Food & Beverage
Menu



Weildwein / White Wine

Offener Wein und Y4l Flaschen / Open Wine and 0.251 bottles

Glass 0.15I Bottle / Carafe 0.25I Carafe 0.5l Carafe 11
Riesling trocken / dry $10 $15 $25 $45
Riesling feinherb / semi dry $10 $15 $25 $45
Riesling lieblich / sweet $16 $24 $40 $72
Gewdrztraminer halbtrocken / semi dry $12 $18 $30 $54
WeiRer Burgunder / Pinot Blanc trocken / dry $12 $18 $30 $54
Silvaner trocken / dry $10 $15 $25 $45
2004 Drautz-Able, Riesling trocken / dry $15
2005 Castell Miller-Thurgau, trocken / dry $15
2005 Juliusspital, Bacchus semi dry $15
2005 Juliusspital, Silvaner trocken / dry $15
2004 Drautz-Able, Schwarzriesling weil3 gekeltert $15

Pinot Meunier Blanc de Noir

* All prices are subject to taxes and 10% service charge in Singapore dollars.



Weillherbst / Rosé

Offener Wein / Open Wine

Glass 0.15I1 Carafe 0.25I Carafe 0.5l Carafe 1l

Schwarzriesling / Pinot Meunier $10 $15 $25 $45

Trollinger $10 $15 $25 $45

O

Open Wine and small bottles

Glass 0.151 | Btl. / Carafe 0.251 | Btl. 0.3751 | Carafe 0.51 | Carafe 1l

Spatburgunder / Pinot Noir trocken / dry $12 $18 $30 $54

Dornfelder trocken / dry $12 $18 $30 $54
2005 Juliusspital Cuvée trocken / dry $18
2005 Drautz-Able Trollinger + Lemberger dry $18

2004 Jean Stodden Spatburgunder dry $27.30

* All prices are subject to taxes and 10% service charge in Singapore dollars.



Sekt / Sparkling Wine

meéthode champenoise
(fermented in bottles)

$70 per bottle (0.751)

1. Emrich Schonleber, Riesling Sekt trocken (dry)
fruity, classy, fine acid

2. Emrich Schonleber, Riesling Sekt brut (very dry)
elegant, fine creamy, decent acid

3. 2003 Drautz-Able, Cuvée »MC« Extra Brut (extra dry)
fine mousseux, well balanced, mellowness, fruity finish

* All prices are subject to taxes and 10% service charge in Singapore dollars.



Obstweln / Fruit Wines

$8 per glass (0.151) / $28 per bottle (0.75I)

. Schwarzer Johannisbeerwein 5. Schlehenwein
Blackcurrant wine Sloe (blackthorn) wine
. Sauerkirschwein 6. Brombeerwein
Cherry wine Blackberry wine
. Erdbeerwein 7. Honigwein (Met) halbtrocken
Strawberry wine Honey wine (mead), semi-dry
. Mehrfruchtwein ‘Domino’ 8. Honigwein (Met) lieblich
Mixed fruit wine ‘Domino’ Honey wine (mead), sweet
9. Apfelwein $7 /0.3l
Cider

* All prices are subject to taxes and 10% service charge in Singapore dollars.



1. Neuzeller Monkpils 0.5l, alc. 4.8%
Thetypical German Pilsner beer, gold-blond color and
full bodied taste.

2. Neuzeller Cherry Beer 0.51, alc. 4.8%
Made with real cherry juice. Tastes fruity and not so
sweet.

3. Neuzeller Bock 0.5l, alc. 6.2%
A ruby-blond strong beer.
4. Neuzeller Porter 0.5l1, alc. 7.2%

A black, rich and robust strong beer specialty.

5. Neuzeller Black Abbot 0.5l, alc. 3.9%
A historic dark and malty-sweet beer with low acohol
content.

6. Neuzeller Anti-Aging Beer 0.51, alc. 4.8%

A real beer with healthy natural additives. The light salty
taste comes from natural brine water and spirulina algae.
Most delightful on a hot, sweaty day.

