
Selamat 
Datang 

Welcome to our Restaurant

breakfast buffet
daily until 12.00 pm

per person
28,50

lunch & dinner
daily 12.00 pm – 10.00 pm

Should you have any questions regarding the ingredients
or allergens, our team will be happy to help.

All prices shown are in Euros.



Starters 

Edamame with sea salt F 
6,50

Vabali Homemade Hummus 
crunchy chickpea I sesame I olive oil I baked pinsa bread A,K,1,10

8,50
(each additional portion of pinsa bread A + 3,00)

Steamed Chicken and Kimchi Gyoza
wakame I Teriyaki sauce I wasabi peanut A,C,E,F,K,L,1,9,10

8,50

Vegetarian Dim Sum 
wakame I Teriyaki sauce I wasabi peanut A,C,E,F,K,L,1,9,10

8,50

Melon-tofu-feta-salad 
sprouts | crunchy chickpea | mint dressing G,F,J,2,6,10,13

11,50

Bread basket with truffle butter A,G,K 

6,50

additional dips:

Sour cream C,G,J,9,13  
+ 1,00

Truffle mayonnaise A,C,3,10,13 
+ 1,50



Soups
Tom-Kha-Soup  

zucchini relish I shaved mushroom I curry jaipur I coriander 10,13

8,50

Tomato-coconut-soup 

coconut whipped cream | sesame K,13

8,50

We recommend: 

Bread basket with truffle butter A,G,K 

6,50

additional dips:

sour cream C,G,J,9,13  
+ 1,00

truffle mayonnaise A,C,3,10,13 
+ 1,50



Green salad with wild herbs 
beetroot I broccoli I cherry tomato I carrot I alfalfa sprouts I 

pomegranate I zucchini I roasted Thai nuts E,H,6

14,50

Dressing: 
Honey mustard J 

Mango chili vinaigrette L,J,I

Oil and vinegar on the side 

Caesar Salad
romaine lettuce | anchovy I caper I Thai croûtons I

parmesan I cherry tomato A,C,D,G,L,1,3,13

14,50

We recommend: 

Bread basket with truffle butter A,G,K 

6,50

Salads

Fried Sichuan tofu F  
+ 4,50

Honey roasted  
goat‘s cheese G 

+ 4,50

Fried salmon D

+ 6,50

Panfried beef fillet tips
+ 8,50

vabali chicken breast 
A,F,I,J,D,2,3,10  

+ 6,50

Fresh toppings  
for your salad:



Tarte Flambee
Alsatian original

crème fraîche | bacon | spring onion A,G,2

13,50

Hummus and green asparagus  
hummus | green asparagus | cherry tomato | glazed onion |

balsamic cream A,K,L,1,3,10

14,50

Tomato and mozzarella 
crème fraîche | cherry tomato | mozzarella | basil |

pesto | balsamic cream A,G,H,L,1,3

14,50

Smoked salmon
crème fraîche | smoked salmon | spinach | parmesan |

honey-dill-mustard sauce | pine nuts  A,D,G,H,J,10

15,50

truffle-spinach 
truffle crème fraîche | spinach | parmesan |

saisonal mushroom A,G,H,3,10

15,50



Main Courses
Ramen-Noodle-Soup with chicken broth 

Asian chicken stock I egg I shiitake I spring onion I 
yellow radish I kimchi | soybean sprouts A,C,D,F,I,J,L,9

15,50

Pad Thai 
rice noodles | soybean sprouts I carrot | pointed pepper |

egg | peanut | tamarind | spring onion A,C,D,E,F,N,1,2,3,4,5,9,10 

15,50

Truffle Gnocchi
truffle cream I parmesan I green asparagus |

arugula I cherry tomato I lemon oil  A,C,G,I,L

16,50

Fried Sichuan tofu F  
+ 4,50

Honey roasted  
goat‘s cheese G 

+ 4,50

Fried salmon D

+ 6,50

Panfried beef fillet tips
+ 8,50

vabali chicken breast 
A,F,I,J,D,2,3,10  

+ 6,50

We recommend a choice of topping to 

accompany your main course:



