
 

International menu 
 
 
Starters 
 

 

Buffalo mozzarella with tomato, basil pesto .............................................................9.50 

Salad with goat’s cheese and Greek Kalamata olives.........................................9.50 
With cherry tomoatoes, Steiric pumpkin seed oil and cashew nuts 

Small plate of salad with bruschetta ...................................................................9.50 

Plate of antipasti................................................................................................10.50 

Crabs from Büsum on rye bread and herbal scrambled eggs...................................16.50 

 
 
Soups 
 

 

White tomato soup with pesto ...............................................................................6.50 

Hamburg-style Crayfish cream soup ..................................................................8.50 
With crabs from Büsum 

 
 
 
 
 



 

Viands and vegetarian dishes  
 

 

Curry-Wok-sausage with baguette .........................................................................7.00 

Penne al Arrabiata with Parmesan cheese ................................................................9.50 

Penne with Pesto Parmesan ...................................................................................9.50 

Cheese Spaetzle boiled lumps of dough with cheese – a southern Germany speciality, ....11.50 

Penne with calf Bolognese................................................................................12.50 

Gratinated goat cheese on leaf spinach .................................................................12.50 

Medium roasted prime boiled beef ...................................................................14.50 
with leaf salad and roasted potatoes, sauce Remoulade 

Small rumpsteak with lettuce............................................................................19.00 
Goat’s cheese crostini 

 
Main course fish 
 

 

Plaice roasted in butter 

With parsley potatoes .............................................................................................17.50 

Plaice with bacon dip 

Crabs from Büsum, parsley potatoes ..........................................................................20.00 

Hamburg-style Pannfish ...................................................................................20.00 
Poached cod and salmon fillet, Dijonnaise mustard cream, fried potatoes 

Poached cod fish fillet on leaf spinach .............................................................21.00 
With Dijonnaise mustard cream and parsley potatoes 

Irish salmon fillet roasted with Java peppercorns.............................................22.00 
With orange-poatoes and millet rice 

 

 

Small side order salad (may be ordered along with main dishes) 3.00 

 



 

Main course meat 
 

 

Escalope of saddle of veal  “Vienna style“.......................................................24.00 
With carrot-pea vegetables, fried potatoes 

Onion roast saddle of beef ................................................................................24.00 
with Spätzle 

Mixed grill Sagebiels ........................................................................................26.00 
Medaillon vom saddle of beef and veal, with garden vegetables and fried potatoes 

Calf steak under a herbal crust..........................................................................28.00 
With seasonal vegetables and rosemary potatoes 

 

 

Small side order salad (may be ordered along with main dishes) 3.00 

 
 
Dessert 
 
 
Ben + Jerry’s sundae   150 ml ..............................................................................4.50 

Iced coffee with vanilla ice cream and whipped cream / Iced chocolate .......................6.00 

Red fruit slightly stewed and thickened with vanilla sauce................................6.50 

Mixed ice cream with whipped cream................................................................6.50 

Apple strudel with vanilla ice cream ..................................................................7.50 

Small plate of fruits with mascarpone, pistaccio ice-cream .........................................8.50 



 

Chineese Cuisine 
 

- daily from 12 PM till 3 PM  and from 5:30 PM till 10 PM  -  

 

 

Entrée 

Steamed Dim-Sum.................................5.00 
Haw-Gou and Shiao Mai 

Spring roll ..............................................5.50 
Filled with colourful vegetables and minced meat 

Golden prawn balls ................................8.00 
With piquant sauce 

Warm starters’s plate ...........................11.00 
Composition of varied starters 

 

 

 

Soups 

Sour-pungent soup “Beijing“.................5.50 
Shitake mushrooms, chicken and bamboo 

Wan-Tan soup........................................6.50 
Thin pasta filled with minced prawns 

 

 

Main course 

Buddhist fasting food ..........................14.50 
Sautéed colourful vegetables 

Curry-Rice “Indonesia“ .......................14.50 
With vegetables and meat, hot 

Fried noodles à la maison ....................14.50 
With shrimps, beef, chicken and vegetables 

Diced chicken Sichuan style................18.50 
With cashewnuts, hot 

Coconut curry chicken.........................18.50 
With champignons, paprika, onions 

and potatoes, spicy 

Grilled duck Cantonese style...............22.00 
Glaced in honey, choice of sauce 

Crispy duck slices with wok vegetables ......23.50 

Hot beef shreds ....................................19.50 
With carrots, cellery and garlic 

