Bernd’s Keller

(Marilien

botel & restaurant
Dinner
17:30 ~21:30
— Starters —

Flammkuchen 7 ILT =NV 800

% Bread and olive oil Tk 400

%, Garlic Bread A=Y»27L v ¥ 600
Prosciutto salami ENBETTS 1600

Stuffed olives and sun-dried i):%‘\}jb AV—-7¢ 200

tomatoes 2IF74 F=2Fh

%, Homemade pickles HRREZ L2 600

Japanese fried chicken Ry 800

Small fish and chips N7 74 800

— Entrée —
%  Swiss cheese fondue F—A7#+v7a 3200
Served with bread (portion for two) (2 AHijh>5)
Lightly cured salmon, herb salad fGH¥—Er o< % 1300
Served with Edamame and sour cream [ EN—FTAD Y7 —2 1) — 2,
Pate de campagne Z illJiko 7 1500
homemade pickles PHFHE#E 7 )L
%, Green salad with homemade dressing SN L 1800
. . , VWA 24
Served with fruits, pecorino and feta S 1000

b Assorted vegetable plate ¥FEDME D GHEY 7 5L T 1200
Soup of the day AHDA—7 1000

Escargot Beurre —Axhna k%5 Ny "y—jaik 1300

+10% service charge (only dinner time)
10% tax included



Bernd’s Keller

(Mary

Il

botel & restaurant

Dinnér
17:30 ~21:30

— Mains —

Today’s Special “Hot Pot”
Traditional German “Eintopf”

Slow cooked salmon
Served with herb sauce and mashed potato

Rib-eye Angus steak
Served with fried onion & garlic, Munich style

sauce And French fries

Wiener schnitzel
Served with french fries

Assorted German sausages
Served with sauerkraut and baked potatoes

Slow braised lamb shank
In tomato based sauce served
with beans

Slow cooked beef cheek
Stew served with mashed potatoes

Nagano pork belly
Roast pork and mashed potatoes

Roast chicken
Served with French fries

Haxe | Pork knuckle
Served with sauerkraut
Pre-order required at least 5h in advance
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+10% service charge (only dinner time)
10% tax included

POA

2500

(300g) 3800
(150g) 2500

2900

2700

2500

2800

2500

2000

6000



Bernd’s Keller

(Marilien

botel & restaurant
Dinner
17:30 ~21:30

Beef Bolognese HEFOR T 2 —+ 1500
Tomato mushrooms F2bteysal—Aa 1300

— Pasta—
Mashed potatoes 2y aET b 800
French fries ILvFT 54 800
Steamed vegetable RA LB 800
Green salad Py =5 500

— Sides—

By

+10% service charge (only dinner time)
10% tax included



Bernd’s Keller

(Marilien

botel & restaurant

Dinner
17:30 ~21:30

— Kids Menu —

(portion for kids)
(BIHEATOR=— avtioTEh )

Chicken parmigiana FEFNIVr—)
% Tomato sauce pasta b2 bS2 S
Beef bolognese pasta Fazr—¥,R 2
Japanese fried chicken ) _
. : BB eE7LvyF794
with french fries
— Dessert —
Chocolate fondue $2aL—F74YFa
Served with sponge c.akes, fruits (2 N 5)
and marshmallow (portion for two)
German style cheese cake
Served with red berry sauce XY —RVF—RA—*
and vanilla ice cream
Chocolate gateau Ar—yaaizr—%
Served with fruit compote and vanilla ice cream INZTFTPA AR
, APP'_e cake 7y I —%
Served with vanilla ice cream
Créme caramel VP 74 v

+10% service charge (only dinner time)
10% tax included
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1200

1200

3000

1200

1200

1200

1200



Bernd’s Keller

Manilen

botel & restaurant

German Draft — F{ VD E—)L

Erdinger Weiss (wheat beer)
Bitburger (pilsner)

Japanese Draft — HAD/EE—)L
Sapporo

German Bottle — N1 Y Ojfit—)L

Erdinger Weiss Dunkel
Erdinger Weiss Alcohol Free
Normal / Grape fruits / Lemon )

ERDINGER
Weifsbior
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INT 4 VA=
vy F70WA—
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INT4 VH—HE—L

INTFA4VH =) VPN a—)LE—)L

() ==N/ V=T 7N—=Y/LEV)

— Beer —

SAPP

— Schnapps & Likor —

Marillen House Likor

Boskop Likor Apfel

Markgraf Kirschwasser
Markgraf Willams Christ Birne
Markgraf Waldhimbeer

Underberg

RYLINTRAY Fa—)L
RAva7 Yyrayxa—n
VIV RDT T VT—
D77 v T —
FANY=DT 7V T —

TIY =N

+10% service charge (only dinner time)

10% tax included

2

Small

1000
800

OR

Imported

Large

1300
1000

700

1000
1000

800
1000
1000
1000
1000

900



Bernd’s Keller

(Marilien

botel & restaurant

— Sparkling —

Glass Bottle

Dunes & Greene Chardonnay Pinot Noir NV ——— FTa—YR&IY—v
800 3700
Australia YNV FRES JI—IL NV
Sekt Mumm ——— Germany X7 b 2k 6500
— Champagne —
Pol Roger Champagne Brut Reserve Fu-mdzr 7Vay b LELT 14000
. , [N
Dogpoint Sauvignon Blanc ——— New Zealand ¢ . . 800 3700
V=4 =avy T3V
: 29954 =4
Cloudy Bay Sauvignon Blanc ——— New Zealand ‘T . 900 3800
V—"4=avy 773V
The Lackey Chardonnay ———— South Australia ¥ IvF— TrFR— 800 3700
_ A+T N
Stratum Sauvignon Blanc New Zealand . o 4000
V=94 =av 7oV
Deakin Estate Riesling ——— South Australia ¥ IvF¥— V-RY U 4200
Common Good Chardonnay ——— California Aty Iy F Yy RFFR— 4800
— White Wine —
_ _ _ T4—%Y IAT—F
Deakin Estate Pinot Noir South Australia 800 3700
¥/ 79—\
. , Y—Y5z FLris/
Salice Salentino Italy ) T\l 4 800 3700
VLT 7
The Lackey Shiraz South Australia ¥ IvFxF— ¥I7-—X 3900
Duende Quattro Mano South Australia FTaLYyy rryta v/ 4200
La Gracia Tempranillo, Touriga, . )
FIHARA T¥7I7=—Ya 9000

