
Experience a refreshing world of choice 

with Food Hall’s fantastic menus. 

You’re spoilt for choice with the Pizza 

& Pasta Bar, fresh spices of Tandoori, 

Nikkei Corner with its Japanese and 

Peruvian fusion, and grilled meats of 

Asado. It’s fresh, packed with flavour 

and a whole lot of fun.



PIZZA

Garlic bread

With tomato marinara sauce and oregano

Knoblauchbrot

Mit Tomaten-Marinara-Sauce und Oregano

Pain à l’ail

Avec sauce tomate marinara et origan

Margarita

Tomato sauce, mozzarella, basil

Margarita

Tomatensoße, Mozzarella, Basilikum

Margarita

Sauce tomate, mozzarella, basilic

4 Seasons

Tomato, mozzarella bocconcini, artichokes, ham, 

black olives and fresh basil

4 Jahreszeiten

Tomaten, Mozzarella Bocconcini, Artischocken, 

Schinken, schwarze Oliven und frisches Basilikum

4 saisons

Tomate, mozzarella bocconcini, artichauts, jambon, 

olives noires et basilic frais

Although all due care is taken, dishes may still contain ingredients 
that are not set out on the menu and these ingredients may cause an 
allergic reaction. Guests with allergies need to be aware of this risk 
and should ask a member of the team for information on the allergen 
content of our food.

V Vegetarian Option  /  GF Gluten Free Option  /  VG Vegan Option  /  
DF Dairy Free Option  /  (*) May contain traces

V

V



Majorcan

Sobrasada, mozzarella, tomato and 

goat cheese 

Mallorquinisch

Sobrasada, Mozzarella, Tomate und 

Ziegenkäse majorquin

Sobrasada, mozzarella, tomate et fromage de 

chèvre

Although all due care is taken, dishes may still contain ingredients 
that are not set out on the menu and these ingredients may cause an 
allergic reaction. Guests with allergies need to be aware of this risk 
and should ask a member of the team for information on the allergen 
content of our food.

V Vegetarian Option  /  GF Gluten Free Option  /  VG Vegan Option  /  
DF Dairy Free Option  /  (*) May contain traces

Vegetariana

Mozzarella zucchini, eggplant, Cherry tomato and 

basil

Vegetarisch

Mozzarella Zucchini, Auberginen, Kirschtomate 

und Basilikum

Végétarienne

Mozzarella courgette, aubergine, tomate cerise 

et basilic

V



PASTA & RISOTTO 

Tortelloni stuffed with spinach and ricotta

served with vegetable demiglace, semi dried 

tomato and olives

Tortelloni gefüllt mit Spinat und Ricotta

serviert mit Gemüsedemiglace, halbgetrockneten 

Tomaten und Oliven

Tortelloni farci aux épinards et à la ricotta

servi avec demi-glace de légumes, tomates 

semi-séchées et olives

Potato gnocchi with porcini mushrooms, zucchini 

and Pecorino Romano cream with sage 

Kartoffelgnocchi mit Steinpilzen, Zucchini und 

Pecorino Romano Creme mit Salbei

Gnocchis de pommes de terre aux cèpes, courgettes 

et crème de Pecorino Romano à la sauge

Although all due care is taken, dishes may still contain ingredients 
that are not set out on the menu and these ingredients may cause an 
allergic reaction. Guests with allergies need to be aware of this risk 
and should ask a member of the team for information on the allergen 
content of our food.

V Vegetarian Option  /  GF Gluten Free Option  /  VG Vegan Option  /  
DF Dairy Free Option  /  (*) May contain traces

V

V



Trofie Genovese style (Al Pesto)

Trofie Genueser Art (Al Pesto)

Trofie à la Genovese (Al Pesto)

Bucatini amatriciana in Parmigiana Reggiano 

Bucatini amatriciana in Parmigiana Reggiano 
Bucatini amatriciana à Parmigiana Reggiano

Although all due care is taken, dishes may still contain ingredients 
that are not set out on the menu and these ingredients may cause an 
allergic reaction. Guests with allergies need to be aware of this risk 
and should ask a member of the team for information on the allergen 
content of our food.

