
Rocket, herb sour cream
– with cheese and leek	 14.–
– with onions and bacon	 16.–
– with salmon	 17.–

Alsace Tarte 
Flambée

S N A C K S
 
BAKED BBQ  
CAULIFLOWER WINGS 	 9.–
Sriracha mayonnaise, sesame,  
coriander, teriyaki 
 
GRATINATED GOAT CHEESE 	 15.–
Lamb’s lettuce, almonds, figs,
plum vinegar, pomegranate seeds  
 
VITELLO TONNATO 	 22.–
Tuna Sashimi, veal, caper berries,
red radish, curly endive, tuna sauce
 
CARPACCIO
Truffle mayonnaise, rocket salad,  
Grana Padano, Balsamic vinegar,
pine nuts

– celeriac carpaccio 	 13.–
– beef carpaccio 	 19.–
 
CRISPY PORK BELLY BITES 	 14.–
Ponzu-Teriyaki marinade, sesame,  
peanut dip

S O U P S
 
PUMPKIN CREAM SOUP  	 10.–
Roasted seeds, pumpkin seed oil 
 
TOMATO SOUP 	 10.– 
Herb sour cream

M A I N  C O U R S E S
 
CURRYWURST 	 16.–
French fries, curry sauce,  
ketchup / mayonnaise 
 
SUPER BOWL SALAD 	 14.– 
Buckwheat, broccoli, peas,  
beans, baby spinach, spring  
onions, pomegranate dressing,  
boiled egg (without egg          )
 
TRUFFLE LINGUINE
– with tomato and olive sauce 	 16.–
– with curry saffron prawns 	 25.–

MUSHROOM RISOTTO 	 19.–
Spinach, Grana Padano, 
pine nuts, chives 
 
VENISON GOULASH 	 29.–
Hazelnut spaetzle, red cabbage, 
lingonberry-sour cream 
 
TERIYAKI SESAME SALMON 	 29.– 
Sweet potato puree, beurre blanc  
sauce, bean mix
 
INDIAN CURRY  
Rice mix, sesame, cashews, 
lime, coriander, naan bread,  
spring onions  
– with coconut & sweet potato 	 19.–
– with butter chicken 	 25.–

AT L A N T I C  C L A S S I C S
 
VEAL SCHNITZEL 	 32.–
French fries, lingonberries,  
cucumber salad, lemon, 
ketchup / mayonnaise 
 
CAESAR SALAD	 14.– 
Cherry tomatoes, croutons,  
Grana Padano  
– with corn-fed chicken breast 	 23.–
 
ATLANTIC BURGER
Brioche bun, smoked sauce, coleslaw,  
french fries, ketchup / mayonnaise 
– �with BBQ beef, cheddar, bacon	 22.–
– �with Beyond Meat patty,   

vegan cheddar	 18.–
 
COD LOIN 	 29.–
Roasted onion spinach, pommery
mustard sauce, potato gratin 

S W E E T S
 
NY CHEESECAKE 	 9.–
 
WARM HAZELNUT  
CHOCOLATE CAKE	 9.– 
with a scoop of ice cream 
of your choice
 
TIRAMISU 	 9.–
 
ICE CREAM & SORBETS
per scoop	 4.–

walnut / lemon           / 
coffee / dark chocolate /  
vanilla / yogurt / mango

Seasonal
CHESTNUT SOUP with citrus oil 	 7.–

BRAISED HALF DUCK   	 31.–
Apple red cabbage, potato  
dumplings, port wine jus 
APPLE-CURD STRUDEL 	 8.–
Vanilla sauce 

AS 3-COURSE MENU 	 39.–

All prices quoted in Euro including VAT.
A restaurant of

atlantic-hotels.de/en/restaurants
A list of ingredients for declarable additives and 
food allergens is available on request.