Tinta Amarela ——— Barossa Valley

+10% service charge (only dinner time)
10% tax included



Bernd’s Keller

(Marilien

botel & restaurant

— Red Wine —

— Japanese Wine —

Obuse Winery Blanc

Obuse Winery Chubudai Wine

Ordinaire Merlot & Cabernet Sauvignon

N Ml 4 FY) — 700
agano FFL =AY = 23V T TV

N M7 A F Y — 700
agano R BN R

/M7 4 FY) —
F—F4 F—)I Anrua— AN)L

—— Nagano FS -

— House Wine —

2V a—94 v

Gluhwein (mulled wine) ———  Homemade (red)

Coke aha—3

Coke Zero aha—s5¥n
Fanta Orange 77y %A4L v
Sprite AT I4 b

Red Bull Ly F7V

(FAYEA—TAD Fy L 74 >)

—Soft Drink —

400
400
400
400
600

Grapefruit Juice @ ZL—77)1—YPa2—2
Pineapple Juice  »S4F v NP a—2
Orange Juice FLyYYa—A

Apple Juice 7y INY 2—R

Cranberry Juice  77vRXY—=Ya2—2

— Coffee, Tea & Hot Chocolate —

Allures Barista Coffee
Cappuccino, Latte, Espresso, Mocha

Tea
Earl Grey, Peppermint, Camomile,
Sweet Ginger, Rosehip, Darjeeling

English Breakfast, Japanese Green Tea,

Hot Chocolate

A—=IFLANY RS DA—E—

ATF—=). 77, TATL Y, T

BF

T=NTLA, RR=I Vb, AEI-N,

AP 4 —=FPrPr—, B=RAt v 7, F=PY
A7V a7 Ly 27 7—=AF, fE

By brFaab—+

+10% service charge (only dinner time)

10% tax included

(3500)

(3500)

(4500)

700

500
500
500
500
500

500

500

500



Bernd’s Keller

(Marilien

botel & restaurant

— Cocktail —

Schnapps Bellini
Peach Schnapps, Sparkling wine with peach

Marillen Highball

Suntory whisky, Grapefruit juice, Lemon honey
syrup, Sour apple likér with soda, Fresh ginger,
Mint

Rosebud

Vodka, Vanilla, Pineapple, Cranberry, Lemon
and Passion fruit

Espresso Martini
Vodka, Kahlua, Frangelico, Vanilla and Espresso

Marillen Sour
Apricot likér, Lime, Grapefruit, Eggwhite

Apfel Martini

Vodka, Apple schnapps, Sour apple likér and
Lemon with fresh Hakuba apple
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IATLYY =54 —=
TAYA, AN=T, 77¥xYa,
JTr=7, TATLYY

RYLyHg7—
77U ay bUFa—N, SA4L, LA
77—, A

77z T4 —=

DA H, T INTaFy TR, T —
Ty INYFa—), LEY, HEE) YV
-

Ask our friendly staff about cocktail special.
ARY Y NA T TNVIERY v 7 ETERRLTEI 0,

Classic cocktails available upon request.
293y A7 TNSTHENISWET, ATy 7ETEHEPITZE 0,

+10% service charge (only dinner time)
10% tax included

1300

1100

1100

1500

1400

1500



Bernd’s Keller

(Marilien

botel & restaurant
Lunch

11:30 ~14:00

— Mains —
Fleischkase pretzel 754 ar—EF Lyl
German style meatloaf topped with mustard . 7 fl 7 . =
Served in a pretzel with potato wedges FAYI—tr—7%F
Swiss cheese fondue F—=RA7 %V T2
Served with bread (portin for two) (2 NHiH )

Japanese style beef curry
Served with rice

L —

Pork cutlet curry
Served with rice

BMSTERD A Hh L —

Beef bolognese

Served with homemade fettuccine rur—E
Assorted German sausages V—k—T DY FbY
Served with sauerkraut and baked potatoes Ta—2N0—FRFMEZ
% Green salad with homemade dressing o
DA N Y

Served with fruits. Pecorino and feta

— Sides —

%, Bread and olive oil N7y R
%, French fries 774 FET &
bs Green salad PN =54

+10% service charge (only dinner time)
10% tax included

1200

3200

1500

1500

1500

1500

L 1800
S 1000

400
800
500



Bernd’s Keller

(Marilien

botel & restaurant

Lunch

11:30 ~14:00

— Kids Menu —

Chicken parmigiana

Tomato sauce pasta
Beef bolognese pasta

Japanese fried chicken

with French fries

FEINITr—)
e VAV. &%

Fap—¥ "Ry

BHFTE7LvrF794

— Dessert —

Chocolate fondue
Served with sponge cakes, fruits
and marshmallow (portion for two)

German style cheese cake
Served with red berry sauce

and vanilla ice cream

Chocolate gateau
Served with fruit compote and vanilla ice cream

Apple cake

Served with vanilla ice cream

Creme caramel
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+10% service charge (only dinner time)
10% tax included

1500

1000

1200

1200

3000

1200

1200

1200

1200