V Vegetarian Option  /  GF Gluten Free Option  /  VG Vegan Option  /  
DF Dairy Free Option  /  (*) May contain traces

V



ROBATA 

Salmon marinated with miso, sweet potato pure 

and coconut milk and vegetable wok

Mit Miso marinierter Lachs, Süßkartoffelpüree und 

Kokosmilch und Gemüse-Wok

Saumon mariné au miso, purée de patate douce 

et lait de coco et wok de légumes

Chicken yakitori with tamarind mayonnaise, 

bok choy and shitake mushrooms

Chicken Yakitori mit Tamarindenmayonnaise, 

Bok Choy und Shiitake-Pilzen

Poulet yakitori avec mayonnaise au tamarin, 

bok choy et champignons shiitake

Beef anticuchos, with aji Amarillo sauce and tender 

wheat ragout

Anticuchos vom Rind, mit Aji-Amarillo-Sauce und 

zartem Weizenragout

Anticuchos de boeuf, sauce aji amarillo et ragoût de 

blé tendre

Although all due care is taken, dishes may still contain ingredients 
that are not set out on the menu and these ingredients may cause an 
allergic reaction. Guests with allergies need to be aware of this risk 
and should ask a member of the team for information on the allergen 
content of our food.

V Vegetarian Option  /  GF Gluten Free Option  /  VG Vegan Option  /  
DF Dairy Free Option  /  (*) May contain traces

DF*

GF*/ DF*



Tiger prawns, served with cucumber salad, sesame, 

ginger and coriander

Riesengarnelen, serviert mit Gurkensalat, Sesam, 

Ingwer und Koriander

Crevettes tigrées, servies avec salade de concombre, 

sésame, gingembre et coriander

Portobello mushrooms, ají panca, parsley

Portobello-Pilze, Ají Panca, Petersilie

Champignons Portobello, ají panca, persil

Bao bun with kimchi pork

Bao-Brötchen mit Kimchi-Schweinefleisch

Bao bun au porc kimchi

Gyoza with chicken and spicy ponzu

Gyoza mit Hühnchen und würzigem Ponzu

Gyoza au poulet et ponzu épicé

Although all due care is taken, dishes may still contain ingredients 
that are not set out on the menu and these ingredients may cause an 
allergic reaction. Guests with allergies need to be aware of this risk 
and should ask a member of the team for information on the allergen 
content of our food.

V Vegetarian Option  /  GF Gluten Free Option  /  VG Vegan Option  /  
DF Dairy Free Option  /  (*) May contain traces

DF*

GF*/ VG*



Summer rolls stuffed with carrot, red cabbage, 

avocado and mango dip

Sommerrollen gefüllt mit Karotten, Rotkohl, Avocado 

und Mango-Dip

Rouleaux d’été farcis à la carotte, trempette de chou 

rouge, avocat et mangue

Star anise tarts with seabass tartar

Sternanistorte mit Wolfsbarschtartar

Tartelettes à l’anis étoilé et tartare de bar

Wakame salad with cuttlefish miso

Wakame-Salat mit Tintenfisch-Miso

Salade de wakamé au miso de seiche

Yellow fin tuna tataki, sesame seeds, 

pickled cucumber

Gelbflossen-Thunfisch-Tataki, Sesam, 

eingelegte Gurke

Tataki de thon jaune, graines de sésame, 

concombre mariné

Although all due care is taken, dishes may still contain ingredients 
that are not set out on the menu and these ingredients may cause an 
allergic reaction. Guests with allergies need to be aware of this risk 
and should ask a member of the team for information on the allergen 
content of our food.

V Vegetarian Option  /  GF Gluten Free Option  /  VG Vegan Option  /  
DF Dairy Free Option  /  (*) May contain traces

GF*/ VG

GF*

DF*

DF*



Hamachi Tiradito, dashi, truffle & mushrooms

Hamachi Tiradito, Dashi, Trüffel & Pilze

Hamachi Tiradito, dashi, truffe & champignons

Vegan Ceviche with mango and Avocado

Veganes Ceviche mit Mango und Avocado

Ceviche végétalien à la mangue et à l’avocat

Edamame

Edamame

Edamame

Although all due care is taken, dishes may still contain ingredients 
that are not set out on the menu and these ingredients may cause an 
allergic reaction. Guests with allergies need to be aware of this risk 
and should ask a member of the team for information on the allergen 
content of our food.