Roasted beef ........................................19.50 
With seasonal vegetables 

King prawns Sichuan style ..................26.50 
Peeled, in hot chili sauce 

- almost all Chinese main courses are served with white Thai Jasmin rice -



 

Beverages 
Aperitif 
 

Aperol-Sprizz 4 cl Aperol1 15,0%, 6 cl Prosecco ......0,1 l 7.00 

Crodino, San bitter rosso 0 % alcohol...........0,1 l 4,50 

Prosecco Garganega ...............................0,1 l 5,00 

Glas of sparkling wine, dry......................0,1 l 4,80 

Martini Rosso, Bianco, Dry 15 %............. 5 cl 4,50 

Kir Royal with sparkling wine or  Kir with wine..0,1 l 5,50 

Sherry Dry, Medium, Cream .................... 5 cl 4,50 

Sherry Tio Pepe o. Rozes Tawny Port ...... 5 cl 4,90 

 

 

Bitters 

 

Averna 32 % ............................................. 5 cl 5,00 

Fernet Branca 40 %.................................. 2 cl 3,50 

Fernet Menta 37 % ................................... 2 cl 3,50 

Jägermeister 35 % .................................... 2 cl 3,50 

Ramazotti 30 %......................................... 2 cl 5,00 

Underberg 44 % ....................................... 2 cl 3,50 

 

 

Longdrinks ..........................................  7,00 

 

Baccardi-,  Jim Beam- o. Whiskey -Cola 
1,2,3

, 

Campari
1
 Orange  o. Soda, Gin Tonic

4
,
  

Wodka Lemon 
10

 

 

 

Aquavit 
 

Bommerlunder caraway brandy 38 %...... 2 cl 3.50 

Helbing Hamburg’s fine caraway 35 % ... 2 cl 3,50 

Jubi Aquavit 42 % .................................... 2 cl 3,50 

Oldesloer grain schnapps 32 %................ 2 cl 3,50 

Linie Aquavit 41,5 % ................................ 2 cl 3,50 

Malteserkreuz Aquavit 40 %..................... 2 cl 3,50 

Chinese Liqueur 
 

Lychee- o. plum wine................................ 2 cl 3,50 

Kao Liang Chiew, Mei Kuei Lu o. ............ 2 cl 4,00 

Chu Yeh Ching 

Mou Tai Chiew ......................................... 2 cl 5,20 

 

 

Liqueurs 
 

Amaretto Disaronno almond liqueur28 % ... 2 cl 4,50 

Bailey’s Original Irish Cream 17 % ........ 5 cl 5.50 

Cointreau Orange liqueur 40 %............... 2 cl 4,50 

Dom Benedictine herbal liqueur 40 % ..... 2 cl 4,50 

Egg liqueur 14 %...................................... 2 cl 2,90 

Grand Marnier Bitterorange 40 %........... 2 cl 4,50 

 

 

Spirituous beverages 
 

Bacardi Rum 40 %.................................... 2 cl 4,50 

Bombay Sapphire...................................... 4 cl 8,00 

Gordon's London Dry Gin 37,5 % ........... 2 cl 4,50 

Hansen Rum 40 % .................................... 2 cl 3,50 

Southern Comfort 35 %............................ 2 cl 4,50 

Campari 25 %........................................... 5 cl 4,50 

Absolut Wodka 40 % ................................ 2 cl 4,50 

 

Brandy & Grappa 
 

Asbach Uralt 38 % ................................... 2 cl 4,50 

Gilbert Calvados French apple brandy 40 % 2 cl 4,50 

Cardenal Mendoza 42 % .......................... 2 cl 5,50 

Remy Martin V. S. O. P o. Hennessy 40 %2 cl 5,00 

Veterano Osborne 36 % ........................... 2 cl 5,00 

Grappa Acquavit 43 % ............................. 2 cl 5,90 

Sambuca 40 % .......................................... 2 cl 3,50 



 

Fruit brandy 
 

Morand pear brandy 43 % ....................... 2 cl 6,50 

Morand rapsberry brandy 43 %............... 2 cl 6,50 

Morand Kirschwasser 43 % ..................... 2 cl 6,50 

Schladerer Raspberry 42 %...................... 2 cl 6,00 

Schladerer cherry 42 % ............................ 2 cl 6,00 

Schladerer fruit brandy 38 % ................... 2 cl 6,00 

 

 

