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Our recommendation 

of the month 

ASPARGUS 
 

Asparagus, "king of all vegetables" according to Goethe, is one of the culinary 

highlights of the year! Which comes from the nearby surrounding area, where it is 

freshly pricked and brought directly to our doorstep by our fresh produce partner. 

Now all we have to do is peel, cook and enjoy! Whether with butter, self-whipped 

hollandaise or refreshingly spicy green sauce, which consists of fresh parsley, 

rapeseed oil, lemon, capers and a touch of gherkin! 

 

Fresh North German asparagus spears € 20,50 

- gross weight 400g - 

with melted butter, homemade lemon hollandaise           or green sauce from a farm 

recipe         and tossed parsley potatoes 

to which we recommend: 
 

Heide special smoked ham 

from Basedahl - gross weight 100g - € 10,90 
 

Schnitzel from country swine 
fried in egg and bread crumbs - gross weight 120g - € 11,50 
 

Rumpsteak vom Grill - gross weight 180g - € 19,90 
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SOUP POT & STARTERS 
 

Melting soft cheese in a crispy coat   € 14,50 

Goat camembert baked in nut breading from the "Käsestraße  

Schleswig-Holstein", cooked on a bed of sea buckthorn and onions,  

Elstar apple from the Alte Land, served with rocket in a cranberry marinade2 

 

Creamy asparagus soup with herb oil €  8,50 

The king vegetable in perhaps its best way. Classically cooked asparagus soup refined 

with cream and butter, served with asparagus pieces green and white and fresh spring 

herbs. So simple, but good! 

 

Ox meat bouillon €  8,30 

Beef ribs and marrow bones with root vegetables gently simmered for 8 hours for extra 

strong flavour, with vegetable garnish and pancake strips  
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FIELD & GARDEN 
 

Legumes on cabbage and turnip € 18,90 

Baked thaler of red lentils, vegetables and fresh herbs 

on a salad with oven-roasted yellow beetroot, walnut and chickpeas,  

dried apricots12 in a fruity, spicy marinade made from linseed 

and local rapeseed oil, served with apple-currant compote2   

From the witch's kitchen: Wild garlic dumplings with Deich-

cheese, asparagus and herb mushroom € 20,50 

Wild garlic, also called wild garlic or witch's root, is the first invigorating food of 

bears after their long winter sleep. Even the Celts named wild garlic after the 

particularly strong animal, as the plant is said to have strengthened and healing 

effects. 

We puree the aromatic herb, work it into the dough and then grate it through the 

dumpling’s grater. It is accompanied by local Deich-cheese, asparagus and lightly 

smoked herb mushrooms.  
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LAND & SEA 
 

 

 

Roast veal from the aroma pot €  24,50 

This is a very strong dish... not only because of the wild garlic that gives it its name, 

but also because of the super tender braised veal shank, which is slowly cooked in the 

roaster with lots of vegetables, herbs and fresh tomatoes. Served with spring green 

potato - pea mash, tossed asparagus and aromatic wild garlic - parsley – pesto2 ... 

pure spring! 

 

Schnitzel from country swine €  20,50 

In homemade breadcrumbs, breaded and fried pork in a large  

pan in clarified butter, crispy and light, served on a home-made  

potato salad in light mustard dressing with cucumber, radish and fresh herbs 

 

Hamburger Pannfisch  €  20,90 
MSC cod fillets fried in butter with a mild smoky mustard sauce 

on crispy fried slices of fried potatoes with bacon2,6,12 & onions,  

served with sweet and sour pickled cucumber-dill salad from Grandma Klara's recipe 

book 

 

Peppered grilled willow beef 180 g. €  23,50 

Juicy rump steak from heifer with an aromatic fat edge 250 g. €  28,50 
Served with backed potato, creamy chive curd cheese 

and colorful bean salad 12 with toasted farmhouse bread, 

tangy herb butter or spicy steak sauce  2,3,9,14  
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NIBBLES & BAKED GOODS 
 

 

 

Hamburger Rote Grütze  €  8,60 

Whole fruits of redcurrants, blackberries and raspberries 

in a sauce of reduced and pureed strawberries, 

served with a scoop of vanilla ice cream 

 

A little different cheesecake €  8,90 

Spring awakening... with the first "fruit/vegetable of the season" woodruff & fresh red 

rhubarb! Gently cooked in the oven rhubarb until soft, served with fluffy baked curd 

cream with lemon zest, crispy oats and creamy caramel. 

It will melt your heart! 

 

Rustic crumble traybaked cake €  4,90 

- made from an old family recipe by "Grandma Henni"- 

with seasonal fruit on a moist potato sponge, covered with thick butter crumble 

with a pinch of salt, for a little extra (...really delicious with walnut ice cream....) 

 

Hof Gedeck  €  5,90 

Half a piece of fruit crumble cake made from a family recipe 

with either a cup of coffee or a scoop of Mövenpick ice cream  

 

Mövenpick scoop of ice-cream each scoop €  3,00 
 

    ….choice of various flavours  

vanilla cream, maple walnut, macadamia-nut  

strawberry cream, chocolate chips, lemon sorbet, sandorn sorbet 

 portion of whipped cream  €  1,60 

-------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------- -------------------------------------------------- 

 1 with aritfical colour    9 with sweeteners 

 2 with preservative   12 with antioxidant 

 3 with coffein            14 with enhancer 

 6 with phosphate 