$9

$12

$12

$15

$9

Biler / Beer

7. Berliner Weil3e mit Schuss / 0.33l, alc. 3.3%
Berlin wheat beer with syrup
A beer specialty of the German capital Berlin with a
refreshing sour taste. Enjoy with a shot of raspberry syrup

(red) or woodruff syrup (green).

8. Valentines Wheat Beer 0.5l, alc. 5.3%
Let every day be Vaentine's Day with this natural cloudy
Bavarian wheat beer.

9. Gerstel alcohol free 0.33l

Real beer, real taste, no alcohol (less than 0.5%).

$12

$9

$5

* All prices are subject to taxes and 10% service charge in Singapore dollars.



Gutzler Edelbrand / Gutzler Fruit Brandy

. Heidelbeere
Blueberry (40% vol. alcohol)

. Roter Weinbergpfirsich
Red vineyard peach (44% vol. alcohol)

. Trauben (2002 Morio Muskat)
Muscat grape (40% vol. alcohol)

. Apfel (im Limousinfass gereift)
Apple (aged in oak barrel, 40% vol. alcohol)

. Mirabelle
Yellow Plum (40.5% vol. alcohol)

. Schwarze Johannisbeere
Black currant (42% vol. alcohol)

$14

$14

$14

$14

$14

$14

0.021
7. Riesling Trester $14
Riesling wine marc (40% vol. alcohol)
8. Kirsche $14
Cherry (40% vol. alcohol)
9. Pflaume $14
Blue Plum (40% vol. alcohol)
10. Holunderbeere $16
Elderberry (42.5% vol. alcohol)
11. Waldbrombeere $16
Blackberry (45% vol. alcohol)
12. Himbeere $18

Raspberry (44% vol. alcohol)

Weinbrand / Brandy

13. Drautz-Able (10 years aged in barrique barrel)
38% vol. alcohal, 0.02I

$18

* All prices are subject to taxes and 10% service charge in Singapore dollars.



Erfrischungsgetranke / Soft Drinks

. Apfelschorle ‘Apple Plus’ $4 7. Fiesta Zitronenlimonade $3
Apple spritzer (0.25! bottle) Lemon lemonade (0.2 glass)
. Johannisbeer-Schorle “Cassis Plus’ $3.50 8. Fiesta Orangenlimonade $3
Black currant spritzer (0.2l glass) Orange lemonade (0.2l glass)
. Kirschschorle ‘Cherry Plus’ $3.50 9. Fiesta Waldmeisterlimonade $3
Cherry spritzer (0.2] glass) Woodruff lemonade (0.2 glass)
. Fiesta Tonic Water (0.25I bottle) $4 10. Fiesta Cola $3
Cola (0.2l glass)
. Fiesta Bitter Lemon (0.25I bottle) $4 11. Rixdorfer Fassbrause $3
Barreled lemonade speciality from Berlin (0.2] glass)
. Fiesta Ginger Ale (0.25I bottle) $4 11. Zwergenpunsch $4

‘Dwarf Punch’ (0.2I glass)

Mineralwasser / Mineral Water

. Bad Liebenwerda Spritzig 0.25I $3 3. Bad Liebenwerda Spritzig 0.75I $7
Sparkling mineral water Sparkling mineral water

. Bad Liebenwerda Medium 0.25I $3 4. Bad Liebenwerda Medium 0.75I $7
Light sparkling mineral water Light sparkling mineral water

* All prices are subject to taxes and 10% service charge in Singapore dollars.



Bio-Safte / Organic Juices
$5 per glass (0.2l)

1. Orangensaft
Orange juice, 100% organic fruits

2. Apfelsaft
Apple juice, 100% organic fruits

3. gewdrzter Tomatensaft
Spicy Tomato juice, 100% organic vegetables and spices

4. Gemusesaft
Vegetable juice, 100% organic vegetables

5. Sauerkrautsaft
Sauerkraut juice, 100% organic vegetables

6. Pflaumennektar
Blue plum nectar, 60% organic fruits, water, organic sugar

7. Acerola
Acerola drink, 40% fruits, water, sugar. High in vitamin C.

* All prices are subject to taxes and 10% service charge in Singapore dollars.



