
Vegane Gerichte auf echten Speisekarten

Mogg
Kalle Neükolln, Karl-Marx-Straße 101, 12043 berlin
+49 176 64961344

KOMPLETTE SPEISEKARTE

SOUP

bean chilli VEGAN

a variety of beans, fresh jalapeno, coriander and a lime/avocado top
9,50 €

french onion soup 9,50 €

SALADS

golden beet & goat cheese salad VEGETARISCH

golden beetroot, caramelized goat cheese, orange reduction, a slice of toasted challah and baby leaf salad.
10,00 €

hokkaido pumpkin salad VEGETARISCH

oven roasted hokkaido pumpkin, fresh pesto, orange reduction, caramelized goat cheese and baby leaf salad.
10,00 €

pastrami salad
sliced pastrami, pickles, tomato’s, whole grain mustard and baby leaf salad.

12,00 €

caesar salad
romaine lettuce dressed with our classic caesar dressing, parmesan & grilled challah bread

10,00 €

SANDWICHES

the pastrami
our delicious tender pastrami served with mustard on a half rye bread served with a side of coleslaw & a pickle.

11,00 €

the reuben
pastrami, swiss cheese, russian dressing & pickled cabbage toasted on a half rye bread served with a side of coleslaw & a pickle.

16,00 €

pulled pork
slow cooked pulled pork smothered with bbq sauce on a half rye bread with avocado & chipotle mayo served with a side of 
coleslaw & a pickle.

11,00 €

beluga lentil
Beluga lentils, avocado, tomato & chipotle mayo on a half rye bread served with a side of coleslaw & a pickle.

11,00 €
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Vegane Gerichte auf echten Speisekarten

PLATES

shakshuka VEGETARISCH

a skillet of 2 eggs baked in a tomato-red pepper sauce spiced with cumin & served with grilled challah bread.
11,00 €

brioche with truffled mushrooms & egg VEGETARISCH

toasted french brioche topped with truffled mushrooms, a poached egg and baby leaf salad.
12,00 €

balsamic lentils, caramelised goat cheese & baby leaf VEGETARISCH

balsamic beluga lentils served in a popadom cone with caramelised goat cheese, tomato & baby leaf salad.
12,00 €

merguez sausages, charred aubergine & baby leaf
three grilled merguez sausages, charred aubergine, pickled lemon and baby leaf salad.

13,50 €

pan seared salmon with shaved fennel salad
a fresh pan seared salmon filet served with a shaved fennel salad and orange reduction.

14,00 €

SIDES

coleslaw 3,00 €

potato salad 4,00 €

baby leaf salad 4,40 €

bread portion 1,50 €

pickles 3,00 €

SWEET

ny cheese cake VEGETARISCH

classic creamy new york cheesecake served with a simple fruit sauce.
5,50 €

mousse au chocolat VEGETARISCH 5,50 €

seasonal crumble
tradition fruit crumble made from fresh seasonal fruit. Ask your service person for the days flavour.

5,50 €
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