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CHANTERELLE SEASON 
Fresh from the forest & best enjoyed straight from the pan.  

Fresh chanterelles from the pan € 22,50  
Chanterelles, fresh from the forest and straight into the pan – sautéed with diced 
onions, garlic, and lean bacon2,6,12. Seasoned with freshly ground pepper, a splash 
of cream, a touch of sour cream, and plenty of fresh herbs. Served with oven-
roasted baby potatoes, onions, spring onions, tomatoes, and rosemary.  
Prefer it vegetarian? No problem – just ask without the bacon. 
If you like, you can also have …  
with   Schnitzel from country swine                              120 g. € 29,90 
in homemade breadcrumbs, pounded by us, breaded and fried in a large pan in 
clarified butter until crispy and light 

with   Peppered grilled willow beef                                  220 g. € 39,90 
juicy rump steak from heifer with aromatic fat edge. 
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TO START  
 
 
 

 

 

GRÖÖN SLAAT € 8,50 
Green salad with cherry tomatoes, radishes, beetroot & chickpeas 
Crisp leaves in our light house dressing with heather honey, mustard and herbs. 
With radishes, cherry tomatoes, beetroot and chickpeas for freshness  
and crispiness. 
Crisp. Light. Juicy. 
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TO START  
 
 
 

BROTH WITH PANCAKE STRIPS € 9,00 
Beef broth with vegetables, meat & pancake strips 
Clear and hearty: that is what good broth should taste like. Slow-cooked for eight 
hours with beef rib, marrow bones and root vegetables until it has real depth. 
Served with tender meat, fine vegetables and strips of pancake. 
Warming from within. Hearty. Really good. 
 

UT KOOP & STEEL € 8,90 
Creamy chanterelle & potato soup with herb oil 
Sautéed chanterelles with onion and a hint of garlic, simmered with cream, 
potatoes & homemade veggie broth.Blended smooth, seasoned with freshly 
ground pepper, and finished with herb oil. 
Creamy, savory, comforting – a spoonful of North German summer. 
 

GORKESLAAT € 4,50 
Cucumber salad 
Fresh and bright, always a good fit - as a starter or simply on the table. 
Finished with dill, fine onions, rapeseed oil and herb vinegar.  
Naturally vegan. 
Fresh. Clean. Green. 
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PORK SCHNITZEL  € 21,90 
Schnitzel 180 g with potato-cucumber salad  
Pounded by hand and breaded in fresh crumbs, then fried golden in clarified 
butter12. Crisp outside, juicy inside: that is exactly how a schnitzel should be. 
Served with a fresh potato salad with cucumber, radishes and herbs, lightly 
seasoned with mustard12. 
A classic that never gets boring. 
Crisp. Hearty. Well-rounded. 
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OUR CLASSICS  
 
 
 

ROLLED CABBAGE  € 21,50 
Stuffed cabbage roll in braising sauce and mashed potatoes 
A dish that feels familiar straight away: heartily seasoned minced meat wrapped in 
cabbage leaves and slowly braised until everything is tender and rounded in 
flavour. 
Seasoned with caraway, marjoram and a little bacon2,12. It is just the way it used to 
come to the table. Served with creamy mashed potatoes and a good knob of 
butter. Warming. Down-to-earth. Familiar. 
 
 

FROM THE GARDEN  € 24,90 
Lentil patties, beetroot-chickpea salad, walnut,  
cranberry & sea buckthorn apple 
Hand-shaped lentil patties made from red lentils and sweet potato, savoury and 
seasoned with fine herbs. A fresh, lightly tangy note of sea buckthorn2 lifts the 
whole plate. Beetroot, chickpeas, walnut and cranberry add depth, a little 
sweetness and good bite. The garlic bread is warm and aromatic - just what is still 
missing. Plant-based. Layered. Aromatic. 
 
