
 

 

 

Vegan and vegetarian  

Sweet-sour soup from the  

beluga lentil | lovage oil                                    starter | main course 

                           € 8,50 € 15,00 

Leaf salads | chickpeas | pomegranate | seeds |  

shiso cress | mango cranberry dressing   € 16,50 

  optional with:  

  roasted salmon strips 140g raw weight   € 12,00 

 

  beef fillet cubes 150g raw weight    € 13,50 

 

  vegan chicken nuggets     € 10,50 

 

Bowl with lukewarm glass noodle salad |  

marinated primal carrot | white cabbage|  

pearl couscous | sweet-spicy plumdip | radish sprouts |  

roasted pumpkinseeds                                          €25,00 

 

 

Mushroom risotto | fresh herbs                       starter | main course 

                           € 18,50     € 24,50 

  optional with: 

  fried salmon trout fillet                   starter | main course 

                            € 10,00     € 13,50 

slices of pork fillet                        starter | main course 

                            € 8,50      € 12,00 

Meat and Fish  

Ox cheek braised in red wine |  

herb spaetzle | braised vegetable               € 32,50 

 

Kieler Schnitzel of veal | 
fried potatoes with bacon | cucumber salad | 
cranberries | anchovies | capers                        starter | main course 

                           € 20,50    € 31,00 

Markeruper duck leg | juniper red cabbage | 

potato dumplings | prune sauce                       € 30,50 

 

Plaice | bacon dip | lukewarm potato salad | 

cucumber salad in yoghurt dressing                                 € 29,00 

 

Pike-perch fillet | potato crust | 

creamed sauerkraut | bacon chip                                     € 30,00 

  

Dessert       

Crème Brûlée of Tonka bean | 

Rum pot fruit        € 11,00 

 

Pyramid cake nougat tartlet with truffle mousse |  

lukewarm cinnamon plum      € 10,00 

 

 

 


