
BAR  RESTAURANT  CAFE

ab on MENU

STEAKS & MORE
Beef Fillet  36.90
Beef fi llet steak (Rodeo quality), approx. 200 g
Jus, Mediterranean Vegetables, Jerusalem 
Artichoke Chips

Onion Steak  22.90
Pork Loin Steak approx. 200 g, Roasted Onions, 
Jus, Braised Onions, Homemade Butter 
Spaetzle (noodles), Small Leaf Salad

Rump Steak, Beef, approx. 200 g  30.90
Herb Butter, Small Leaf Salad, French Fries

BBQ Brisket  31.90
Beef, approx. 180 g, Homemade BBQ Sauce, 
Coleslaw, French Fries

FISH & BOWLS

Cold Bowl 18.90
Brazilian Papaya, Guacamole, Glass Noodle 
Salad, Sprouts, Herb Salad, Lime 

Vegan Thai Curry Bowl   18.90
KCAL 1.056 | Protein 45 g
Jasmine Fragrant Rice, Lemongrass, Coriander, 
Ginger, Wok  Vegetables, Kimchi, Sprouts

Optional: 
+ Corn-Fed Chicken  7.50
+ Prawns  7.50
+ Grilled Salmon  9.50

Arctic Char  26.90
Curried Lime Lentils, Cucumber–Herb Vinaigrette, 
Green Asparagus

Garlic Prawns Skillet  16.90
Prawns, Garlic, Sun-Dried Tomatoes, 
Chili Peppers

SALADS

Salad Bowl   14.90
Large Mixed Salad, House Dressing, 
Pomegranate Seeds, Herbs, Bread

Salmon Dream meets Brazilian Papaya  27.50
Herb & Sprout Salad, Soy Vinaigrette, 
Brazilian Papaya, Lime Mayonnaise, 
Grilled Salmon, Bread

naboo’s Super Food Salad    15.90
Leaf Salad, Vinaigrette, Feta Cubes, Watermelon, 
Puffed Amaranth, Citrus Reduction, Bread

Optional: 
+ Corn-Fed Chicken  7.50
+ Prawns  7.50
+ Grilled Salmon  9.50

Balinger Sausage Salad    12.90
Sliced Sausage, Pickles, Bell Peppers, 
Red Onions, Bread

Swiss Sausage Salad    13.90
Sliced Sausage, Cheese, Pickles, Bell Peppers, 
Red Onions, Bread

Our house dressing is a truffl e vinaigrette.

APPETIZERS
naboo Appetizer Selection
Date-Curry Cream, Herb Salad, White Cabbage, 
Kalamata Olives, Pico de Gallo, Beef Spring Roll, 
Guacamole, Truffl e Dip, Pomegranate - also 
available as veggie version   

1 person 14.90 | 2 persons 19.90
3 persons 26.90

Burrata   14.90
Oranges, Arugula, Crispy Capers, 
Aged Balsamic, Finest Olive Oil

BBQ Brisket vom Rind  14.90
Approx. 100 g, Herb Salad, Coleslaw

VALIDITY PERIOD:
MON – FRI   5 P.M. – 9.30 P.M.

SAT – SUN    12 NOON  – 9.30 P.M.

SOUPS
Cucumber & Herb Soup  8.90
Herbs, Smoked Salmon

Rich Beef Consommé  8.50
With Balinger garnish (Herb Pancake Strips | 
Swabian Ravioli | Semolina Dumpling)

„Flädlesuppe“  6.40
Rich Beef Consommé, Chives, 
Herb Pancake Strips

Leaf Salad, Vinaigrette, Feta Cubes, Watermelon, 
Puffed Amaranth, Citrus Reduction, Bread

OUR 3-COURSE MENU

Cucumber & Herb Soup 
Herbs, Smoked salmon

Grilled Corn-Fed Chicken
With Mediterranean Vegetables

Cottage Cheese Vanilla Cream  
Marinated Berries & Blood Orange Sorbet

39.90

OUR HEAD CHEF ANDREAS 
GÖRGMAYR RECOMMENDS



BAR  RESTAURANT  CAFE

ab on SWABIEN 
CLASSICS

Swabian Onion Roast Beef  30.90
Approx. 200 g, Braised Onions, Roasted 
Onions, Jus, Homemade Butter Spaetzle, 
Small Leaf Salad - ½ Portion 24.90)

Swabian Pot in a Skillet  22.50
Pork Medallions, Cheese Spaetzle, Roasted 
Onions, Creamy Mushroom Sauce
- Small Portion 19.50

Hunter’s „Schnitzel“  22.90
German Turkey Breast, Homemade Butter 
Spaetzle, Creamy Mushroom Sauce, 
Small Leaf Salad

„Schnitzel“ naboo Style 22.90
Breaded Pork Schnitzel, French Fries, 
Small Leaf Salad, Lemon

„Hohenzollern“ Feast in a Skillet  22.90
Pork Fillet, „Maultasche“ Swabian Ravioli, 
Homemade Butter Spaetzle, Jus

Swabian „Maultaschen“ Ravioli  15.90
Potato Salad, Roasted Onions, Jus, Chives

Homemade Cheese Spaetzle  15.90
Roasted Onions, Chives - Small Portion 13.90

Balinger Platter    24.90
Pork Fillet approx. 180 g, Herb Butter, Bacon, 
French Fries, Small Leaf Salad