 

FROM THE GRILL  € 28,90 
Rump steak 220 g, baked potato, herb quark, grilled vegetables & gravy 
Full-flavoured and juicy from the grill: exactly how a steak should be. 
Served with grilled vegetables, lightly roasted, with herbs and a hint of garlic. 
The baked potato is soft, the quark creamy and fresh. Then only one thing is left: 
your choice between savoury gravy2,3,9,14 or delicately melting herb butter. 
Juicy. Savoury. Balanced.  
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A HAMBURG ORIGINAL - HAMBURG PANFISH  € 29,50 
Cod 270 g, potatoes, mustard sauce & cucumber salad 
A Northern classic, cooked with care. 
Skin-on cod, pan-fried, juicy and delicate, served with small potatoes2,12 and oven 
onions. The mustard sauce is mild and rounded, with just a little sweetness. 
Served with cucumber salad with dill, vinegar and oil for freshness. A plate with 
exactly the right play of savoury, sweet and lightly tangy. 
Northern. Hearty. Timeless.  



Allergies? Menus with additive information are available from our service team! 

Prices incl. VAT & service SK 07/2026 

 

  
 

 

LITTLE BITES 
Not that big, but really good.  

 
 
 

KLÜTEN UN SWAMMEN € 18,00  
Bread dumpling, scrambled eggs with chanterelles and Deichkäse cheese  

chanterelles, fresh herbs and spring onions. A little lovage-garlic butter and grated 
Deichkäse cheese bring the plate together. Dat geiht jümmers. 
Creamy. Hearty. Seasonal. 

 

GOARDEN SLAAT € 17,00  
Tomato salad, sheep’s cheese, white beans, strawberries and garlic baguette 
Colourful tomatoes, white beans and sheep’s cheese, with sweet strawberries, red 
onions and fresh herbs. Served with warm garlic baguette — just right for it. 
Summer on a plate.  
Fruity. Fresh. Light.  

 

NORDDÜÜTSCHES SUURFLEESCH € 17,00 
Northern German Sauerfleisch, remoulade, small roasted potatoes and salad 
Tender cooked pork neck2,12, lightly cured and served with the typical Northern 
German sweet-and-sour note. With small roasted potatoes, remoulade12 and a 
little garden green on the side. Dat smeckt as tohuus.  
Rustic. Regional. Really good.  

 

UT'N EKENFATT € 16,00  
Swedish-style matjes, apple, dill, lingonberries and baked potato 
Two mild matjes fillets with creamy dill sour cream, apple compote2 and 
cranberries. Served with a baked potato, red onions, radishes and a little salad. 
Sweet. Mild. Well balanced. 
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SWEETS & BAKES  
 
 
 

HAMBURG RED FRUIT COMPOTE - Northern German  € 7,90 
Red fruit compote, vanilla ice cream and whipped cream 
The Northern dessert classic - and everyone makes it a little differently. Ours comes with 
whole currants, blackberries and raspberries in a silky strawberry sauce. On top? A scoop 
of creamy vanilla ice cream and freshly  
whipped cream.  
You need nothing more - except a spoon. 
 

DAT SMECKT WUNNERBOR € 10,50 
Cream cheese, pistachio, Franzbrötchen, strawberries and rye crunch 
 Creamy pistachio cream cheese on a crisp Franzbrötchen base. Served with sun-
ripened strawberries, a hint of strawberry liqueur and crunchy rye for the final bite. 
A little sweet treat that makes you truly happy. 
Creamy. Fruity. Crunchy. 
 
 

MÖVENPICK ICE CREAM per scoop  € 2,80 
.... various flavours  
 

Portion of whipped cream   € 1,20 
 

 

 

RUSTIC CRUMB SHEET CAKE  € 4,50 
A real cake treasure based on Grandma Henni's old family recipe 
 - crisp on the outside, wonderfully moist inside. 
Homemade with lots of love - that is what childhood tastes like. 
 
 
 

FARMHOUSE COMBO  € 5,80 
Half a slice of juicy fruit crumb cake 
based on a traditional family recipe 
served either with a cup of coffee or a scoop of fine Mövenpick ice cream. 
 
-------------------------------------------------------------------------------------------------------------------------------------------------------------
-------------------------------------------------------------------------------------------------------------------------------------------------------------
------------------------------------------------- 
 1 with colouring   9 with sweetener 
 2 with preservative 12 with antioxidant 
 3 with caffeine                 14 with flavour enhancer 
 6 with phosphates 
 


