
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Simultaneously to the FIFA World Cup in the USA, Mexico and Canada, we are un-
dertaking a culinary road trip through the host nations. A peek into the pots and 

pans of the venues reveals some exquisite to savour. 
 

For example, Bison Carpaccio, Smoked Short Ribs, Sole with Salsa Veracruzana or 
New York Cheesecake. All hot contenders for the 2026 Copa Del Sabor Americano, 

prepared with the finest ingredients of the region. 
 
 

Your Restaurant SCALA team 
 
 
 

All prices in Euro 
 

 –  Vegetarian  – Recommendation of the house 

 –  Organic   – Special wine enjoyment 

 – Gluten free  



 

 

 

 

 

 

 

Our recommendation 

 

 

Chef’s Menu 

 

 
Starter 

Prepare for a complete indulgence and warm up your palate with a   

Creamy Corn Soup, refined with Curry, Thymian  

and self made Croûtons of Wholemeal Bread a, g. 

 

 

Main course 

In the main course, you can expect a balanced game of different flavours. Enjoy 

Smoked Short Ribs on Root Vegetables, Olive Polenta and Chocolade Jus g. 

 

Dessert 

And to finish, we are heading into extra time with a   

Creamy New York Cheesecake, served with Strawberry Sauce a, c, g. 

 

 

 

35,00 

  



 

 

 
 

Starters 
 

 

Creamy Corn Soup a, g     

refined with Curry, Thymian and self made  

Croûtons of Wholemeal Bread  9,00 

 

 

Bison Carpaccio a  

in Balsamic Marinade, served with  

Fresh Rocket and Garlic Toast  16,00 

 

 

Refined Salmon Crudo d  

with Cucumber and Maple Syrup Vinaigrette  14,00 

 

 

Crisp Mixed Salad g   

with Baby Corn, Cherry Tomatoes and Kefir Dressing 8,00  

optionally with:  

Black Forest Ham n  12,00 

 

 

   Our wine recommendation 

Weston Zinfandel Rosé 
Rosé wine, sweet • Weston Estate Winery • California / USA  

0,25 l  11,50  0,75 l  30,00 

 

 

 



 

 

 
 

Main Courses 

 

Smoked Short Ribs g  

on Root Vegetables, Olive Polenta  

and Chocolate Jus  26,00 

 

 

Sole on Salsa Veracruzana d, g   

with Buttered Roasted Potatoes  

and Grilled Lemons  28,00 

 

 

Pan-fried King Oyster Mushrooms h   

served on a Purée of Roasted Sweet Potatoes  

and Hazelnuts  18,00 

 

 

Orecchiette  a, g      

in a Piquant Blush Sauce, flambéed with Vodka and finished  

with Fresh Basil Oil and shavings of Parmesan   20,00 

 
 

 



 

 

 
 

Dessert 

 

 

Cremiger New York Cheesecake  a, c, g   

serviert mit Erdbeersauce  8,00  

 

 

Hausgemachter Churros a, c, g  

mit Schokoladensauce und Vanilleeis  10,00 

 

 

Fruchtiger Key Lime Pie  a, c, g    

mit knusprigem Boden und Limetten-Gel 8,00  

 

 

 

On request, we can serve you Copa Del Sabor Americano 

as a 2-course menu for € 25.00, as a 3-course menu for € 35.00 

or with all highlights as a 4-course menu for € 42.00. 

 

 

 

 
Declaration-required Additives 
1. with dye 
2. with preservative 
3. with antioxidant 
4. with flavor enhancer 
5. sulfured 
6. blackened 
7. with phosphate 
8. with milk protein (for meat products) 
9. caffeinated 
10. contains quinine 
11. with sweetener 
12. waxed 

 

Declaration-required Allergenes 
a Cereals containing gluten 
b  Crustaceans and products thereof 
c  Eggs and products thereof 
d  Fish and products thereof 
e  Peanuts and products thereof 
f  Soya (beans) and products derived therefrom 
g  Milk and products thereof 
h  Nuts 
i  Celery and products thereof 
j  Mustard and products thereof 
k  Sesame seeds and products thereof 
l  Sulfur dioxide and sulphites 
m  Lupins and products thereof 
n  Molluscs and products thereof 



 

 

Drinks 
 

Radeberger Pilsner     0,3 l  4,50 
        0,5 l  6,00 

Oberdorfer Hell      0,3 l   5,00 
        0,5 l   6,50 

Allgäuer Büble Edelweissbier  (Draft beer)  0,3 l  5,00 
      t 0,5 l  6,50 
Eibauer black beer     0,5 l  5,50 

Marx-Städter-Pils         0,33 l  4,50 
 
Allgäuer Büble Edelweissbier    0,5 l  6,00 
non-alcoholic  
Jever Fun non-alcoholic    0,33 l  4,50 

 
Ask about our changing beer specialties. 

 
Bad Liebenwerda Mineralwasser   0,25 l  3,00 
natural/medium     0,75 l  7,00 
San Pellegrino / Aqua Panna     0,75 l  8,00 
Bad Liebenwerda Tonic Water /   0,25 l  3,50 
Ginger Ale / Bitter Lemon 
Vita Cola Original / Vita Cola Pur    0,25 l   3,00 
Pepsi Cola / Pepsi Cola light / Pepsi Cola Max 0,2 l  3,00 
Mirinda Orange / 7UP Zitrone   0,2 l  3,00 
Juices from Bauer     0,2 l  3,00  
 
Espresso        2,00 
Double Espresso       4,00 
Cup of Coffee Crème      3,00 
Cappuccino        3,50 
Cup of white coffee       4,00 
Latte Macchiato       5,00  
 
Italian coffee excellence since 1950 - coffee from Caffé Corsini 
embodies the art of traditional roasting from the heart of Tuscany.   
With over seven decades of experience, every bean is treated with 
dedication and passion. 
 
Pot of Ronnefeldt Tea      8,00 
 

 
The Ronnefeldt tea house has stood for the exquisite quality of 
 the ingredients it uses since 1823, because the family business  
has committed itself to the motto "Quality is more important than 
everything". And you can taste it too. Whether fruity, classic or 
unusual varieties,just sit back and enjoy. 