V Vegetarian Option  /  GF Gluten Free Option  /  VG Vegan Option  /  
DF Dairy Free Option  /  (*) May contain traces

DF*

DF*

GF*/ DF*



COLD KITCHEN  

Masala lentil salad with shrimps

Masala-Linsensalat mit Garnelen

Salade de lentilles masala aux crevettes

Raita 

Raita

Raïta

Avocado salad 

Avocadosalat

Salade d’avocats

Spicy Indian cucumber salad 

Würziger indischer Gurkensalat

Salade épicée de concombre indien

Although all due care is taken, dishes may still contain ingredients 
that are not set out on the menu and these ingredients may cause an 
allergic reaction. Guests with allergies need to be aware of this risk 
and should ask a member of the team for information on the allergen 
content of our food.

V Vegetarian Option  /  GF Gluten Free Option  /  VG Vegan Option  /  
DF Dairy Free Option  /  (*) May contain traces

GF*/ DF*

GF* / V

GF* / V

GF* / VG



Cumin roasted carrots with orange  

and pomegranate 

Kreuzkümmel geröstete Karotten mit Orange  

und Granatapfel

Carottes rôties au cumin avec orange et grenade

Chickpea salad with mango, chicken and coriander

Kichererbsensalat mit Mango, Huhn und Koriander

Salade de pois chiches à la mangue, poulet et 

coriander

Red cabbage salad with carrot Thuran style salad 

Rotkohlsalat mit Karottensalat nach Thoran-Art

Salade de chou rouge à la carotte Salade façon 

Thoran

Although all due care is taken, dishes may still contain ingredients 
that are not set out on the menu and these ingredients may cause an 
allergic reaction. Guests with allergies need to be aware of this risk 
and should ask a member of the team for information on the allergen 
content of our food.

V Vegetarian Option  /  GF Gluten Free Option  /  VG Vegan Option  /  
DF Dairy Free Option  /  (*) May contain traces

GF* / VG

GF*/ DF*

GF*/ VG*



HOT KITCHEN

Naan bread

Naan Brot

Pain naan

Tandoori Seek lamb kebab

Tandoori Seek Lammkebab

Tandoori Seek kebab d’agneau

Paneer & Vegetables Tandoori

Paneer & Gemüse Tandoori

Paneer & Légumes Tandoori

Grouper with curry Madras

Zackenbarsch mit Curry Madras

Mérou au curry Madras

Although all due care is taken, dishes may still contain ingredients 
that are not set out on the menu and these ingredients may cause an 
allergic reaction. Guests with allergies need to be aware of this risk 
and should ask a member of the team for information on the allergen 
content of our food.

V Vegetarian Option  /  GF Gluten Free Option  /  VG Vegan Option  /  
DF Dairy Free Option  /  (*) May contain traces

GF*

GF*

GF*/ DF*



Creamy prawn Korma

Cremige Garnele Korma

Crevette crémeuse Korma

Tikka Masala chicken

Tikka-Masala-Huhn

Poulet tikka masala

Lamb shoulder tajin

Lammschulter Tajin

Tajine d’épaule d’agneau

Vegetable Samosas

Gemüse-Samosas

Samoussas aux légumes

Although all due care is taken, dishes may still contain ingredients 
that are not set out on the menu and these ingredients may cause an 
allergic reaction. Guests with allergies need to be aware of this risk 
and should ask a member of the team for information on the allergen 
content of our food.

V Vegetarian Option  /  GF Gluten Free Option  /  VG Vegan Option  /  
DF Dairy Free Option  /  (*) May contain traces

GF*

GF*/ DF*

GF*/ DF*

V



ASADOR — JOSPER OVEN

Veal Picanha served with mojo Verde, patatas 

bravas and variation of smoked bell peppers 

and eggplant

Picanha vom Kalb serviert mit Mojo Verde, Patatas 

Bravas und einer Variation von geräucherter Paprika 

und Auberginen

Picanha de veau servi avec mojo verde, patatas 

bravas et variation de poivrons fumés et aubergines

Beef Entrecote Padron peppers, jack potato with 

sour cream, slow cooked tomato cherries and 

chimichurri sauce

Rinderentrecote Padron-Paprika, Jack Potato mit 

Sauerrahm, langsam gegarte Tomatenkirschen und 

Chimichurri-Sauce

Entrecôte de boeuf Poivrons Padron, pomme de 

terre jack à la crème sure, tomates cerises cuites 

lentement et sauce chimichurri

Although all due care is taken, dishes may still contain ingredients 
that are not set out on the menu and these ingredients may cause an 
allergic reaction. Guests with allergies need to be aware of this risk 
and should ask a member of the team for information on the allergen 
content of our food.

