studierendenwerk

sozial - modern - vielfaltig

Menu

CAFETERIA
»ZUR ROSEN

Cafeteria Zur Rosen « JohannisstraRe 13+« 07743 Jena



ADDITIONS

Coffee syrup

caramel (1), vanilla flavour (2), coconut (odZ)
Milk foam (AlL:Mi/Inh.:V/Zuss.:0dZ)
Oat drink foam (All.:Mi, So, Hf/Inh.:V/Zuss.:0dZ)

portion of cream (ALL:Mi/Inh.V/Zuss.:0dZ)

Students

0,30€

0,20€
0,30€
0,25€

Employees

0,30€

0,20€
0,30€
0,25€

Guests

0,40€

0,40€
0,40€
0,40€




REGIONAL JUICES &

Products from Thuringia from Fahner Frucht GmbH Gierstadt

Students Employees Guests
0,21/ 0,4l 0,21/ 0,4 0,21/ 0,4l

Orange nectar 1,20€ /2,30€ 1,60€ /3,00€ 2,10€/4,00€
Cherry nectar 1,20€/2,30€ 1,60€/ 3,00€ 2,10€/4,00€
Mango nectar 1,20€ /2,30€ 1,60€ / 3,00€ 2,10€/4,00€
Blackcurrant nectar 1,20€/2,30€ 1,60€/ 3,00€ 2,10€/4,00€
Rhubarb juice 1,20€/2,30€ 1,60€ / 3,00€ 2,10€/4,00€
Apple juice 1,20€ /2,30€ 1,60€ / 3,00€ 2,10€/4,00€
Juice spritzer 1,20€ /2,30€ 1,60€ / 3,00€ 2,10€/4,00€
All shakes pOSSible with: Students Employees Guests
Milk (ALL:Mi /Inh.:V/ZusS.:0dZ) Banana-Shake 2,40€ 2,90€ 4,00€
Yoghurt  (awmi/inh.v/zuss.odz) Strawberry-Shake 2,40€ 2,90€ 4,00€
Soya drink (AlL.:S0 /Inh.:VV*/ZusS.:0dZ) Raspberry—Shake 2,40€ 2,90€ 4,00€
Oat drink (AlL.:So,Hf /Inh.:V,V*/ZusS.:0dZ) Mango-Shake 2,40€ 2,90€ 4,00€

Students Employees Guests
Lemonaid Lime 1,90€ 2,60€ 3,90€
Bottle 0,33l
Lemonaid Maracuja 1,90€ 2,60€ 3,90€
Bottle 0,33l
Lemonaid Bloodorange 1,90€ 2,60€ 3,90€
Bottle 0,33l
Club Mate 2,40€ 3,10€ 4,40€
Bottle 0,5l (ZusS.:15)
Bionade 1,90€ 2,60€ 3,90€
Bottle 0,331  different varieties
Paulaner Spezi 1,90€ 2,60€ 3,90€

Bottle 0,33l




REGIONAL SOFT DRINKS o

Products from Thuringia from Thiringer
Waldquell Mineralbrunnen GmbH

Thuringer Waldquell

Mineral water: sparkling, medium, still

Tonic Water

GingerAle

Vita Cola

Bottle 0,33l

Vita Cola pure

Bottle 0,33l  (ZusS.:1,15)

Vita Cola sugarfree
Bottle 0,33l (ZusS.:1,15)

Students
0,21/0,4l

1,00€ / 1,90€

1,00€ / 1,90€

1,00€ / 1,90€
1,50€

1,50€

1,50€

Employees
0,21/0,4l

1,40€ / 2,40€

1,40€ / 2,60€

1,40€ / 2,60€
2,20€

2,20€

2,20€

Guests
0,21/0,4l

2,20€/3,70€

2,30€/3,90€
2,30€/3,90€

3,50€

3,50€

3,50€




SPARKLING WINE

Rotkappchen sparkling wine in bottles

Students Employees Guests
dry
Bottle 0,2l (AlL.:Su/ Inh:A) 4a00€ 4,60€ 6:OO€
dry
Bottle 0,75l (AlL:Su/ Inh:A) 14,00€ 17,00€ 20,00€
semidry
Bottle 0,21 (AlL:Su/ Inh:A) 4,00€ 4,60€ 6,00€
semidry
Bottle 0,75l (AlL.:Su/ Inh:A) 14,00€ 17,00€ 20,00€

