DRY AGED BEEF AT BRENNER

Our chefs devote a great deal of time and passion to sourcing the finest cuts and the juiciest steaks — and perfect maturation
plays a crucial role in this. We grill a selection of our favourite cuts for you. All have been carefully dry-aged,
and our selection regularly rank among the very best at the World Steak Challenge.

STARTERS

rolled in coarsely ground pepper, Piedmont truffles,
rocket and chopped pistachios

with marinated porcini mushrooms, house-pickled egg yolk
in beechwood ash, finely shaved, Créme fraiche d’Isigny

GRILL

Buffel-Bill-Beef Fillet Carpaccio.........c..cco.cco........ 2250 BeefFillet......coiiie 220g - 52.50

from Lake Constance heifers, carefully selected and
perfectly dry-aged for 21 days

Beef Tartare ..., 22.50 Entrecote ,Gold-Beef“.......cooovovveveie. 280g - 49.00

from Simmental pasture cattle in the Allgau region,
gold medallists at the World Steak Challenge 2024

T-Bone-Steak from a Black Pied............. per 100g - 14.50
a superb steak, aged on the bone for 5 weeks,
perfectly marbled, tender and juicy

PASTA
Sardinian Fregole ..o 23.00

beef cheek braised in red wine, pan-fried porcini
mushrooms and herb salsasa |

ALL STEAKS ARE SERVED WITH A A COGNAC AND PEPPER SAUCE |

WE RECOMMEND RIDGE VINEYARDS FROM CALIFORNIA, SERVED BY THE GLASS
Ridge Vineyards is a Californian wine legend, world-famous for its Monte Bello and top-quality Zinfandels that reflect their heritage.
2019 Petit Syrah - Lyton Estate .......oooiiiieeeeeeeeeee ol- 19.00/075 - 118.00
2020 Zinfandel - East BENCh.........c.coooiioe e ol - 19.00/075 - 118.00
2008 Monte Bello - Santa Cruz Mountains....served by the glass via Coravin 011 - 85.00 / 0,751 - 555.00

Passion Fruit Martini...14.50
Patron Silver, Passion Fruit, Vanilla, Lime

OUR COCKTAIL RECOMMENDATIONS

Amaretto Sour...13.50
Maker’s Mark, Amaretto, Bitters and Orangejuice

MiIinestrone SOUP ... 9.50
our traditional vegetable soup with root vegetables and a
dash of the finest olive oil

6 Pieces of Fines de Claires No. 3 Oysters........ 24.50

with Chester bread and shallot vinaigrette

Tabouleh with Red Beets & Goat Cheese ........... 15.00
refreshing couscous salad, with lots of mint and lemon
Grilled Avocado and Creamy Hummus ¥ ........... 15.50

with lime and coriander cream, pico de gallo,
marinated olives, lemon and chilli crunch

Courgette CarpacCio.......cccocooeveiveeieeeeeeeee 15.50
with toasted pine nuts, anchovy and caper vinaigrette,
thyme and pickled anchovies

Carpaccio of Red Prawns ............c.ccoovoveeeeeveen 18.50
with peperonata cream, basil oil, organic red seaweed
from Brittany, pickled lemon and salmon caviar

Yellowfin Tuna Tartare ..., 19.50
Hand cut with marinated fennel, crispy cucumbers
and a wasabi creme fraiche

Octopus Salad ..., 17.50

with olives, celery, red onions, diced paprika, potaotes,
diced potatoes and an Aceto di Vino Rosso marinade

Vitello TonNato........coovieeeeeeeeeeeee
thin slices of veal, tuna tataki and tuna cream

STARTERS & SALADS

brenner Beef Salad...........c.cccooveiieinnnn. 18.00/ 21.50
grilled slices of Pomeranian beef, pesto marinated leaf salad,
hazelnuts, parmesan, mushrooms, tomatoes and pine nuts

Warm Vegetable Salad ™ ............c..cc.ccooeeeee. 14.50 /17.50
grilled green asparagus, corn on the cob, spring onions,
courgettes mixed with avocados, tomatoes and green salad

Superfood Salat ..., 16.00 /19.50
mit zartem Grlnkohl, Avocado, Blaubeeren, Quinoa,
Gojibeeren, Hanfsamen, Haselniissen,Pistazien,
Granatapfelkernen, Johannisbrot und Birnenspalten

Caesar Salad ... 15.50
with crispy croutons made from our
homemade brenner bread

Top your salad with:

Grilled Chicken Breast........ccevevvevienieeeeienienieennns +6.50
Wild-Caught SCampi...ccceeeveeeeeiecieereeeeieieeieeveene +6.50
Thinly Sliced Grilled Pomeranian Beef ................. +6.50
Gratinated Goat Cheese............c.cccooeveveveveveeeennn. +6.50

These salad toppings are only available when a salad is ordered.

BRENNER LUNCH SPECIAL

FROM 12:00 UNTIL 14:30
daily special, served with small salad and homemade rollS..........cooveieveiieeeeeeeee e 17.50

(v) = vegan




MAIN DISHES FROM THE GRILL

We love our fish and our meat! Whether from natural fishing, pasture farming or certified organic,
we grill them very gently over high-quality beechwood charcoal and serve with lemon, selected premium olive oil and a little sea salt.

