
 

 
 

Snacks  

 

special smoked ham typically from the Ammerland, herbal gourmet boiled 
ham, smoked farm ham, pfefferbeißer, radish and gherkins 

€ 21,90 
 

with onions, pepper and a two Ditsch pretzels 
€ 14,50 

with cream, red onions and herbs 
€ 17,50 

 

With cream, red onions, Mediterranean vegetables, 
olives, rocket and Italian salami  

(also possible in vegetarian) 
€ 14,50 

 

with fried eggs, bacon, chicken breast and curly fries 
€ 28,00 

 

with date-walnut bread, grapes and fig mustard 
€ 25,00 

 
 

 



 

 
 
 
 

 

Starters 

 

with different kinds of uncooked food, croutons and lemon vinaigrette 
€ 17,00 

Stripes of rump steak € 10,50 
Crispy Scampi € 12,00 

 

with raspberry vinaigrette, goat cheese, 
orange and walnuts  

€ 16,50 
 

served with egg, tomato cubes and French dressing 
€ 18,50 

 

on top of leaf spinach with onion crunch 
and potato foam 

€ 18,50 

 

 

 

 



 

 

 

Mains courses  

 

in a brioche burger with chili mayonnaise, buffalo mozzarella, 
basil pesto, Romana salad, ox heart tomatoes, bacon  

served with small salad and sweet potato fries  
€ 28,00 

 

champignons, aioli, baked olives,  
chicken stewer, goat cheese, 

salted butter and selection and bread 
€ 22,00 

 

With potato dumpling, avocado cream cheese, 
lettuce, tomatoes and sweet potato fries  

€ 23,50 
 

with potato cucumber salad and cranberries 
€ 29,50 

 

With finger carrots, beans with bacon, 
mashed purple potatoes and flavored jus 

€ 27,00 
 
 



 

 
 
 
 
 
 
 

with fried potatoes, small salad 
and herb butter 

€ 32,00 
 

in creamy mushroom sauce with chicory, pine nuts 
and parmesan cheese  

€ 26,50 
 

with mangel, mashed potatoes with mango, 
pointed pepper and mustard foam 

€ 28,00 
 

Maultaschen with meat 
or  

Vegetarian Maultaschen 
or  

Vegan Maultaschen 
Each of them served with creamy spinach and roasted onions 

€ 24,00  
 
 

 
 
 
 



 

 
 
 
 
 
 

Desserts  

 

with marinated strawberries and butter cookie  
€ 16,00 

 

with chocolate, nut, cherry, 
nougat and cassis  

€ 16,00 

per scoop 
€ 4,50 

 

vanilla | chocolate | strawberry | walnut | yoghurt  
 

mango-passion fruit | lemon | cassis | raspberry 
 
 
 
 
 
 
 



 

 
 
 
 
 

Our chanterelles menu 
 

with lemon vinaigrette, roasted chanterelles, 
goat cheese and walnuts 

€ 18,50 
 

 
with own inlay and croutons 

€ 12,50 
 

with pecorino, truffle oil and cherry tomatoes 
€ 22.50 

 

with roasted potatoes and chanterelles cream sauce 
€ 24,50 

 

with Grand Marnier, vanilla ice cream and mint 
€ 13,00 

 
 
 
 
 
 

 