Leysieffer Tee/ Tea

. English Breakfast

A typical Ceylon teawith a scintillating flavour. $4 per pOt (O-4|)
. Earl Grey 5. Japan Classic

A flowery Darjeeling with fresh lemon aroma. A fresh, delicate sweethess with a breath of tartness.
. Darjeeling 6. Jasmine Tea

A top quality, highly aromatic summer Himalayan tea. Delicate Jasmine blossoms with China summer tea.

. Black to Relax
Decaffeinated Sumatran tea with afull-bodied,
aromatic taste.

Leysieffer Krauter- und Fruchtetee /
Herbal and Fruit Infusion
$4 per pot (0.41)

. Verbena 10. Roibosh Vanilla
An unusual teawith the delicate note of citrus fruits. Vanillaaddsto its naturally delicious flavour.

. Camomile 11. Red Berries
A flavoured infusion that is beneficial and soothing. Ripe berries round off its delightful fruitiness.

. Peppermint 12. Lemon Sky
Refreshes with natural menthol. The sparkling, lemony fresh explosion of fruit.

* All prices are subject to taxes and 10% service charge in Singapore dollars.



Kaffee / Coffee

1. Tasse Kaffee $3 2. Milchkaffee $4
Fresh brewed German coffee Cappuccino
3. Mokka $2.50
Espresso

Kakao / Hot Chocolate

1. Glas Kakao $3
Hot chocolate with milk

2. Kakao mit Chilli $3.50 3. Kakao mit Honig $4
Hot chocolate with ground chilies Hot chocolate with honey

* All prices are subject to taxes and 10% service charge in Singapore dollars.



. Zwiebeln und Speck
Onions and bacon

. Lauch und Schinken
Leek and ham

. Frischer Spinat und Kéase
Fresh spinach and cheese

. Pilze und Lauch
Mushrooms and leek

$14

$14

$14

Large

(2 pax)

$21

$21

$21

$21

Flammkuchen

The German Kkind of ‘Pizza’ with sour cream

Instead of tomato sauce and cheese.
Always fresh baked, uniquely
INn Singapore at Magma!

5. Sauerkraut, Kartoffeln und Kase

Sauerkraut, potatoes and cheese

6. Kasseler, Knoblauch und Sauerkraut

Smoked pork loin, garlic, sauerkraut

7. Sardellen, Lauch, Tomaten und Kase

Anchovies, leek, tomatoes, cheese

8. Raucherlachs und Lauch

Smoked salmon and leek

9. Krabben und Lauch

Shrimps and leek

Normal

(1pax)

$14

$14

$16

$19

$19

Large

(2 pax)

$21

$21

$24

$28

$28

* All prices are subject to taxes and 10% service charge in Singapore dollars.



1. Beef Tartare mit Garnituren und Brot
‘Beef Tartare’
with 120g tenderloin filet, egg yolk, garnished

2. Raucherlachs mit Meerrettich
Smoked salmon with horseradish

3. Krabbenbrot mit Riuhrei
Shrimp bread with scrambled eggs

4. Kartoffelpuffer mit Lachs
Homemade hash browns with smoked salmon

5. Kartoffelpuffer mit Apfelmus
Homemade hash browns with apple sauce

Vorspeisen / Appetizers

$29

$19

$12

$10

$7

10.

. Gemischter Salatteller mit Krabben

Mixed salad with shrimps

. Gemischter Salatteller mit Hiihnerbrust-Streifen

Mixed salad with sliced roasted chicken

. Gemischter Salat

Mixed salad

. Brotteller

Homemade bread plate with butter (3 slices)

Brotkorb
Homemade bread basket with butter (9 slices)

$17

$17

$8

$3

$7

* All prices are subject to taxes and 10% service charge in Singapore dollars.



. Frankfurter Erbsensuppe
Stew of young peas with Frankfurter sausage

. Kartoffelsuppe mit Speck
Rich potato soup with bacon

. Cremige Kirbissuppe mit echtem Kirbiskerndl
Pumpkin puree soup with real pumpkin seed oil

. Gulaschsuppe
Goulash soup

$10

$10

$9

$12

Suppen / Soups

Mit einer Scheibe selbst gebackenem Brot
Served with a slice of homemade bread

. Klare Huhnerbriihe mit Nudeln $10

Clear chicken soup with noodles

. Omas Suppentopf $15

Granny’s soup pot (clear soup with vegetables and beef)

. Hummer Krabbensuppe $12

Lobster-shrimps chowder

. Weinsuppe mit Sahne $12

White wine soup with cream

* All prices are subject to taxes and 10% service charge in Singapore dollars.