Whiskey & Bourbon 
 

Ballantine’s Finest - Scotch Whiskey 40 % 2 cl 5,00 

Caol Ila Isley Single malt Whiskey 40 %............. 4 cl 8,00 

Cragganmore Single speyside malt Whiskey 40 %.... 4cl 8,00 

Jack Daniels Black 43 % .......................... 2 cl 5,00 

Jim Beam Bourbon-Whiskey 40 % ........... 2 cl 5,00 

Johnny Walker Red o. Black Label 40% .. 2 cl 5.00 

 

 

Nonalcoholic beverages 
 

Orangina Rouge.......................................0,2 l 3.20 

Bionade Holunder, Orange ...................0,33 l 4.20 

Coca Cola
 1,2,3

, Cola-light 
5,
Fanta

 1,3
, Sprite ..0,2 l 2.90 

Schweppes Bitter Lemon 
4
,  

Ginger Ale
 1
, Tonic

4
...................................0,2 l 3.20 

Iced tea
 3

...................................................0,4 l 4.20 

Spezi 
1,2,3

, apple spritzer, Cranberry-, .....0,3 l 3.90 

Currant- o. red grape spritzer .................0,4 l 5.20 

Weinschorle .............................................0,3 l 5.20 

St. Michaelis sparkling mineral water.....0,2 l 2.90 

St. Michaelis sparkling mineral water...0,75 l 6.90 

Pineo, still mineral water ......................0,25 l 3.40 

Pineo, still mineral water ........................1,0 l 7.80 

Juices – apple, cranberry, orange, currant,  

rhubarb, tomato, red grape........................0,2 l 3.20 

 

 

 

Coffee and hot chocolate 
 

Espresso..........................................................  2.60 

Espresso Corretto...........................................  3.20 

Espresso double..............................................  4.80 

Cappuccino.............................................. mug 4.50 

Kaffee, Kaffee HAG ................................... pot 4.50 

Latte Macchiato....................................... glas 4.50 

Caramel Latte Macchiato........................ glas 5.00 

Milchkaffee ...................................... large cup 4.50 

Schokolade................................................. pot 4.50 

Schokocino............................................... glas 4.50 

 

 

Tea 
 

Assam, Ceylon, Darjeeling, Earl Grey, ..........  4.50 

green,  rose hip, jasmine, chamomile, 

mint, rooibos natur 

 

 

 

 

 

 

 

 

 
 

 

 

 
additives 
 

1  with colorant 
2 with antioxidant 
3 with caffeine,  
4 contains quinine,  
5 mit colorant, antioxidant, caffeine, 

  with sweetener, based on phenylalanine 

 



 

Beers 
 

 Königs-Pilsener from the barrel .............................. 0,4 l 4.00 

  

 Shandy (mixture of beer and lemonade ................... 0,4 l 4.00 

 

 Vitamalz ................................................................. 0,33 l 4.00 

 

 Königs-Pilsener alcohol-free ................................. 0,33 l  4.00 

 

 Franziskaner Hefeweizen or alcohol-free................ 0,5 l 5.00 
 

 

Decanteed Wines 
 

 

 Pinot gris dry Collection Morgentau ................................ 0.2 l 5.80 

 Classy, expressive wine with a spicy note ......................... 0,5 l 13.50 

 

 Selbach Wiltinger Scharzberg Riesling half-dry............... 0,2 l 5.80 

 Fruity, elegant, with fine sweetness .................................. 0,5 l 13.50 

 

 Grüner Veltliner dry.......................................................... 0,2 l 5.80 

 Weingut Ewald Gruber, Röschitz, Austria ........................ 0,5 l 13.50 

 

 Chardonnay Viognier Viu Manent, Valle de Colchagua ........... 0,2 l 5.80 

 Fresh, fruity, elegant, long lasting tasty finish.................. 0,5 l 13.50 

 

 Huxel Dessert wine..............................................................5 cl 4,50 

 

 

 Portuguese vin gris half-dry........................................................0,2 l 5.80 

 Fruity-distinctive character, with scents of strawberries............0,5 l 13.50 

 

 

 Pinot noir dry.....................................................................0,2 l 6.20 

 Rich red wine with scents of ripe cherries .........................0,5 l 15.00 

 

 Flagtree Red Blend 70% Merlot, 15 % Malbec, 15% Cabernet Sauvignon...0,2 l 6.20 

 Fruity and full-bodied, harmonious, long lasting..............0,5 l 15.00 


