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JANUAR HIGHLIGHTS 
CULINARY SPECIALS IN JANUARY 

 
 
 
VORSPEISEN | STARTERS 
 
Feldsalat | Limettendressing 10 | Orangenfilets | gebratene Garnelen 2,7 € 21,50 
Corn salad | lime dressing | orange fillets | fried prawns 
 
 

SUPPEN | SOUPS 
 
Cremesuppe vom schwarzen Rettich 1,7,9 I marinierte Lachswürfel 1,4,7 € 12,50 
Cream soup of black radish | marinated salmon cubes 
 
 

FISCH | FISH 
Saltimbocca vom Seeteufel 4 | Limettensauce 7,10 € 34,50 
Fenchel-Mandarinen-Gemüse | Karotten-Kartoffelpüree 7 

Monkfish saltimbocca | lime sauce | fennel-mandarin-mix  
Mashed potatoes with carrots 
 
 

FLEISCH | MEAT 
 
Vierländer Entenbraten – Brust und Keule –  € 36,50 

Entenjus 9 | Speckrosenkohl | Salzkartoffeln  

Vierländer roast duck – breast and haunch –  
Duck jus | brussels sprouts with bacon | boiled potatoes  
 

250 g Rumpsteak | Sauce béarnaise 3,7 € 33,00 
gebratene Champignons | Kartoffelgratin 1,3,7 

250 g Rumpsteak | sauce béarnaise | fried mushrooms 
Potato au gratin  
 

Grünkohl | Kasseler | Kochwurst 1,5,6,7,9,10 | Schweinebacke € 23,50 
kleine gebratene Kartoffeln | Senf 10 

Kale | Kasseler | boiled sausage | pork jowl  
small fried potatoes | mustard 
 
 

DESSERT | SWEETS 
 
Birnenstrudel 1,3,7 | Pistazieneis 7,8 € 12,50 
Pear strudel | pistachio ice cream 

 


