILEYS '3
4cl - 3,80 Euro

CYNAR 110
5cl - 3,80 Euro

GRAND MARNIER:
4cl - 3,80 Euro

SAMBUCA MOLINARI
4cl - 3,80 Euro

OUZO 12
2cl - 2,40 Euro



LONGDRINKS

T APEROL SPRITZ
0,21 - 6,00 Euro

1CAMPARI SODA
4cl — 4,50 Euro

'CAMPARI ORANGE

4cl - 5,50 Euro
TCYNAR SODA
4cl — 4,50 Euro

34101 GIN TONIC
4cl - 7,90 Euro

HUGO
0,2l - 6,00 Euro

129 RUM COLA
4cl - 7,90 Euro

1291 WHISKEY COLA
4cl - 7,90 Euro

34101 VODKA LEMON
4cl - 7,90 Euro



ADDITIVES
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VEGETARIAN

VEGAN

With dye

With preservative

Preservative with nitrate
Antioxidant

With flavour enhancer

With sulphur dioxide

With blackening agent
Phosphate in meat products E338-E341, E450-E452
Milk protein in meat products
Caffeinated

With quinine

With sweetener

Phenylalanine source in aspartame
Waxed

Taurine



Gluten (A)

Milk (G)

Eggs (C)

Soybeans (F)

Celery (1)

Mustard (J)

Sesame seed (K)

Peanuts (E)

Nuts (H)

Pisces (D)

SO2/ sulphites (N)

Molluscs (M)

Lupine (L)

Crustaceans (B)

White bean soup

Zuppa di pomodoro

Coconut carrot ginger soup

Lettuce & Oyster Mushrooms

Salad & Falafel

Salad & Chicken Breast

Salad & Salmon

Salad & Goat Cheese

Lettuce & Beef Strips

Falafel Bowl

Poulard breast bowl

Beef carpaccio

Falafel

King Prawns

Burrata

Vegetable risotto

Penne Orange-Chili

Spaghetti paprika pesto

Tagliatelle shrimp

Alsatian tarte flambée

Italian tarte flambée

Nordic tarte flambée

Veal saddle steak

Shoulder of ox

Poulard breast

Viennese schnitzel

Rump steak

Filet of gilthead sea bream

Salmon

Tuna steak




(g) supadpysni)
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(3) sinupay

(M) poes swpsag

(r) prossny

(1) A1319D

(4) supeghog

(D) sBB3

(9) 41w

(V) uainio

Chicken nuggets

Fish sticks

Spaghetti Bolognese

Penne Verdure

Spaghetti Pea Carbonara

Cake

Tarte aux Pommes

Cheese plate
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Coffee .
Capuccino .

Latte Macchiato

Latte Flavors

Bitbburger Pils

Bitburger Pils non-alcoholic

Bitburger Radler

Bitburger Radler non-alcoholic

Benedektiner wheat

Benedektiner wheat non-alcoholic

Kandi Malt

Aperol Spritz

Hugo

Martini Bianco

Martini Rosso/Dry

Sherry Fino/Medium

Portwein

Vodka

Gin

Double corn

First Bismarck

Grappa

Aalborg Jubildum Aquavit

Linie Aquavit

Malteser

Vecchia Romanga

Calvados

Amaretto

Batida de Coco

Ouzo

Licor 43

Remy Martin




Gluten (A)

Milk (G)

Eggs (C)

Soybeans (F)

Celery (1)

Mustard (J)

Sesame seed (K)

Peanuts (E)

Nuts (H)

Pisces (D)

SO2/ sulphites (N)

Molluscs (M)

Lupine (L)

Crustaceans (B)

Jack Daniels

Baileys

Grey Burgundy

Pinot Grigio

White Burgundy

Sauvignon blanc

Pinotage Rose

Chianti

Aimery Merlot

Sekt Brillant

Champagner

Planters Punch

Pina Colada

Long Island Ice Tea

Coconut Kiss

Lillipop

Virgin Tai




CELEBRATIONS & MEETINGS

The KOCHKULTUR will be pleased to be at your disposal for
your individual events. The comfortably furnished restaurant
with a large bar has a capacity of up to 80 people.

We are happy to assist you with the planning of birthday,
anniversary, wedding celebrations or any other occasion.

CONTACT US
Phone.: +49 2 41 182 74 - 601

gastronomie@carolus-thermen.de

OPENING HOURS
Daily 12.00 p.m. - 23.00 p.m.
Warm kitchen until 10.00 p.m.