Lumberjack Platter  22.90
Pork Loin Steak approx. 200 g, Herb Butter, 
Bacon, French Fries, Small Leaf Salad

naboo Platter   22.90
Turkey Steak, Herb Butter, Leaf Salad, French Fries

Single Smash  17.90
Smash Patty approx. 120 g, Brioche Bun, Tomato, Cheese, 
Lettuce, Red Onions, Homemade Sauce

Double Smash  20.90
Two Smash Patties approx. 120 g each, Brioche Bun, 
Tomato, Cheese, Lettuce, Red Onions, Homemade Sauce

The Original Cheeseburger  22.90
Angus Patty approx. 200 g, Brioche Bun, Mustard,
Onions, Pickles, Tomato Ketchup, Triple Cheese

Chili Cheese Burger  22.90
Angus Patty approx. 200 g, Brioche Bun, Jalapeños, 
Lettuce, Chili Cheese Sauce, Red Onions

naboo Bacon BBQ Angus Burger     22.90
Angus Patty approx. 200 g, Brioche Bun, Tomato, Cheese, 
Lettuce, Roasted Onions, Bacon, BBQ Mayonnaise

BBQ Brisket Burger  24.90
Beef Brisket, Coleslaw, Brioche Bun, Lettuce, Cheese, 
BBQ Sauce

BEEF

CHICKEN

naboo Veggie Burger    17.90           
Sunny Veggie Patty, Seeded Bun, 
Tomato, Cheese, Red Onions, 
Lettuce, Guacamole, Cocktail Sauce
also available in vegan  

Crispy Chicken Burger  18.90
Crispy Chicken in Cornfl akes Crust, 
Brioche Bun, Lettuce, Tomato, 
Homemade Sauce

VEGGIE

SMASH BURGER INCL. FRENCH FRIES

PIMP YOUR BURGER

EXTRA Smash Patty + 4.20
EXTRA Angus Patty + 6.50
EXTRA Veggie Patty + 3.50
Cheese + 1.30      Bacon + 1.40
Fried Egg + 1.40    Jalapeños + 0.80

Mayonnaise or Ketchup 1.00 
Truffl e Dip 1.50
Chili Cheese Sauce 1.50
BBQ Sauce 1.50
Creamy Mushroom Sauce 2.50
Jus 2.50
Guacamole 2.00
Sour Cream 1.50

PERFECT FOR DIPPING
French Fries 5.50
Sweet Potato Fries 6.90
Mediterranean Vegetables 6.90
Homemade Butter Spaetzle 5.90
Homemade Cheese Spaetzle 7.50
Small Leaf Salad – 6.90
Small Mixed Salad – 7.90 
(with House Dressing)

ADDITIONAL SIDES

SIDE SUBSTITUTION
Instead of French Fries +1.50
Options on the left



BAR  RESTAURANT  CAFE

ab on

KIDS MENU

UP TO 10 YEARS

CHASE  9.90
Small Pork „Schnitzel“, French Fries, 
Small Leaf Salad, Ketchup 

ROCKY  9.90
Crispy Chicken in Cornfl akes Crust, 
French Fries, Small Leaf Salad, Ketchup  

MARSHALL  8.90
Chicken Nuggets, French Fries, Ketchup

ZUMA  6.90
Spaetzle with Creamy Mushroom Sauce 

SKYE   7.90
Small Mixed Salad

SNACKS & BAR FOOD

Classic Fries „Schranke“   6.90
Ketchup & Mayonnaise

Sweet Potato Fries „Schranke“   7.90
Ketchup & Mayonnaise

Freaky Fries of Italy    9.90
Classic Fries, Guacamole, Sour Cream, 
Pico de Gallo, Lime

Freaky Fries of New York City  9.90
Classic Fries, Chili Cheese Sauce, Braised 
Onions, BBQ Sauce, Bacon, Chives

Freaky Fries Mushroom   8.90
Classic Fries, Creamy Mushroom Sauce, 
Roasted Onions, Chives

Freaky Fries Chili Cheese   8.90
Classic Fries, Chili Cheese Sauce, 
Jalapeños

Freaky Truffl e Fries  9.90
Classic Fries, Truffl e Dip, Parmesan, 
Chives

Pinsa Bread    10.90
Olive Oil, Italian Herb Mix, Sea Salt

Pinsa Italia 11.90
Tomato Sauce, Mozzarella, Herbs

Pinsa Fungi   12.90
Tomato Sauce, Mozzarella, Oregano, 
Mushrooms

Pinsa naboo  15.90
Tomato Sauce, Mozzarella, Spicy Salami, 
Cured Ham, Mushrooms

Pinsa „Flammkuchen“ Style  14.90
Crème Fraîche, Bacon, Onions, Cheese

Pinsa Salami  12.90
Tomatensauce, Salami, Mozzarella

Pinsa Gamba  16.90
Tomato Sauce, Red Onions, Mozzarella, 
Crème Fraîche, Prawns

PINSA TIME

FOR SMALL(ER) 
APPETITES

Small Pork „Schnitzel“, French Fries, 

  

LATE NIGHT SNACK

 From 9:30 PM

naboo Tapas Platter  11.90
Pepper Salami, Mountain Cheese, Bread, 
Olive Oil, Herb-Marinated Olives

SMALL SNACKS

Chips  2.00
Pringles  2.50
Mixed Nuts  2.00
Peanuts  2.00
Mini-Pretzels  2.00




