
BAR  RESTAURANT  CAFE

ab on

SOUPS

MAIN COURSES

Vegan Thai Curry Bowl    18.90
KCAL 1,056 | Protein 45 g
Jasmine Fragrant Rice, Lemongrass, Coriander, 
Ginger, Wok Vegetables, Kimchi, Sprouts

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

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

Rump Steak  30.90
Herb Butter, Small Leaf Salad, French Fries

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

Hunter’s Schnitzel  22.90
German Turkey Breast, Homemade Butter Spaetzle 
(noodels), Creamy Mushroom Sauce, Small Leaf Salad

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

Rich Beef Consommé  8.50
With „Balinger“ Garnish
Herb Pancake Strips | „Maultaschen“ Swabian Ravioli

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

Single Smash Burger   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

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

naboo Veggie Burger    17,90        
Sunny Veggiepatty, Körner Bun, Tomate, Cheese, Salat, rote 
Zwiebeln, Guacamole, Cocktail Sauce (also available in )

LUNCH BURGERS INCL. FRENCH FRIES

SNACKS & BAR FOOD

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

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

Freaky Fries „School‘ Lunch Menu“  7.90
Served with a small drink 0.2 l

LUNCH DISHES

Homemade Cheese Spaetzle (noodles) 
Roasted Onions, Chives

Pinsa Funghi  
Tomato Sauce, Mushrooms, 

Cheese

Each Lunch Menu 12.90

AVAILABLE WEDNESDAY – FRIDAY, 12:00 – 14:00*

Not valid on bank holidays  
and during school vacations.

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

Pinsa Italia 11.90
Tomato Sauce, Mozzarella, Herbs

Pinsa Salami  12.90
Tomato Sauce, Salami, Mozzarella

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

Pinsa Fungi   12.90
Tomato Sauce, Mozzarella, Oregano, Mushrooms

LUNCH MENU

All lunch dishes can be served with a small 
Leaf Salad and House Dressing + 3.90

Görgmayr’s Curry Sausage
Curry Sausage Sauce, French Fries, Mayonnaise

Onion Steak
Pork Loin Steak, Roasted Onions, Jus, Braised Onions,

Homemade Butter Spaetzle (noodles)
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NON-ALCOHOLIC
Table Water 0.2 | 0.4 l  3.00 | 4.00
Sparkling or Still

Mineral Water 0.25 | 0.75  l   3.90 | 7.20 
Selters Medium | Selters Still

Fanta* | Sprite 0.2 | 0.4 l  3.50 | 4.50
Coca Cola (Zero) *,***

Paulaner Spezi*,***  3.50 | 4.50
on Tap  0.2 | 0.4 l

Bitter Lemon** 0.2 | 0.4 l  3.30 | 4.20
Tonic Water** oder Peach Iced Tea* 

Pure Juice 0.2 | 0.4 l  3.90 | 4.90
Juice Spritzer 0.2 | 0.4 l  3.90 | 4.90

Apple | Rhubarb | Blackcurrant | 
Elderfl ower

SPRITZ
Hugo  8.30
Prosecco****, Elderfl ower Syrup, Soda

Sarti Spritz  8.90
Italian Orange-Mango Liqueur, 
Prosecco****, Lime, Soda

Lillet Wild Berry  8.30
Lillet, Schweppes Wild Berry*, Soda

Aperol Spritz  8.30
Aperol*, Sparkling Wine****, Orange, SodaD
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COCKTAILS & LONGDRINKS
Caipirinha CLASSIC  8.50
Lime, Brown Sugar, Cachaça

Cuba Libre 8.50  
Havana Rum, Lime Juice*, Coca-Cola*,**

Gin Tonic  9.00
Bombay Gin, Tonic Water**

Lime 0.4 l  5.50
With Lemongrass and Ginger

Rhubarb-Raspberry 0.4 l  5.50
With Rhubarb and Raspberry

HOMEMADE LEMONADES

BEERS
Allgäuer Büble  4.30 | 5.30
Bavarian Pale Lager Draft  0.3 l | 0.5 l

Allgäuer Büble Radler  4.00 | 5.00  
Sweet | Sour  0.3 l | 0.5 l

Stuttgarter Hofbräu  0.3 l   4.20
„Herrenpils“ Draft

Jever Fun Pils  0.33 l  5.00
 Non-Alcoholic  

Paulaner Wheat Beer  0.5 l  5.00
 Non-Alcoholic  

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

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

Salads can also be served with:
+ Corn-Fed Chicken 7.50
+ Prawns 7.50
+ Grilled Salmon 9.50

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

Swiss Sausage Salad   13,90
Sliced Sausage, Cheese, Pickles, Bell Peppers, 
Red Onions, Herbs, Bread

Our house dressing is a Truffl e Vinaigrette.

Görgmayr’s Cheesecake Cream 7.90
Vanilla Ice Cream, Blueberry Compote, 
Butter Cookie Crumble

A Slice of Cake | Tart from the Cake Counter  3.90 | 4.50   
+ Whipped Cream 1,00 - Our staff will gladly inform you 
about the freshly baked varieties of the day.

DESSERTS

CHASE  9.90
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 (noodles) with Creamy Mushroom Sauce

SKYE   7.90
Small Mixed Salad

KIDS MENU KIDS UP TO AGE 10

ICE CUPS
Nut Cup  8.50
Two scoops of Hazelnut Ice Cream and one scoop of 
Chocolate Ice Cream, topped with Chocolate Sauce, 
Whipped Cream, Praline, Roasted Nuts and a Wafer

Raffaello Cup  8.50
Two scoops of Coconut Ice Cream, combined with delicate 
Raffaellos, Whipped Cream, fi ne Coconut Flakes and a Wafer

KIDS’ ICE CUPS
Unicorn Cup  5.00
One scoop Blue Cotton Candy Ice Cream, Cotton Candy, 
Wafer and Unicorn Decoration

Haribo Cup  5.00
One scoop Vanilla Ice Cream, Whipped Cream, Haribo, Wafer

Single Scoops - Flavors per scoop  1.90
Vanilla | Chocolate | Coffee | Coconut | Cherry | 
Blue Cotton Candy | Strawberry | Lemon Sorbet | 
Hazelnut Praline | Yogurt

LUNCH MENU

Forest Fruit Cup  8.50
One scoop of Strawberry, one scoop of Cherry, and one 
scoop of Yogurt Ice Cream, served with Forest Fruits, 
Whipped Cream, Fruity Forest Fruit Sauce and a Wafer

Coffee & Egg Liqueur Cup  9.00
Two scoops of Coffee Ice Cream, one scoop of Vanilla Ice 
Cream, Egg Liqueur, Chocolate Sauce, Crunchy Chocolate 
Coffee Beans, Whipped Cream and a Wafer


