Vi oo /
Bomming
“The golden Briffin”

Apfelstr.2, 91054 Erlangen
Phone: 09131/22970

For family parties we can offer you our
“Briffin Lounge”

Your family Maier

History of the house

1n the course of the Huguenot settlement in the Erlanger " new city " by Mark count Christian Eenst of
Brandenburg Bayreuth 1699, the steward Jean Uerdier built a two-story house with stables in the
Rpfelstr. 2. He left it his daughter Louise and his son, the Brandenburg baruthian landscape advice
Matthien Yerdier. They sold the house 1747 at Johann Meyer, who wanted to ceeate restaurant in it.
Mark count Friedrich von Brandenburg- Bagreuth allowed to this demand. The " Loncessions Decret "
from 28 August 1747 enabled the mechanism to create a restaurant and lent the privilege to put at the
house the " sign of golden griffin "

The restaurant " The golden Briffin " had developed.

After Johann Meyers death different owners took over the house and restaurant, finally 1890 Friedrich
Roemming. He gave his name to the restaurant, equipped the guest room among other things with the
today still available, pictorial cover stenciled paints and established in 1901 a garden hall, the today's
adjoining room. The family Roemming gave in 1954 the current Ambiente to the guest room and it
remained until 1995 in the possession of the Roemmings. Stacting from 1984 they leased the restaurant to
Lzech host people. Since then the guests are spoiled with meals in old bohemian tradition.

1n the year 1995 family De. Maier acquired the messuage and cepaired it in 1996. In the upper floors
barogue components ¢.9. the stucco ceiling from 1747 and the plank beam covers of 1699 and the fronts
were shifted again into a tidy status. The disteict middle Franconia particulacly appreciated these
pecformances. Also the right to put a sign out with the golden griffin at the house was taken up again.
Family De. Waier cemained for the concept " old boehmische kitchen " faithfully and is pleased, to spoil
their guests in the historical messuages.



Aperitifs Hot Appetizers

Topinky
Martini Bianco 5l 2,60 € Bohemian garlic bread- 2,90 €
Lampari 5¢l 2,60 € .

g The Devil's toast

Lampari Drange 4,20 € -hot sauce of minced meat
Sandeman Sherey dry 5] 200 € on toasted beown bread 510 €
Sandeman Sherry medium 5¢l 2,90 € $Slovak onion soup 2,90 €
Port 5¢l 2,90 € .
P Bohemian cabbage soup
Drink a la maison 3,60 € with smoked beef and white bread 3,50 €
Blass of sparkling wine 0.1l 2,20 € o ,

Liver dumpling soup 2,90 €
Bottle of sparkling wine 0,71 13,00 €
Riesling sparkling wine 0,71 18,00 € Smoked Salmon with dil

sauce and white beead b,50 €



Meat dishes (beef)

Pilsener Braten
in beer sauce with peas, carrots,

dumpling and mixed salad

Braten a la Karel
Roast beef in hot sauce with fresh vegetables,

bohemian dumpling and mixed salad

Bohemian Boulash
Beef goulash with bohemian dumpling

and mixed salad

Svickova
Bohemian Sauerbraten (Braised beef
previosly marinated in vinegar) with

bohemian dumpling and mixed salad

8,90 €

8,90 €

8,50 €

8,90 €

Katova Pecene
st meal with dumpling and mixed

salad, VERY HOT!!!

Prahabraten
Roast beef stuffed with eggs, ham,
peas and peppers, with dumpling

and mixed salad

Janosik
hot roullade with bohemian dumpling
and mixed salad

8,90 €

8,90 €

8,90 €



Meat dishes (pork)

Lutlet Budweis

in cecam of paprika - musheoom - ham
sauce with bohemian dumpling and

mixed salad 8,50 €
Basta

Four Kinds of meat, sauerkraut,

fried potatoe-slices and mixed salad 8,90 €
Roast Pork

with sauerkraut, bohemian dumpling
and mixed salad 790 €

Husareneolle
Roast pork rolled up and tied,
stuffed with minced meat and eggs

with bohemian dumpling and mixed salad 8,50 €

Moravian Sparrow
Tender meat with garlic, sauerkraut,

bohemian dumpling and mixed salad 8,50 €

Moldavian Lutlet

in curry-cognac-sauce with fresh musheooms,
bohemian dumpling and mixed salad 8,50 €



from the frying pan

From 18:00

Karlsbad

Stewed Steak with asparagus, cheese, ham,
fried potatoes and mixed salad 14,90 €

Lordon Bley

Escalope of veal (with ham and cheese
between 2 slices of meat) with

fried potatoes and mixed salad 1,70 €

Spissha Yes

Medallions of veal in cream sauce with asparagus,
ham au gratin, with potatoe ceoquettes

and mixed salad 14,90 €

Stewed Steak Smetana

in highly seasoned vegetable -wine -
ceeam sauce, fried potatoes

and mixed salad

Steak na Pepri
with green peppersauce, fried potatoes
and mixed salad

Tueullus
Stewed steak in cognac sauce, fruits, asparagus,

almond, fried potatoes and mixed salad

14,90 €

13,90 €

13,90 €



Specialities of Bomming's

From 18:00

Pilsener Fscalope
Escalope of pork in beer crust with natural sauce

with fried potatoes and mixed salad

Rumpsteak

with fresh musheooms, heeb butter,
potatoe croquettes and mixed salad

Meat mix Romming
Sirloin and slices of roast beef with tomatoes,
peppers, musheooms, fried potatoes

and mixed salad

Birloin a la chef
in ceeam sauce and feesh musheooms, tomatoes,

ceoquettes and mixed salad

1,70 €

14,90 €

14,90 €

14,90 €

Platter Lharles 1U
Plate of 3 kinds of grilled meat with heeb butter,

fried potatoes and mixed salad

Loin of pork Maxim
with fresh garlic, vegetable of the summer season,
ceoquettes and mixed salad