Students Employees Guests

Schoppenstecher Dorfelderred .21 3,00€ 3,60€ 5,00€
dry, light acidity, velvety fruity
(QBA) (AlL:Su/ Inh:A)
Also available as a whole bottle 1,0l 15,00€ 18,00€ 21,00€
Schoppenstecher Riesling white 0,2l 3,00€ 3,60€ 5,00€
dry, lively, fresh, delicately fruity and pleasant
(QBA) (AlL:Su/ Inh:A)
Also available as a whole bottle 1,0l 15,00€ 18,00€ 21,00€
Schoppenstecher Silvaner white 0,21 3,00€ 3,60€ 5,00€
Semi-dry, fine, round Silvaner
(PbA) (All.:Su/ Inh:A)
Also available as a whole bottle 1,0l 15,00€ 18,00€ 21,00€
Wine spritz
Schoppenstecher Riesling 0,2l 3,00€ 3,60€ 5,00€
dry

(QBA) (All.:Su/ Inh:A)



DISHES

SOUP & SALAD

Students Employees Guests
RIBOLLITA - TUSCAN STYLE VEGETABLE STEW 4,60€ 6,30€ 8,10€
hearty stew with carrots, fennel, potatoes, savoy
cabbage & beans with tomatoes, white wine & thyme
with white bread & vegan grated cheese
(All.:Su,Wz/Inh.:A,K,VV*/ ZusS.:1)
VEGAN CHESTNUT CREAM SOUP 4,10€ 5,80€ 7,60€
with white wine, nutmeg & soya cream
with homemade pumpernickel granola
(All.:Gs,Ro,Sel,Sen,So/Inh.:AV,V */ZusS.:0dZ)
SMALL SALAD 3,50€ 4,50€ 5,50€
Mixed leaf salad with radicchio, endive, Chinese cabbage,
cucumber and tomatoes with balsamic dressing
(All.:Sen,Su/Inh.:V,V*/ZusS.:0dZ)
STEAKHOUSE FRIES 3,50€ 4,50€ 5,50€
with ketchup und mayonnaise
(Inh.:VV*/ZusS.:2,3)
Portion of sour cream 2,50€ 3,00€ 3,50€
(All.:Mi/Inh:V /ZusS.:0dZ)
Portion baguette 0,90€ 1,40€ 1,90€
(All.:Wz /Inh.:VV* /ZusS.:0dZ)
Small pOI’tiOI’] baguette 0,50€ 1,00€ 1,50€

(All.:Wz /Inh.:VV* /ZusS.:0dZ)



VEGETARIAN & VEGAN

Students Employees

CAULIFLOWER TABOULEH 5,60€ 7,30€

raw and baked cauliflower salad with fresh mint,
tarragon & parsley with pomegranate & zaatar
on oven-fresh flatbread, garnished with roasted
pistachios

(All.:Gs,Pi,Ses,Wz/Inh.:VV*/ ZusS.:0dZ)

ONE-POT SUNFLOWER CHILLI SIN CARNE 6,10€ 7,80€

vegan chilli with sunflower mince, sweetcorn,
kidney beans, green spelt & paprika in a spicy
tomato sauce with chocolate, lime & cinnamon,
garnished with fresh coriander

(All.:Di,So/Inh.:K,VV*/ZusS.:0dZ)

BEETROOT GNOCCHI WITH CARAMELISED 9,60€ 11,30€
GOAT‘S CHEESE

in sage butter with fresh spinach and horseradish foam,
garnished with fresh herbs & almonds

(All.:Ma,Mi,Su/Inh.:V/ZusS.:3,5)

Guests

9,10€

9,60€

13,10€



DISHES

MEAT

Students Employees Guests

MARINATED LUMBERJACK STEAK WITH POTATO 10,10€ 11,80€  13,60€
FRIES

Roasted pork neck steak with garlic and marjoram
on a colourful side salad with homemade balsamic
dressing, served with crispy steakhouse fries with
ketchup and mayo

(All.:Sen,Su/Inh.:K,S/ZusS.:1,2,3)

MOUNTAIN CHEESE DUMPLINGS SOUTH 8,10€ 9,80€ 11,60€
TYROLEAN STYLE

homemade dumplings with strong mountain cheese,
herbs & garlic with hearty coleslaw with bacon, caraway
seeds & onions, garnished with grated Parmesan cheese
rice, garnished with fresh coriander & black cumin
(All.:Ei,Mi,Sen,Su,Wz/Inh.:K,S,T2,T5/ZusS.:2,3)

BEER CAN CHICKEN 8,60€ 10,30€  12,10€

baked chicken thighs with homemade, spicy rub
and beer on braised oven vegetables with carrots,
potatoes, peppers and courgettes with tarragon mayo

(All.:Gs.Sen/Inh.:A,K,G/ZusS.:3)