Wurst / German Sausages

Mit einer Scheibe selbst gebackenem Brot
Served with a slice of homemade bread

1. Bayerische Weifwurst mit siiem Senf $9
Boiled Bavarian white calf sausage with sweet mustard

2. Currywurst $9
Fried sausage with homeade spicy curry gravy

Mit Sauerkraut oder Rotkohl + Kartoffelsalat oder Kartoffelptree
With sauerkraut or red cabbage + potato salad or mashed potatoes

3. Frankfurter $9

Sausage ‘Frankfurt style’ (boiled)

4. Bratwurst $9 6. Gebratener Leberkas mit Spiegelei $10
German ‘Bratwurst’ (pan fried) Fried meatloaf with fried egg

5. Kase-Wurst (mit Fleisch) $9 7. Wurstplatte mit 3, 5, 7 oder 15 Wirsten $15 for 3

Cheese sausage (contains meat) Sausage platter with 3, 5, 7 or 15 sausages  $20 for 5

$25 for 7

$49 for 15

* All prices are subject to taxes and 10% service charge in Singapore dollars.



1. Hausgemachte Frikadelle mit Kartoffelsalat
Homemade ,Hamburger’ steak with potato salad

2. Hausgebeizter rheinischer Sauerbraten
mit Knédeln und Rotkohl
Braised beef in red wine sauce
with potato dumpling and red cabbage

1. Hihnerfrikassee mit Reis und Gemuse
White chicken stew with rice and vegetables

2. Gebratenes Hihnerbrustfilet in Malzbiersauce
mit Reis und Brokkoli
Chicken breast in malt beer sauce
with rice and broccoli

$10

$24

$14

$14

Rind / Beef

3. Schwabischer Rostbraten mit Spatzle und Karotten  $26

Braised sirloin with piquant sauce
Swabian noodles and carrots

. Zartes Beefstak in Kirschbiersauce

mit Princess-Kartoffeln und Rosenkohl $34
Tenderloin beef in cherry beer sauce
with Duchesse potatoes and Brussels sprouts

Huhn / Chicken

. Ganzes Grillhahnchen mit Brot

(bitte einen Tag vorher reservieren) $20
Whole grilled chicken with bread
(please order one day in advance)

* All prices are subject to taxes and 10% service charge in Singapore dollars.



. Schweinshaxe mit Erbsenptiree und Sauerkraut
Pork knuckle ‘Bavarian’ (grilled)
with mashed peas and sauerkraut

. Berliner Eisbein (gekocht)

mit parierten Erbsen und Sauerkraut
Pork knuckle “Berlin’ (boiled)

with mashed peas and sauerkraut

. 3-Haxen-Platte

Junior platter with three grilled pork knuckles
(roasted, with garlic, and honey glaced)

with mashed peas and sauerkraut

. 5-Haxen-Platte

Jumbo platter with five grilled pork knuckles
(roasted, boiled, garlic, honey glace, chili)
with mashed peas and sauerkraut

$19

$19

$55

$94

Schwein / Pork

. Gemischte Schlachtplatte fir 3-4 Personen $75

Big butcher’s platter with all our specialties for 3-4 pax

. Schweinebraten in Schwarzbier-Sauce

mit Rotkohl und KartoffelkloRen $16
Roast pork chop in black beer sauce
with red cabbage and potato dumplings

. Schweineschnitzel mit Kartoffeln und Gemuse $16

Escalope with potatoes and fresh vegetables

. Kassler mit Sauerkraut und Kartoffelplree $16

Smoked pork loin with sauerkraut and mashed potatoes

* All prices are subject to taxes and 10% service charge in Singapore dollars.



