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Welcome! It ’s great to have you with us. 

 

Soup of the Day 

Please ask about today’s creation! 

Starter € 6.50 | Main Course € 11.50 

 

“Fake Lobscourse” (Vegetarian/Vegan) 

For those who love the classic but prefer to skip the meat & 

fish . 

Minced potatoes, beetroot, vegan mince, and celery. Served 

with pickled cucumber and a fried egg. Vegetarian (with 

egg) 

Vegetarian (with egg) € 16.90 | Vegan (without egg) € 15.50 

 

“Fake Currywurst ” (Vegan) For those who love the classic 

but prefer plant-based options. Served with a portion of 

fries & a side salad. 

€ 12.90 
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Tender Pan-Seared Hake on a bed of fresh mixed 

leaf salads and colorful seasonal vegetables with 

a light house dressing. Alternatively available 

with grilled chicken breast. 

€ 19.90 

Plaice“ Finkenwerder Style” with savory 

bacon bits. Served with fried potatoes (with 

bacon and onions) & a side salad. 

€ 25.90 

Pan-Fried Fish Fillet “Pannfisch” (Catch oft he 

Day), 

served in a traditional mustard sauce . 

Accompanied by fried potatoes (with bacon and 

onions) & a side salad. 

€ 25.90 

Pickled Fried Herring (Brathering) Served 

cold with fried potatoes (with onions and bacon), 

homemade remoulade sauce, and a fresh side 

salad.  

€ 16.90 

Matjes Herring “Housewife Style” served cold in a 

traditional apple-cream sauce . Served with fried 

potatoes (with bacon and onions) & a side salad. 

A down-to-earth Northern German delight. 

€ 16.90 
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Schnitzel “Laboe” with smoked salmon and a fried egg. 

A freshly breaded pork schnitzel , with a maritime twist of 

tender smoked salmon and a fried egg. Served with crispy 

fried potatoes (with bacon & onions). 

€ 24.90 

 

Freshly Breaded Pork Schnitzel “Vienna Style” with 

lemon , crispy fries, and a side salad. 

€ 20.90 

 

Homemade “Holsteiner Sauerfleisch” (cold served Pickled 

pork in savory aspic). Served with fried potatoes (with 

onions and bacon), homemade remoulade sauce, and a 

fresh side salad. 

€ 16.90 

 

Poultry Currywurst in a fruity and spicy curry sauce . 

Served with a portion of fries & a side salad. 

€ 12.90 

For our Little Sailors 

Chicken nuggets or fish fingers with fries 

€ 8.50 | + € 1.00 Ketchup | + € 1.00 Mayo 
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Drink Recommendations 

 

Try our homemade Wild Berry Lemonade! Our homemade 

lemonade combines the flavors of raspberries, strawberries, 

currants, blackberries, blueberries, elderberry, and fresh 

mint. A refreshing drink that is not too sweet, but 

wonderfully fruity. The perfect way to cool down using 

only natural ingredients! 

€ 5.90 

 

Wild Berry Prosecco Homemade wild berry flavors meet 

sparkling Prosecco Frizzante . € 7.50 

 

“Holla die Waldfee” Gin & Tonic meet the berries of the 

forest! A fresh and fruity choice, also available as a long 

drink. 

€ 8.50 
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Non-Alcoholic Beverages 

Coca-Cola 

Coke, Zero, Fanta, Sprite, Spezi (Cola-Orange Mix) 

0.2l € 2.70 | 0.4l € 4.70 

 

Pepsi (Bottled) Coke, Zero, Orange, Lemon , Spezi 

0.33l – € 3.90 

 

Granini Fruit Juices Orange juice , Apple juice (clear) 

0.2l – € 2.90 

 

Apple Spritzer (cloudy), Rhubarb Spritzer, Passion Fruit 

Spritzer 

0.33l – € 3.90 

 

Schweppes Bitter Lemon , Ginger Ale, Tonic Water 

0.2l – € 3.70 

 

Selters Mineral Water Sparkling & Still 

0.25l – € 2.90 0.75l – € 7.50 
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Tea Selection For our tea selection , we rely on carefully 

selected tea creations from around the world by 

TeeGschwendner. 

Glass of tea – € 3.90 

• Black Tea: Assam Tonga 

• Green Tea: Japan Sencha 

• Rooibos: Caramel-Cream 

• Green Rooibos: Lemon-Ginger 

• Fruit Tea: Raspberry & Strawberry 

• Peppermint 

• Gourmet Herbal Tea 

• Chamomile 

 

Coffee Specialties & Cocoa 

Cup of Coffee € 3.90 | Café Crema € 3.50 

Cappuccino € 3.90 | Latte Macchiato € 4.20 

Espresso € 3.20 | Hot Cocoa with whipped cream € 

4.90 

Double Espresso € 4.50 | Hot Cocoa € 3.90 

White Coffee (Milchkaffee) € 4.20 

 

We are happy to serve a small jug of oat milk with 

your cup of coffee for an additional charge of € 0.80.  
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Draught Beer (on Tap) 

Radeberger or Jever 

0.3l – € 4.30 | 0.5l – € 5.90 

“Alsterwasser” (Beer Shandy) 

0.3l – € 4.30 | 0.5l – € 5.90 

 

Bottled Beers 

Schöfferhofer Wheat Beer (Weizen) 

0.5l – € 5.90 

Hövels Dark Beer (Dunkelbier) 

0.5l – € 5.90 

Schöfferhofer Wheat Beer (Non-alcoholic) 

0.5l – € 5.90 

Jever Fun (Non-alcoholic) 

0.33l – € 4.30 

(As a Shandy/Alsterwasser 0.5l – € 5.90) 
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Our Wines 

We source our wines from the Meitzler Winery in 

Rheinhessen . For five generations, the Meitzler family 

has shared their passion for viticulture and the 

production of first-class wines. Let yourself be 

enchanted by the variety and character of these wines 

and enjoy these "exquisite drops" from the South right 

here in the North . Cheers! 

 

White Wines 

Pinot Grigio (Grauburgunder), dry, 12.0% vol . | 

0.2l – € 6.50 

 

Riesling, dry, 12.0% vol . | 0.2l – € 6.50 

 

Red Wines & Rosé 

Merlot, dry, 13.5% vol . | 0.2l – € 6.50 

 

Dornfelder, dry, 12.5% vol . | 0.2l – € 6.50 

 

Pinot Noir (Spätburgunder), off-dry, 11.5% vol . | 0.2l 

– € 6.50 

Rosé QbA, off-dry, 12.5% vol . | 0.2l – € 6.50 
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Aperitif 

Homemade Wild Berry meets Prosecco € 7.50 

“Holla die Waldfee” – Homemade Wild Berry meets 

Gin € 8.90 

Aperol Spritz | Lillet Wild Berry | Andalö Spritz | 

Campari Orange € 8.90 

Glass of Prosecco 0.1l – € 4.50 

 

 

Long Drinks & Spirits We believe that the choice of 

spirits is as colorful and diverse as the tastes of our 

guests. Please don’t hesitate to ask us – we are happy 

to help you find the perfect drink for your taste . 

Please note that prices may vary. Cheers and enjoy! 

 


