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Friday 25.4.

14:00 - 15:00

15:00 - 16:00

16:00 - 16:30

16:30 - 17:15

17:15-18:00

18:00 - 18:45

18:45 - 19:30

20:00

Francesco Fidaleo

Christian Fleischhack

Jacob Steiner

Michal Wrochna

Gabriele Nosari

Gennaro Tedesco

Saturday 26.4.

09:00 - 09:45

09:45 - 10:30

10:30 - 11:00

11:00 - 11:45

11:45 - 12:30

12:30 - 14:00

14:00 - 14:45

14:45 - 15:30

15:30 - 16:15

Daniela Cadamuro

Leander Fiedler

Daniel Siemssen

Nicolo Drago

Luca Tomassini
Robert Oeckl

Daniele Pranzetti

The condensation of bosons and g-particles in equilibrium and non-equilibrium thermodynamics
Configuration spaces: Reduction vs. quantization
Coffee break
Construction of detectors of charged particles in algebraic QFT
Microlocal analysis of Yang-Mills fields
The Hadamard two-point function approach for the Casimir effect in the wedge geometry

Multi-local transformations for Fermi fields on the circle

Dinner

Wedge local fields in integrable models with bound states
Haag duality in Kitaev's quantum double model for finite Abelian groups

Coffee break
Global existence of solutions of the semiclassical Einstein Equation on Cosmological Spacetimes
Influence of quantum matter fluctuations on geodesic deviation

Luch break

Non commutative expanding Friedmann-Walker spacetimes, quantum field theory and the Einstein equations
Quantum gravity and the foundations of quantum theory

CFT/gravity correspondence on the isolated horizon
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Menu for Friday night

Vorspeisen (Starters)

Topinky — Béhmisches Knoblauchbrot (Bohemian garlic bread) € 3,10
Slovakische Zwiebelsuppe (Slovakian onion soup) € 3,90
Bbhmische Krautsuppe mit Rauchfleisch (Bohemian cabbage

soup with smoked meat) € 3,90

Hauptgerichte (Main dishes)

Vegetarisch (Vegetarian)

Zucchini ,Moldauer Art“ in Curry-Cognacsauce € 9,20
dazu Bratkartoffeln und gemischter Salat (Zuccini “Moldau” in Curry-Cognac
sauce with fried potatoes and mixed salad)

Salatteller mit mariniertem Fetakdse und gebratenen Champignons € 8,90
Oliven, Paprikastreifen und Joghurtdressing (Salad with marinated feta,

fried button mushrooms, olives, peppers and yoghurt dressing)

Gerichte vom Rind (Beef dishes)

Rindergulasch auf b6hmische Art
mit bdhmischen Knddeln und gemischtem Salatteller (Beef goulash

Bohemian style, with dumpling and mixed salad) € 9,80
Svickova

Béhmischer Sauerbraten mit b6hmischen Knédeln und gemischtem

Salat (marinated beef, with dumpling and mixed salad) € 10,20

Gerichte vom Schwein (Pork dishes)

Veprova Pecene

Ofenfrischer Schweinebraten

mit Sauerkraut, b6hmischen Knédeln und gemischtem Salat

(Pork roast, fresh from the oven, with sauerkraut, dumpling, and

mixed salad) € 8,90

Schweineschnitzel ,Wiener Art*
Mit Bratkartoffeln und gemischtem Salat (Cutlet Viennese style, with
fried potatoes and mixed salad) € 9,20

3 frankische Bratwirste mit Sauerkraut und Schwarzbrot
(three Franconian fried sausages with sauerkraut and dark bread) € 7,50



Desserts

Hausgemachter Apfelstrudel mit Eis und Sahne (Homemade apple
cake with ice cream and cream) € 4,80

Prager Palatschinken mit Fruchtcocktail, Sahne und Schokosauce
(Pancake a la Prague, with fruit cocktail, cream, and chocolate sauce) € 5,90

R6mmings Eisbecher
Gemischtes Eis mit Friichten und Sahne
(Mixed ice cream with fruits and cream) € 4,80



4/24/2014

S wrriEncucicl

Showing all results for restaurants

restaurants - Google Maps

=~ ww ] qf
& F % i K
& g
Resraurant Lehner - www.lehner-zumstorchennest.de/ gg &
5 = - - . ) El Sombrero £
“2’7 E ’{% ; ‘Wzen X 0 5
3 %. ® o °
. s 3 ° o ° ) Altmanns Stube e, ‘
itz 2 o) @ Pizzeria Avrasya Hotel & Restaurant =~ . a“‘fmfﬁans ; e,
= I o
> 2 oo %‘ Plat §, L 9‘91'53@
o 2, O LaBarca 5 5 < S
Y Muskat |29 - ES S 5 N
e A <
e ® N . 7} Juridicum, FAU X -9 ol
SportiggiErlangeni(s Restaurant Mireo |)° Sitlerare % Erlangen-Nirnberg §5 ,ra‘éb
wake @@ 2 te Sep @ b
! : e o ilergye S
3 ;
§ 5 Pizza + Pasta D 3
s S _ - o =
; & Princess Gar )
! 1) Gaststatte Romming \*/ @ Kaiser Wilhelm
o .
St2240 @)'Boliwood o o ),
o ' (& oarsstiabe ® @ Rauchfang Grillrestaurant )
Un\‘le‘s‘\a‘ 2 _F'ChteStraﬂe
L\ @ Ristorante La Pergola @ Restaurant Pastarito ) &EE:;‘::;;'; Ipiros
@ : 1) Delphi Blaue Traub
£ e . AL {) Trattoria Salento D EIH3 1S
x® 3 o\l |\ ) () Gaststatte Griiner Markt W : ] O Pizzeria Maradonna '@
-»{\(((\ = e i tD 1Y ® ®
W §=. [D = 'y U'\u)o\dS(ra. € o ' .
) p Restaurant Sigrid PN S . = \ The Taj {J)
o Samui Asia Lounge ES i1) Gaststatte Alter Simpl
= [
e, e ekong:é @ @ Restaurant Santorini )
73] A Galileo Taverna 5 > @ Piz
& Bar Mediterran @ &
@ McDonald's Restaurant ° @ Trattoria O sole mio
e oot = Restaurant Kreta @
. X @ Kitzmann BrauSchanke =z
® [
@Gesthof Schwarzer Bar o = ) o
2 ® 3
] () 2‘,)" n n
: L) 2 @ Sticht & Friends GmbH
Haru japanese cuisine () o0 o Henkestrate St2240 Henkestrape -§
Re ~ Restaurant im Hotel Q
e HEr\keStra ~ Business listings provided by GelbeSeiten&#174;Verlagen

https://www .google .com/maps/search/restaurants/@49.5980093,11.0096427,16z

"~ St2240 Hant_ .
Map data ©2014 GeoBasis-DE/BKG (©2009), Google 100 m

171


Hanno Sahlmann

Hanno Sahlmann

Hanno Sahlmann

Hanno Sahlmann
Princess Garden

Hanno Sahlmann
Mekong