Fisch / Seafood

1. Heilbutt mt Zitronenbutter,
Krabben und Gemiisereis $28
Fried halibut with lemon butter,
prawns and vegetable rice

2. Lachssteak mit cremiger Dillsauce 4. Hamburger Labskaus $14
Bratkartoffeln und Brokkoli $26 Lobscouse (traditional delicacy from northern
Salmon steak with creamy dill sauce, Germany) with mashed potato with beetroot and
fried potatoes and broccoli bacon, Rollmops herring, gherkin and fried egg

3. Husumer Krabbenragout mit Reis $28 5. Matjes Hering mit Bratkartoffeln $16
‘Husumer’ shrimp ragout with rice Matjes Herring with fried potatoes

* All prices are subject to taxes and 10% service charge in Singapore dollars.



Vegetarisch / Vegetarian

. Brotteller $3
Homemade bread with butter (3 slices)

. Brotkorb $7
Homemade bread with butter (9 slices)

. Gemischter Salat $8
Mixed salad

. Sauerkrautschnitzel mit Kartoffelpiree $10
Escalope of sauerkraut with mashed potatoes

. Pellkartoffeln mit Quark und Leinol $10
Potatoes in their skin with curd cheese and linseed oil

. Hausgemachte Maultaschen mit Pilzfillung

in cremiger Krautersauce oder gebuttert $12
Homemade Swabian dumplings, stuffed with
mushrooms in creamy herbal sauce or buttered

Vorspeisen / Appetizers

. Kartoffelpuffer mit Apfelmus $7

Homemade hash browns with apple sauce

. Cremige Kurbissuppe mit Kirbiskerndl $9

Pumpkin puree soup with pumpkin seed oil

. Weinsuppe mit Sahne $12

White wine soup with cream

Hauptgerichte / Main Courses

4. Hausgemachte Kasspatzle $12

Homemade Swabian noodles with cheese

Flammkuchen (siehe vorne) from $14

Flammkuchen (see special page)

* All prices are subject to taxes and 10% service charge in Singapore dollars.



FUr Kinder / For Our Small Guests

1. Kinderschnitzel mit Kartoffeln und Gemiise $8
Small pork escalope with potatoes and vegetables

2. Hihnerfrikassee mit Reis und Gemiise $7
White chicken stew with rice and vegetables

3. Klare Huhnerbriihe mit Nudeln $6
Clear chicken soup with noodles

4. Hausgemachte Kasspatzle $6
Homemade swabian noodles with cheese

5. Kartoffelpuffer mit Apfelmus $4
Homemade hash browns with apple sauce

6. Zwergenpunsch fur Kinder (0.151) $3
‘Dwarf Punch’ drink for kids (0.15I)

(Wir bieten diese Gerichte zu familienfreundlichen Preisen
an. Bitte haben Sie Verstandnis dafur, dass das Angebot nur
far Kinder gilt.

We offer these dishes at family-friendly prices. Please note,
that these offers are only valid for children.)

* All prices are subject to taxes and 10% service charge in Singapore dollars.



Nachtisch + Kase / Dessert + Cheese

. Kaffee oder Tee mit Dessert des Tages

Cup of coffee or tea with dessert of the day

. Gebackene Apfelscheiben mit Zimthonig
Baked apple slices in puff pastry
with honey and cinnamon

. Pfannkuchen mit Marmelade (2 Stiick)
Pancakes with jam (2 pieces)

. Apfelmus mit Vanillesauce
Apple puree with vanilla sauce

. Rote Gritze mit Vanillesauce
Red berry puree with vanilla sauce

. Gotterspeise mit Sahne
Fruit jelly with cream

. Vanillepudding mit Schattenmorellen
Vanilla custard with sour morello cherries

$9

$9

$8

$6

$7

$7

$9

Bitte fragen Sie nach unseren taglich

wechselnden Kuchenangeboten!

Please ask for our daily
changing cake offers!

8. Gemischte Kaseplatte
Mixed cheese platter

9. Geriebener Blauschimmelkase mit Butter
Shredded blue cheese with butter

10. Harzer Kase

‘Harzer’ sour milk cheese

11. Edelschimmelkése

Soft cream cheese

$18

$14

$14

$14

* All prices are subject to taxes and 10% service charge in Singapore dollars.



