
BBQ RECOMMENDATIONS

w w w . t r e u d e l b e r g . c o m

As at 01.01.2024

Starters
Leaf salad with two types of dressing

Cherry tomatoes, carrots, radishes
Cucumber salad with dill cream

Vierländer tomato salad with red onions and chives
Potato salad with light balsamic vinegar and olive oil

Tomato mozzarella with basil and olive oil

Side dishes
Small rosemary potatoes with sour cream

and / or potato gratin
Grilled vegetables

Coleslaw

Sauces
Mustard, ketchup, BBQ sauce, herb butter

Aioli, truffle mayonnaise
Bernaise sauce

Dessert
Marinated strawberries with mascarpone cream

Hamburger red fruit jelly with vanilla sauce
Chocolate mousse

BBQ 

Main courses from the grill 2
Grilled sausages
Tofu sausages

Marinated chicken breast
Pork loin steaks

Small rib-eye steaks
Halloumi grilled cheese

Salmon chops
Corn on the cob

€ 60

Main courses from the grill 1
Grilled sausages
Tofu sausages

Marinated chicken breast
Pork loin steaks

Halloumi grilled cheese
Sea bream fillet
Corn on the cob

€ 55

Main courses from the grill 3
Grilled sausages
Tofu sausages

Marinated chicken breast
Pork loin steaks

Small rib-eye steaks
Spareribs with smoked marinade

Rack of lamb with rosemary
Halloumi grilled cheese

Salmon chops
Corn on the cob

€ 70



BBQ RECOMMENDATIONS

w w w . t r e u d e l b e r g . c o m

As at 01.01.2024

Starters
Leaf salad with two types of dressing
Cherry tomatoes, carrots, radishes
Cucumber salad with dill cream
Vierländer tomato salad with red onions and chives
Potato salad with light balsamic vinegar and olive oil
Coleslaw
Tomato mozzarella with basil and olive oil
Deep-sea shrimp salad with dill and tomatoes
Cod ceviche with coriander, chili and seaweed salad
Oyster bar with rock oysters, oyster bread

Main courses from the grill
½ Canadian lobster
King prawns
Tuna steaks
pulpo
Scallops
sea bass

Side dishes
Small rosemary potatoes with sour cream
and / or potato gratin
Grilled vegetables
Coleslaw

Sauces
Herb butter
Aioli, truffle mayonnaise
Pomeranian mustard sauce with tarragon
Chili-mango dip

Dessert
Marinated strawberries with mascarpone cream
Hamburglar red fruit jelly with vanilla sauce
Chocolate mousse
€ 89

Starters
Leaf salad with two types of dressing
Cherry tomatoes, carrots, radishes
Cucumber salad with dill cream
Vierländer tomato salad with red onions and chives
Potato salad with light balsamic vinegar and olive oil
Tomato mozzarella with basil and olive oil

Main courses from the grill
Small fillet steak, tomahawk from US prime beef
Merguez
Veal ribs with our own marinade
Flank steak
Saddle of venison
King prawns
Corn on the cob

Side dishes
Small rosemary potatoes with sour cream
and/or potato gratin
Grilled vegetables
Coleslaw

Sauces
Mustard, ketchup, herb butter
Aioli, truffle mayonnaise
Hot BBQ sauce
Chili-mango dip
Bernaise sauce

Dessert
Marinated strawberries with mascarpone cream
Hamburger red fruit jelly with vanilla sauce
Chocolate mousse
€ 99 

SEA-FOOD-BBQ DELUXE-BBQ



BBQ RECOMMENDATIONS

w w w . t r e u d e l b e r g . c o m

As at 01.01.2024

Austern bar € 12
Ceviche vom kabeljau € 10 
Shrimp salad € 10 

Tomahawk € 14
Small US fillet steak € 12
Rump steak € 10
Flank steak € 10
Calf ribs € 10
½ kanadian hummer € 28

EXTRAS FROM THE GRILL TOPPING 
PER PERSON


