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 CATALINA

 
PUMPKIN SOUP
Pumpkin | Olive Powder | Toasted Almonds
Pumpkin Seed Oil

SALMON SALAD
Salmon | Lamb’s Lettuce | Yoghurt Dressing
Figs | Sunflower Seeds

SHRIMP CATALANA
 

CRUNCHY BURRATA 
Deep Fried Burrata | Oxheart Tomato
Cucumber | Basil Pesto

VEAL TONNATO
 

SEABASS TARTARE
 

BEEF CARPACCIO CIPRIANI STYLE
 

Black Tiger Shrimps | Tomato | Celery 
Onion | Sepia Mayonnaise

12 

19

14

26

 

Quail’s Egg | Carasau Bread | Porcini Mushrooms

Porcini Mushrooms |  Mashed Potatoes | Wildberry Sauce

 

Arugula | Parmesan Mustard Senfsauce

Veal Sous Vide Cooked | Tonnato Sauce 
Baby Mangold | Carpers & Carrots

Avocado | Red Onions | Sesame Teriyaki Sauce

3-COURSE MENU
70 

WINE PAIRING
 25 

APPETIZERS

SPECIAL MENU 

PORCINI MUSHROOM DESSERT

DEER LOIN

DEER TARTARE

  Cinnamon mousse | Chocolate Crumble | Plum Jelly  



 CATALINA 

  

 

 

 

VEAL-ENTRECOTE 

Pak Choy | Potatoes-Gratin | Redwine Sauce 

36 

 

 
 

MAIN COURSES 
 

TRUFFLE TAGLIOLINI  28 TUNA NICOISE  36 

Butter | Parmesan | Fresh Truffle  Tuna | Nicoise Salad | Caper Foam  
    

RICOTTA-GNOCCHI 21 LA FREGULA 30 

Scamorza Cheese| Parmesan | Tomato | Basil 
 
 

 Sardine Fregula | Bottarga | Shrimp  
Seafood Soup  

 

    

BEEFSTEAK TAGLIATA 
250gr Striploin | Black Truffle 
Rocket Salad | Parmesan 

36 EGGPLANT & PARMESAN 
Tomato | Buffalo Mozzarella | Basil | Parmesan 
 

26 

    
    

 

 

 

  

 

 

 

 

DESSERTS 

    

SUMMER WILDBERRIES 12 MOUSSE A CHOCOLATE & VANILLA 12 

Forrest Berries | French Brioche  Chocolatemousse I Vanilla Ice  

    

    

    

 

 

3 COURSE MENUES 
   

VEGETARIAN MEAT FISH 

   
Pumpkin Soup Carpaccio Tartar of Seabass 

Eggplant & Parmesan Beefsteak Tagliata La Fregula 

Mousse a Chocolate Mousse a Chocolate Summer Wildberries 

   

45 65 62 

   

  

Optional Wine Pairing: 25 
 

 

 

 

 
 



 CATALINA 

  

 

Informationen zu Allergenen und Zusatzstoffen in unseren Gerichten erhalten Sie gerne auf Anfrage bei unserem Servicepersonal. 
Information about allergens and additives in our dishes is available upon request from our service staff. 
BR10 Grunewald Betriebs GmbH, BR10 Grunewald Betriebs GmbH, Brahmsstraße 10, 14193 Berlin   

Geschäftsführer: Juha Tolvanen, AG Berlin-Charlottenburg HRB 153086 Berlin  

 

Champagne  0,1L | 0,75L 

Lallier R.20 Brut  21 | 120 

Lallier Rosé  22 | 190 

 

 

 

OPEN WINES 
 

White Wine 0,15L | 0,75L Red Wine 0,15L | 0,75L 

    
Dreissigacker Grauburgunder | DE 12 | 55 Malpastor Crianza Torres | SP 14 | 65 
    
Terlan Chardonnay | IT 12 | 55 Stark Condè Syrah | SA 14 | 65 
    
Cordillera Sauvignon Blanc | CH 12 | 55 Antinori Rosso | IT 14 | 65 
 
 
 

Rosé Wine 
 

   

Hampton Water | FR       13 | 60   

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 Non-alcoholic Wines 0,15L | 0,75L  
    

 St. Antony Riesling Sekt | DE 12 | 50  

    

 Torres Natureo blanco   

 Mascato D´ Alexandria 2023 | SP 12 | 50  

    

 Torres Natureo tinto   

 Garnacha, Syrah 2023 | SP 12 | 50  
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