Wild Caught Calamari .........cccooooeeeiiieeeeceen 26.50 Salsicciadell EtNa.......cccoooeoeiiieieeeeee 19.50
with marinated tomatoes and Chimichurri Sauce handmade by our Sicilian butcher with marinated tomatoes
Salmon Fillet ... 28.00 Scaloppine di VItellO ... 2750
from a sustainable farm in the Norwegian fjords thin slices of veal with salsa verde
OCEOPUS e 29.00  @ndbraisedartichokes
gently steamed then grilled briefly over high heat, Grilled Corn-fed ChiCKEN........ovveeeveereeeeeeereeeeererenes 28.50
served with marinated tomatoes crispy grilled boneless leg, served with lemon chimichurri
Dorade ROYal.......oooooooeoecee, 400 - 450g - 31.00 ~ and marinated tomatoes
grilled whole Thinly Sliced Beef Fillet..............., 31.50

Atlantic Black Tiger Prawns ... 34.00  Priefly griled, with arugula salad and parmesan shavings

wild catch, with marinated tomatoes and aioli EntrecOte. ... 380g - 49.00 / 280g - 36.00
brenner Seafood Selection ... 38.00  Argentinian Black Angus

with grilled king prawns, octopus, calamari, grilled avocado, Beef Fillet ... 380g - 69.00 / 220g - 39.50
marinated tomatoes and aioli Argentinian Black Angus

TUNA Pl .o 3850 Beef Fillet SUM & TUPf oo 45.00
exquisite yellowfin tuna in sashimi quality 180g Black Angus fillet steak and black tiger prawns

Atlantic Sole ... 400 - 5009 - 49.00 with salsa giardiniera and chimichurri

grilled whole

VEGETARIAN DISHES FROM THE GRILL

Aubergine au Gratin with Bulgur ™.................. 21.00 Cauliflower Steak.........ccooooevooeeeeeeeeeeeeeeeeee 2150
stuffed and gratinated with bulgur, herbs, roasted almonds, on a creamy puree of roasted cauliflower, almond-parsley
pomegranate seeds, served with a lime and coriander dip salsa, pomegranate, freshly grated parmesan cheese

SAUCES SIDES
- Classic, Homemade Aioli with Spanish Saffron - Steamed Spinach - Rosemary Potatoes o
. Homemade Basil Pesto - Steamed Vegetables V..., jeweils - 5.90
- . - Small Mixed Salad ¥ - Tomato Salad ¥........c..ccccccoo....... jeweils - 6.50

- Homemade Chimichurri - :

c dp s ) is.350 Braised Artichoke Hearts...........occooviinencccce 8.50

- 0gNAC ANA FEPPEN SAUCE oooovvrsrssrssrss Jjewels - 5. - 2nd plate of 5 brenner homemade bread rolls..........c.ccccco..... 2.50

SPECIAL CUTS

John Stone RIbeYe SteaK ... for about 2 Guests, approx. 500g - 95.00
The Irish beef affineur has already won the World Steak Challenge with its super tender and juicy ribeye
Pomeranian Dry Aged Tomahawk-Steak.............. for about2 Guests, approx. 1000 - 1200g, price per 100g - 13.50

21-day dry-aged prime rib steak on the long rib bone

| WE SERVE BEARNAISE SAUCE AND ROSEMARY POTATOES WITH ALL SPECIAL CUTS |

— SOMMELIERS RED WINE CHOICE ——

2020 Guidalberto, Tenuta San Guido, TUSCANY ..........ccceveveveeeccceeeeeeeeeee, on-2450/075 - 145.00
2014 Sassicaia, Tenuta San Guido, Tuscany........... served by the glass via Coravin 011 - 99.00 / 0,75/ - 649.00

OUR HOMEMADE PASTA

freshly made by hand every day in our kitchen. The wholemeal Semolina from Grano Madre, made from the ancient Sicilian durum
wheat variety Tumminia, gives the pasta a special bite and a fine nutty aroma. The natural grain variety is ground extremely gently
between slowly rotating millstones, creating a very healthy wholesome flour.

Spaghetti Pomodoro ™. 14.50 Bigoli Amatriciana with Burrata..........cccccoccorrrei. 18.50
with piccadilly tomatoes, garlic and fresh basil with ltalian guanciale bacon from Calabria

Spaghetti Bolognese ... 1700  RISOttO SCAMPI ... 21.50
homemade ragu made from juicy beef and tender veal with pan-fried black tiger prawns, wild fennel from Sicily,

Li ine T Li 2150 saffron threads and a dash of white wine
Inguine 1oNNo CON LIMONE .......ccccoviiiiiiiiiiiiiiie, . . .
with hand-cut tuna tartare, Romanesco courgette, Spaghetti allo SCOGHO....c...oooo — 28.00
Amalfi lemon, a hint of perperoncini and delicate lomon butter with the finest seafood - grilled king prawns, tuna fillet,

calamari, octopus - in an aromatic, fresh sauce of cherry
tomatoes, white wine and herbs

(v) = vegan
if you have any questions about allergens, please speak to our staff