Wok & Curry

Vabali Wok  
bell pepper I onion I pointed cabbage I asparagus I shiitake |
carrot | coconut milk I sesame I coriander I jasmine rice F,K,10,13 

15,50

Baked Sweet Potato   
chicken | Thai red curry I yuzu sour cream I  

spring onion I onion I bell pepper I cherry tomato F,G,I,K,L,1,2,3,4,6,7,9,10

17,50

Vegan Baked Sweet Potato  
soy chunks | Thai red curry I avocado cream I spring onion I

onion I bell pepper I cherry tomato F,I,K,L,1,2,3,4,6,7,9,10

17,50

Fried Sichuan tofu F  
+ 4,50

Honey roasted  
goat‘s cheese G 

+ 4,50

Fried salmon D

+ 6,50

Panfried beef fillet tips
+ 8,50

vabali chicken breast 
A,F,I,J,D,2,3,10  

+ 6,50

We recommend a choice of topping to 

accompany your main course:



Rice Dishes

Nasi Kuning 
Indonesian steamed yellow rice

coconut I turmeric I marinated beetroot I spring onion I
kecap manis | peanut I coriander E,F,L,1,10

14,50

Ricebowl  
(served warm)

edamame | pak choi | cucumber | carrot | pickled ginger | 
ginger dressing | peanut | peanut sauce 

A,E,F,H,I,J,K,L,1,2,3,4,6,7,9,10,13

15,50

Pad Krapao  
ground beef | garlic | chili | Thai basil | rice | fried egg |

spring onions | peanuts | coriander A,C,D,E,1

17,50

Fried Sichuan tofu F  
+ 4,50

Honey roasted  
goat‘s cheese G 

+ 4,50

Fried salmon D

+ 6,50

Panfried beef fillet tips
+ 8,50

vabali chicken breast 
A,F,I,J,D,2,3,10  

+ 6,50

We recommend a choice of topping to 

accompany your main course:



Vabali Burger & Sandwich

with a choice of side saladE,H,6, sweet potato fries 7,10,13 or 
Steakhouse fries A,7,10,13

Locally sourced Bla ck Angus beef cheeseburger
in brioche bun

BBQ mayonnaise I pickled onion I cheddar I tomato I  
pickle I lettuce A,C,G,J,3,6,10,13

18,50

additional Angus beef patty G,10

+ 5,50

extra Bacon 2,3

+ 1,50

extra cheddar G

+ 1,50

Jackfruit burger in black brioche bun 
mango mayonnaise | lettuce | sprouts | tomato A,K,F,L,3,10,13

18,50

additional jackfruit patty A,10

+ 5,50

vabali Sandwich
pide | pulled chicken | tomato | pickled red and pointed

cabbage | carrot | chipotle mayonnaise A,C,E,F,I,L,1,2,3,6,10,13

15,50

Ketchup I 

Mayonnaise C,3,13 

Sour cream C,G,J,9,13 
+ 1,00

Truffle mayonnaise A,C,3,10,13 
+ 1,50

Our dips:



Dessert
Oven-fresh Chocolate Cake

Preparation time approximately 15 minutes

baked in a glass, with a melting core, served with
fresh fruit & vanilla tonka bean ice cream A,C,G,H,1,2,6

9,50

Cakes
Please ask your server for our daily selection of fresh cakes.

add:
whipped cream G + 1,50



Allergens 

A  Cereals containing gluten (e.g. wheat)
B  Crustaceans

C  Egg 
D  Fish

E  Peanuts/Nuts
F  Soy

G  Milk or lactose
H  Nuts

I   Celery 
J  Mustard
K  Sesame

L  Sulfites & Sulphur oxide
M   Lupines
N   Molluscs

Additives

1   colourants
2   preservatives

3   antioxidant
4   sulphurated
5   blackened
6   sweetener
7   phosphate

8   waxed
9   flavour enhancer

10   acidifier
11   contains quinine

12   with caffeine
13   emulsifier


