Rate "take away" 2008-2009 - dem mitzunehmenden Tarif 2008-2009

Tomatensauce, Kasezubereitung mit Mozzarella
Tomato sauce , mozzarella

Aglig + Schinken, Creme fraiche
Aélig + ham, fresh cream

Aélig + Schinken, Champignons
Aélig + ham, fresh mushrooms

Aélig + Schinken, Champignons, Creme fraiche, grune Oliven
Aélig + ham, mushrooms, fresh cream, green olives

Aélig + Sardellen, Kapern, grune Oliven
Aélig + anchovies, capers, green olives

Aélig & Chorizo-Salami, Ei
Aélig + chorizo sausage (fermented cured smoked sausage), egg

Kase, Creme fraiche, Speckwurfel, Zwiebeln
mozzarella, fresh cream, bacon, onions

Aélig + Schinken, Chorizo-Salami
Aé€lig + ham, chorizo sausage (fermented cured smoked sausage)

Aélig + Ziegenkase, Bleu d'Auvergne, Emmentaler
Aélig + goat cheese, blue cheese of Auvergne, Swiss cheese

Aélig + Ziegenkase, Bleu d'Auvergne, Emmentaler, Raclette-Kase
Aélig + goat cheese, blue cheese of Auvergne, Swiss cheese, raclette cheese

Aélig & Salzkartoffeln, Schinken, Speckwdrfel, Zwiebeln, Creme, Reblochon
Aélig + potatoe, ham, bacon, onions, fresh cream, reblochon cheese

Aglig + Salzkartoffeln, Schinken, Zwiebeln, Créme fraiche, Raclette-Kase
Aélig + potatoe, ham, onions, fresh cream, raclette cheese

Aélig + Ziegenkase, Speckwurfel, Basilikum
Aélig + goat cheese, bacon, basil

Aélig + Ziegenkase, Zwiebeln, grune Oliven
Aélig + goat cheese, onions, green olives

Aélig + Ziegenkase, Honig, gerostete Mandeln
Aélig + goat cheese, honey, roasted almonds

Aélig + Bleu d'Auvergne, Creme fraiche, Speckwrfel
Aélig + blue cheese, fresh cream, bacon

Aélig + Bleu d'’Auvergne, Birne, Creme fraiche
Agélig + blue cheese, pear, fresh cream

Aélig & Apfel, Camembert, Rosinen
Aélig + apple, camembert cheese, dry grapes

Agélig + Zwiebeln, ger. Lachs, ZitronenCreme
Aélig + onions, smoked salmon, lemon cream

Aélig + Meeressauce mit Garnelen, Jakobsmuscheln, Miesmuscheln, St Jacques
AE€lig + sea sauce, shrimps, scallops, St Jacques, mussels

A€élig + Miesmuscheln, Garnelen, Jakobsmuscheln, St Jacques, zarte Meeresalgen vom Sillon, Creme fraiche
A€lig + shrimps, scallops, St Jacques, mussels, spangles of dried seeweeds from the Sillon de Talbert

A€lig + Sauce Bolognese, Huhnerfleisch, SenfCréme, Ei
Aélig + homemade bolognaise sauce, chicken pieces, fresh cream, egg

Aélig + Andouille (eine franzosische Wurstsorte, die ausschlieflich aus Innereien hergestellt werden), Salzkartoffeln, kornige SenfCreme
Aé€lig + andouille (coarse-grained smoked meat made using pork, pepper, onions, wine, and seasonings), potatoe, french mustard cream

Aélig + Merguez, Champignons, grune Oliven
Aélig + merguez (red, spicy sausage |, mushrooms, green olives

A€élig + Huhnerfleisch, Creme fraiche, Honig, Mandeln
Aélig + chicken pieces, fresh cream, honey, roasted almonds

Aélig + Sauce Bolognese, Chorizo-Salami, grune Oliven
Aélig + homemaid bolognaise sauce, chorizo sausage (fermented cured smoked sausage), green olives

Aélig + Speckwurfel, Salzkartoffeln, Creme fraiche, Ei
Aé€lig + bacon, potatoe, fresh cream, egg

A€élig + Huhnerfleisch, Zwiebeln, Ananas, Rosinen, CurryCreme
AE€lig + chicken pieces, onions, pineapple, dry grapes, curry cream

Aélig + Merguez, Ei, grine Oliven
A€lig + merguez (red, spicy sausage ), egg, green olives

Aélig + Merguez, grune QOliven, frische Tomate, Krauter der Provence
A€lig + merguez (red spicy sausage), green olives, fresh tomatoe, aromatic herbs

Aélig + Champignons, Speckwurfel, Chorizo-Salami, grane Oliven, Creme, Ei
Aé€lig + mushrooms, bacon, chorizo sausage (fermented cured smoked sausage), green olives, fresh cream, egg

Aélig + Ratatouille (geschmortes Gemusegericht der provenzalischen Kuche Sudfrankreichs), Krauter der Provence, Merguez
Aélig + ratatouille (traditional French Provencal stewed vegetable dish), aromatic herbs, merguez (red, spicy sausage |

Aélig + Champignons, Mais, Paprika, Tomatenscheiben
Aé€lig + mushrooms, corn, gren pepper, fresh tomatoe

Aélig + Ratatouille (geschmortes GemuUsegericht der provenzalischen Kuche Sudfrankreichs), Krauter der Provence
Aé€lig + ratatouille (traditional French Provencal stewed vegetable dish), aromatic herbs

Aélig + Ratatouille (geschmortes Gemusegericht der provenzalischen Kuche Sudfrankreichs), Speckwurfel
Aé€lig + ratatouille (traditional French Provencal stewed vegetable dish), bacon

Erweitern Sie die Garnitur Ihrer Pizza nach Ihrem Geschmack :
Fleisch, Ei, Kase oder Meeresfrichte : + 1.5 € * andere : +1€ * Doppelt dicker Teig : +1€ * Mini-Pizza : (-1.5 €)
Modifications : meat, egg, cheese & seafood + 1,5€, other ingredients + 1€, thick paste : +1€, mini pizza : -1,5€

Bolognese nach Art des Chefs, mit Kase uberbacken
homemade lasagna with homemade bolognaise sauce and mozzarella on the top

Salzkartoffeln, Zwiebeln, Weisswein, ger. Lachs, Kase Mozarella
gratin of potatoes, smoked salmon, onions, white wine, with mozzarella on the top

€)
Salzkartoffeln, Weisswein, Schinken, Speckwurfel, Zwiebeln, Créeme, kase Mozzarella, Kase reblochon
gratin of potatoes, ham, bacon, onions, white wine with mozzarella on the top

Ratatouille (geschmortes Gemusegericht der provenzalischen Kuche Sudfrankreichs), mit Kase Uberbacken
lasagna with ratatouille ((traditional French Provencal stewed vegetable dish)) and mozzarella cheese on the top