V Vegetarian Option  /  GF Gluten Free Option  /  VG Vegan Option  /  
DF Dairy Free Option  /  (*) May contain traces

GF*



“Parillada” of chistorra and chorizos criollos with 

baked pumpkin and cold tomato bearnaise sauce

„Parillada” von Chistorra und Chorizos Criollos 

mit gebackenem Kürbis und kalter Tomaten-

Bearnaise-Sauce

“Parillada” de chistorra et chorizos criollos 

avec citrouille au four et sauce béarnaise aux 

tomates froides

Iberian pork chop with sobrasada crust, grilled 

vegetables with basil oil and garlic

Iberisches Schweinekotelett mit Sobrasada-Kruste, 

gegrilltem Gemüse mit Basilikumöl und Knoblauch

Côte de porc ibérique en croûte de sobrasada, 

légumes grillés à l’huile de basilic et à l’ail

Grilled Sea bass with Salsa Verde and caponata

Gegrillter Wolfsbarsch mit Salsa Verde und Caponata

Loup de mer grillé avec salsa verde et caponata

Grouper baked in Josper served with barley salad, 

capers and toasted butter

In Josper gebackener Zackenbarsch, serviert mit 

Gerstensalat, Kapern und gerösteter Butter

Mérou cuit au Josper servi avec salade d’orge, 

câpres et beurre toasté

Although all due care is taken, dishes may still contain ingredients 
that are not set out on the menu and these ingredients may cause an 
allergic reaction. Guests with allergies need to be aware of this risk 
and should ask a member of the team for information on the allergen 
content of our food.

V Vegetarian Option  /  GF Gluten Free Option  /  VG Vegan Option  /  
DF Dairy Free Option  /  (*) May contain traces

GF*/ DF*

DF*

GF*/ DF*

DF*



ROTISSERIE

Lamb shoulder with cumin and mint

Lammschulter mit Kreuzkümmel und Minze

Épaule d’agneau au cumin et à la menthe

Smoked baby chicken marinated with Pibi sauce

Geräuchertes Hühnchen, mariniert mit Pibi-Sauce

Poulet fumé mariné à la sauce Pibi

Although all due care is taken, dishes may still contain ingredients 
that are not set out on the menu and these ingredients may cause an 
allergic reaction. Guests with allergies need to be aware of this risk 
and should ask a member of the team for information on the allergen 
content of our food.

V Vegetarian Option  /  GF Gluten Free Option  /  VG Vegan Option  /  
DF Dairy Free Option  /  (*) May contain traces

GF*/ DF*

GF*/ DF*



SIDES

“Salteado” of baby potatoes, pancetta, pearl 

onions and thyme

„Salteado“ aus Babykartoffeln, Bauchspeck, 

Perlzwiebeln und Thymian

“Salteado” de pommes de terre grelots, pancetta, 

oignons perlés et thym

Roasted lettuce with anchovy dressing

Gerösteter Salat mit Sardellen-Dressing

Laitue rôtie avec vinaigrette aux anchois

Roast tomatoes with herbs and garlic oil

Gebratene Tomaten mit Kräutern und Knoblauchöl

Tomates rôties aux herbes et à l’huile d’ail

Veggie jambalaya

Veggie-Jambalaya

Jambalaya végétarien

Although all due care is taken, dishes may still contain ingredients 
that are not set out on the menu and these ingredients may cause an 
allergic reaction. Guests with allergies need to be aware of this risk 
and should ask a member of the team for information on the allergen 
content of our food.

V Vegetarian Option  /  GF Gluten Free Option  /  VG Vegan Option  /  
DF Dairy Free Option  /  (*) May contain traces

GF*/ DF*

GF*/ DF*

GF*/ VG

GF*/ VG
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