FISH

SCANDI BOWL WITH MATJES & BEETROOT 8,10€ 9,80€ 11,60€

nordic bowl with fried egg & matjes on baked potatoes,
beetroot & gherkins with horseradish dressing,
garnished with blueberries & fresh dill

(AlL:Ei,Mi,Fi,Sen,Su/Inh.:F,K/ZusS.:2,3,5,9)

FRIED HOKI FILLET ON BEETROOT RISOTTO 10,10€ 11,80€  13,60€

New Zealand hake on fresh beetroot risotto, Arborio
rice, red wine & parmesan, garnished with fresh
lemon & dill

(All.:Fi,Mi,Su/Inh.:A,F,T2/ZusS.:5,7)




DISHES

DESSERTS

IMPERIAL BANANA PANCAKE WITH ROASTED
APPLES

vegan Kaiserschmarrn (scrambled pancake) with
banana & rum sultanas on homemade apple roaster
with ginger and garnished with fresh fruit & mint

(All.:So,Wz/Inh.:AV,\V*/ZusS.:1,2)

VEGAN CHOCOLATE MOUSSE IN A JAR

with dark chocolate coating & whipped cream on
berry sauce with cinnamon, garnished with fresh
fruit & mint

(All.:So/Inh.:VV*/ZusS.:0dZ)

KIDS MENU

Potato pancakes with apple sauce* G

*Product from Thuringia from Hainich
Konserven GmbH Vogtei/OT Niederdorla

(All.:Wz /Inh.:VV* /ZusS.:3)

Students

3,60€

3,60€

Students

2,00€

Employees Guests

5,30€ 7,10€

5,30€ 7,10€

Employees Guests

3,00€ 4,00€



Indicator

e HREWNE

[
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14:
15:
16:

GL:
Wz:
Ro:
Gs:
Hf:
Di:
Ka:
Kr:
Ei:
Fi:
Er:
So:
Mi:
Nu:
Ma:
Ha:
Wa:
Ca:
Pe:
Pa:
Pi:
Mc:
Sel:

Sen:

With colouring

With preservative

With antioxidant

With flavour enhancer

Sulphurised

Blackened

Waxed

With phosphate

With sweetener

Contains a source of phenylalanine
May impair activity and attention of children

With cocoa-containing fat glaze
Contains caffeine
Contains quinine

Contains gluten*

CONTAINS WHEAT*
CONTAINS RYE*

CONTAINS BARLEY*
CONTAINS OATS*

CONTAINS DINKEL*
CONTAINS CAMUT (KHORASAN WHEAT)*
contains crustaceans*
contains egg*

contains fish*

contains peanuts*

contains soya*

contains lactose and milk sugar*
contains nuts*

CONTAINS ALMONDS*
CONTAINS HAZELNUTS*
CONTAINS WALNUTS*
CONTAINS CASHEWNUTS*
CONTAINS PEANUTS*
CONTAINS PARANUTS*
CONTAINS PISTAZIA*
CONTAINS MACADAMIA NUTS*
contains celery*

contains mustard*

Please note

Ses:
Su:
Lu:
We:

CONTAINS SESAME*

CONTAINS SULPHUR DIOXIDE/ SULPHITE*
CONTAINS LUPINS*

CONTAINS SULPHUR*

* and products thereof

SEsvInxomye

S:
T
T2:
T3:

T4:
T5:

Vv

odZ:
QbA:

PbA:

Contains alcohol
Fish

Poultry

Garlic

Lamb

Beef

Pork

game

boar

CONTAINS ANIMAL PRODUCTS
CONTAINS ANIMAL GELATINE
CONTAINS ANIMAL RENNET
CONTAINS REAL CARMINE
CONTAINS SEPIA

CONTAINS HONEY

VEGETARISCHE SPEISEN

VEGAN DISHES

DISHES CONTAINING INGREDIENTS FROM
THURINGIA

WITHOUT ADDITIVES REQUIRING DECLARA
TION

QUALITY WINE WITH SPECIFICATIONS OF
GROWING AREAS

PRADIKATSWEIN BESTIMMTER AN BAUGE
BIETE

We use the following allergenic substances in the preparation of our dishes:
Cereals containing gluten, crustaceans, chicken eggs, fish, peanuts, soya, dairy

products, nuts, celery, mustard, sesame, sulphur dioxide, lupins, molluscs. These
are labelled on labelled on our dishes.

Despite taking the greatest possible care, however, we cannot rule out the
possibility of technically unavoidable entries of these allergenic substances:
Cereals containing gluten, crustaceans, chicken eggs, fish, peanuts, soya, dairy
products, nuts, celery, mustard, sesame, sulphur dioxide, lupins, molluscs

and possibly other possible entries in other dishes.
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