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Our current menu

Starters & Soups

Dripping with apple & onion and sunflower bread

Cream with chives and white bread

Sheep cheese herb dip, olives with stone and white bread

White herring with onion rings on brown bread

Two fillets of white herring fried in lemon butter with
jacket potatoes and cream with chives

Asparagus cream soup with cro(itons and chives

North Sea prawn cream soup with Brandy and dill cro(itons

Eel soup out of Hamburg

A traditional soup - "original™ without eel - sweet and sour,
with smoked ham, vegetables, dried fruits and flour dumplings

Pan-fried potatoes are prepared with bacon and onions

Fish
Fried fillet of catfish, optionally with

» Bear's garlic sauce, boiled potatoes and cucumber salad
» Coloured lentils in tomato herb sugo and pan-fried potatoes

Fried fillet of salmon, optionally with
e Horseradish cream, pan-fried potatoes and cucumber salad
e Spring bread salad in lemon vinaigrette

"Panfish a la Hamburg"

Pan fried fish fillets, mustard sauce and pan-fried potatoes

Vegetarian & Vegan

Escalope of kohlrabi, optionally with

e Bear's garlic sauce, boiled potatoes and cucumber salad
e Spring bread salat in lemon vinaigrette

Kohlrabi noodles with coloured lentils in tomato herb sugo e vegan

3,80
6,60
7,70

6,20

11,80
8,80
10,50

11,80

29,50

29,50
28,50

28,50

19,50

19,50



White asparagus
... prepared al dente, served with boiled potatoes
with melted butter 26,50 ... with Sauce Hollandaise
also with vegan Butter oder Sauce Hollandaise
"Holsteiner" smoked ham
Fried fillet of salmon
Escalope of turkey "Viennese style"
Escalope of beef "Viennese style"
Escalope of kohlrabi

Meat

Homemade lamb meatballs,
optionally with
e Bear's garlic sauce, green beans and pan-fried potatoes
¢ Coloured lentils in tomato herb sugo and roasted bread

Beefsteak "German heifer",
Herb butter, green beans and pan-fried potatoes

Escalope of beef "Viennese style", optionally with
e Cranberries and pan-fried potatoes
e Spring bread salat in lemon vinaigrette

Escalope of turkey "Viennese style", optionally with
e Salad garnish and pan-fried potatoes
e Spring bread salat in lemon vinaigrette

"Lobscouse"
Speciality beef hash, red-wine-pickled herring, fried eggs and beetroot

Suslander - the "pure” pig without antibiotics, without chemically
additions, naturally grown in Schleswig-Holstein.

Suslédnder Pan-fried pickled ribs with caramelized sauce,
green beans and jacket-potatoes or pan-fried potatoes

Suslénder Pickled pork neck (cold) with pan-fried potatoes

Roast beef (cold) with rémoulade sauce and pan-fried potatoes

28,00

9,50
13,00
11,00

12,50
9,50

26,50
25,50

29,50

26,50

20,50

23,50

23,50

18,20

22,80



Original Gliickstadter white herring

Optionally with
Onions and pan-fried potatoes

Cream with sliced apples, onions and pickled gherkin, jacket potatoes

Chives cream and pan-fried potatoes

"Three kinds" - horseradish cream, cranberries, cream with
sliced apples, onions and pickled gherkin, pan-fried potatoes

Honey-mustard-dill-sauce and pan-fried potatoes

Chopped streaky bacon, grean beans and jacket potatoes

White Herring & Pickled Herring

Mild salted fillets of white herring fried in lemon butter with
jacket potatoes and cream with chives

“White herrings-Variation”
eel-smoked white herring with horseradish cream,
red-wine-pickled herring with onions and white herring with
honey-mustard-dill sauce, served with pan-fried potatoes

Red-wine-pickled herring fillets, onion rings and pan-fried potatoes

Eel-smoked white herring, horseradish cream and pan-fried potatoes

Salads
Small mixed salad

Big mixed Salad

» with fried fillet of salmon and lemon pepper

o with slices of fried turkey breast - savoury marinated

» with herb ewe's milk cheese cream and black olives and red onions
Leaf salad with parsley and chives

Dressing of your choice: Yoghurt garlic dressing or lemon vinaigrette

Cucumber salad sweet and sour with dill

22,80
23,60
23,60

23,60

23,60

26,20

23,60

24,90

22,80

23,90

5,90

19,80
15,90
14,30

4,40

5,10
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Desserts

Chocolate candies from the Glickstadt manufactory piece
filled with: Marc de Heinrich ¢ Walnut liqueur o

Bellabomba egg-rum-liqueur

Black currant ¢ Caramel ginger

Butter milk soup with raisins and flour dumplings

big dish
Elderberry soup with sliced apple and semolina pudding

big dish

Ice

Lemon sorbet with vodka

Lemon sorbet with sparkling wine

Mango sorbet with raspberry pulp

Vanilla ice cream with chococolate sauce

Hot Espresso with vanilla icecream and whipped cream
Vanilla ice cream with egg liqueur and Amarettini

Vanilla ice cream with hot rum cherries and whipped cream

Vanilla e Lemon sorbet e Mango sorbet e Chocolate

1 Scoop -€ 2,40 2 Scoops - 4,50 3 Scoops - 6,50

Cake

Warm apple pie with flaked almonds

& with vanilla ice cream

Cream cheese cake

& raspberry pulp

Chocolate cake

& Bellabomba egg-rum-liqueur

1,60

5,40
6,90

5,80
7,60

5,30
5,10
4,30
4,70
5,40
5,30

6,90

4,80
6,90

4,70
6,60

3,50
6,70



