
             

 
 
Simply enjoy – in a time that is challenging for all of us in a new normality! 
 
In our Restaurant Holstein's we serve a modern fusion kitchen – well - tried from the north paired with  
specialties created by our chef de cuisine, Sascha Hamp and his team! 
 
Experience an honest and thoroughly fresh kitchen in our Restaurant Holstein’s with a fantastic view  
of the Baltic Sea always included! Be our guest, enjoy your stay and for one moment you can forget the hustle  
and bustle of everyday life.  
 
However, in order to protect our employees, their loved ones and families and our guests, we must and  
want to comply with new rules for safety and behavior in all areas of the hotel and our work processes.  
We hope for your full comprehension and ask you to stick to these guidelines. Let us live personal responsibility  
together! 
 
Be our guest, enjoy your stay with us and forget the hustle and bustle of everyday life for one moment!  
 
This menu is available from Monday to Saturday from 17.30h to 22.00h. We take your last order from this menu  
at 21.00h and please note that our restaurant closes at 23.00h! 
 
Below we give you an explanation of the ingredients listed in each court in case of intolerances or allergies:  
 
1. gluten, 2. crustaceans, 3. eggs, 4. fish, 5. peanuts, 6. Soya, 7. dairy products, 8. peel fruits and nuts, 9. celery,  
10. mustard, 11. sesame seeds, 12. Sulfur dioxide, 13. lupine, 14. molluscan 
 



Menu  

 
Our Chef, Sascha Hamp, recommend: 
 
Amuse Bouche  
 
*** 
 
Foie gras praline with spicy crisp, beetroot, and fig (1, 8, 12) 
 
*** 
 
Broth consommé from the goose with root vegetable and pumpkin-ravioli (3, 7, 9, 12) 

 
*** 
 
Crispy goose (breast and drum) on orange-mugwort-sauce  
with apple flavored red cabbage and napkin dumpling (1, 3, 7, 8, 9, 12)   
 
*** 
 
Cappuccino parfait with nut-brittle and plum ragout (3, 7, 8, 12)  
 
as 3-course menu à 49,00 € (without foie gras)              corresponding wine accompaniment for 3-course à 34,00 € 
as 4-course menu à 69,00 €                                 for 4-course à 44,00 €
                
 
 
 



 

Starters 
 
Lamb´s lettuce in truffle vinaigrette with pomegranate and croutons (1, 6, 8, 12)                 12,50 €    
 
Two things of the scallop, served in the shell (6, 7, 9, 12, 14)          19,50 € 
tatar and fried with orange-fennel-salad, crustacean foam, bell pepper-chutney and ham 
 
Foie gras praline with spicy crisp, beetroot, and fig (1, 8, 12)           23,00 € 
      
 

Beetroot carpaccio with balsamic-raspberry-vinaigrette (7, 12)         14,50 € 
with gratinated goat cheese and arugula 
 
 

Soups 
 
Fish Soup “Travemünde style” with sauce rouille (3, 4, 9)          12,50 € 
 
Broth consommé from the goose with root vegetable and pumpkin-ravioli (3, 7, 9, 12)      13,50 € 

 
Cappuccino from forest mushrooms, fried mushrooms, onion, croutons (vegan) (9, 12)      12,00 € 
 
 

Vegetarian 
 
Three things of the roots (violet carrot-cream, parsnip-pastry, pickled-turnip) (1, 3, 7)      21,00 € 
with soy-spice-yoghurt and fried forest mushrooms (vegan) 
 
Fresh pasta (Tagliarini) with autumn-truffle (1, 3, 7, 8, 9,12)          28,00 € 
plucked goat cheese, baby spinach and pumpkin oil 



            

Main course 
 
Fish 
 
Fresh Plaice “Müllerin - Art” with melted butter (1, 4, 7)  
with boiled potatoes, cucumber-salad                        22,50 € 
or with bacon bits (1, 4, 7)              24,50 € 
or North Sea shrimps (1, 2, 4, 7)                     29,50 € 
                                                                                                                                                                                                                                                                                                                                   
“Desire for more ocean” 
Pouched dover sole with shrimp-butter, in caper-anchovy sauce (2, 4, 7, 9, 12)        46,00 € 
algae, sea grapes and brandade (2, 4, 7, 9, 12)       
 
Whole Baltic turbot – cooked in a salt crust (preparation time approx. 45 minutes)              for two persons    95,00 € 
smoked roe, roasted cauliflower, and pumpkin-gnocchi (1, 3, 4, 7, 9, 12)   
 
Meat 
 
Braised beef shoulder from U.S prime beef            26,00 € 
with port wine sauce, turnip, and beetroot-barley (1, 7, 9, 12)  
 
Crispy goose (breast and drum) on orange-mugwort-sauce,          38,00 € 
with apple flavored red cabbage and napkin dumpling (1, 3, 7, 8, 9, 12)  
 
Gratinated roebuck with hazelnut-crust in juniper jus,           38,00 € 
fried forest mushrooms, brussels sprouts puree (1,7, 8, 9, 12)  
 
“Calf from nose to tail” 
cheek, filet, sweet breads and stilt, with roots and pumpkin-gnocchi (1, 3, 7, 9, 12)       42,00 € 
 



 
 

ATLANTIC classics           
 
 
Caesar Salad (1, 4, 7, 10, 12)              18,90 € 
with roasted chicken, bacon, Grana Padano, cherry tomato 
 
Club Sandwich (1, 3, 7, 12)              22,00 € 
with roasted turkey breast, lettuce, tomato, bacon and French fries 
 
Breaded veal cutlet (1, 3, 7, 12)              26,90 € 
with cranberries and potato-cucumber salad 
 
Heifer fillet of beef (200g) (7, 9, 12)             40,00 € 
on sautéed baby spinach and French fries 
 
 

Desserts and Cheese 
 
 
Warm apple pie with calvados-foam and cinnamon-ice-cream (1, 3, 7, 8, 12)         12,50 € 

 
Cappuccino parfait with nut-brittle and plum ragout (1, 3, 7, 8, 12)          14,50 € 
 
ATLANTIC desert variation with homemade desserts from our pastry shop (1, 3, 7, 8, 12)       14,50 € 
 
Selection of various sorts of “Holsteiner” cheese (1, 7, 8)          17,00 € 
with fruit chutney of the apricot, and crispbread  
 
 



 
 
For our little Guests  
 
 
Nemo`s supper 
Multigrain bread (1, 3, 7, 12)                 4,00 €  
with cheese or ham, egg, tomato, bell pepper and cucumber  
 
Plate of the famous “Klabautermann” 
Veal cutlet (1, 3, 7)                9,50 €  
with potatoes and vegetables  
 
Sailors treat 
Noodles (1, 3, 7, 9)                6,00 €  
with tomato sauce  
 
Neptuns favourite dish 
Fish filet (1, 4, 7)                 8,50 €  
with mashed potatoes and vegetables  
 
Pirate plate                 0,00 €  
Plate and cutlery, to pillage from your parents plate 
 
Vitamin’s fireworks 
Fresh fruit salad (7, 13)                4,50 €  
and a small ball of ice cream 
 
 