Krakanos
Escalope of pork coated in potatoe crust
with fresh garlic, sauerkraut, fried potatoes

and mixed salad

Spielberger Virgin
Ribs of pork au saute, with mustard and onions,
fried potatoes and mixed salad

The dewvil's spit

Loin of pork, fried sausages, smoked beef with highly

seasoned sauce, fried potatoes and mixed salad

15,90 €

14,90 €

11,80 €

11,80 €

14,90 €



Dishes for Children and
September People

Sauerbraten with dumpling

Boulash with dumpling

Husarenrolle with dumpling

Roast Pork with sauerkraut and dumpling

Breaded musheooms with Sauce Tartare
and fried potatoes

Breeaded cheese feom Edam with $auce Tartare
and fried potatoes

Dumpling with sauce

Small mixed salad

b,40 €
590 €
590 €

540 €

540 €

540 €
2,90 €

1,80 €

For Uegetarians

Breaded Lheese
cheese from Edam with Sauce Tartare,
fried potatoes and mixed salad

Breaded mushrooms
with Sauce Tartare, fried potatoes
and mixed salad

Aubergines a la WMoldavia in currysauce
with fried potatoes and mixed salas

Bowl of Salad
with fried vegetable and white bread

8,50 €

8,50 €

8,90 €

8,90 €



Desserts

Homemade Apfelsteudel
with ice-ceeam and whipped ceeam

Lup Roemming
mixed ice-ceeam with fruits and whipped cream

Nufiknacker
whalenut ice-ceeam with egg-liguor and cream

Hot love
vanilla ice-cecam with hot raspberries

3,90 €

3,90 €

390 €

390 €

Prager Pancake with fruits, ice-cream,
whipped ceeam and chocolate sauce 5,40 €

Stuffed Pancake with jam, ice-cream,
whipped ceeam, chocolate sauce and almonds 510 €

Stuffed Pancake - Lolibei with
almonds, wild berries and whipped cream 5,40 €

Povidlove Tastiky, paste bags filled with plum mash,
vanilla ice-ceeam and ceeam 5,10 €

Tivance, Liwansen with jam,
vanilla sauce and cream 5,40 €



Beverages - non-alcoholic drinks-

Beers Drange juice 0,2 190€ 04 290€
Lederer Peemium Pils 0,3 2,10€ 0,5 2,80€ ﬂr;:i:ﬁﬁ g’i 1’;:: g’i i’ggz
iendocfer™ deaft beer 05 2,0€ S T
Appel juice spritzer 0,2 L90€ 04 290€
Dark Frankonian in a stone jug 05 270€ Drange juice spritzer 02 1L9E€ 04 290€
Dark beer , KeuSovice™ 05 270€ Brape juice spritzer 0,2 LOOE 04 290€
Hefeweizen Tucher £oca Lol 02 L9E 04 2,90€
pale 05 2,80€ Loca Lola light 0,2 L9OE 04 290€
ark 05 2,80€ Fanta 02 L9E 04 2,90€
Leystal 05 280€ Sprite 02 1L90€ 04 290€
light 05 2,80€ Speri 02 LIE D4 290€
without alcohol 05 280€ Mineralwater 02 1L10€ 04 230€
. p,7 3,80€
Radler 05 2,10€ Bitter Lemon 02 L90E 04 290€
Ice-Tea 02 1,20€ 04 180€

Beer without aleohol p5 2,70€



Winecard

Winzerhof Kessler Prichsenstadt Rotling Franken QbR
D,2 3,90 €

Stadttorschoppen

0,2 270€ Prichsenstadter Krone AbA
. Schwarzriesling,
WKammerforster Teufel ’ 03 190 €
Silvaner Kabinett ’ ’

D,2 3,90 €
. . Wine from Bohemia
Prichsenstadter Krone
Miiller- Thurgau Kabinett Franhovka

0,2 390 € D,2 3,90 €
Prichsenstadter Krone Riesling
Bacchus Kabinett 03 300 €

D,2 3,90 €



Spirits 2 ¢l

Becherovka
Amaretto
Lognac
Slivovic
Fernet
Williamsbiene
Jagermeister
Kirschwasser
Baileys
Lwetschgenwasser
Rammazotti

2,20€
2,20 €
3,60 €
2,40 €
2,40 €
2,40 €
2,40 €
2,40 €
2,40 €
2,40 €
2,40 €

Would you like to celebrate?

Dur adjoining room " Briffin Lounge " is to you at any time at
the disposal.

We arrange a selection of non-standard menus after your

conceptions and desices. You can be sure that we will serve you
and your guests in the best way.

Your family Maier



