
 

>> starters << 
 

bruschetta 
buffalo mozzarella | vine tomato | spring onion 

farmer's baguette | cress | basil 
Glu( We ), Mi , Nu ( Pin) 

€ 15 
 

smoked salmon praline under a smoke dome 
home smoked stremel salmon | kohlrabi tartare | yogurt sauce | chive oil | 

radish shavings | cucumber chutney | quail egg 
Fi,Se,Sf,Mi,Ei 

€ 18 
 

fried romaine lettuce heart 
grilled pepper cream | fried onion crunch | balsamic crema 

olive oil pearls | tapioca crisps 
Glu(We) vegan 

€ 15 
 

scallop breton style 
baked in a seashell | white wine sauce | mushrooms | onion 

bouquet of wild herbs 
Wei,Mi,Sf 

 € 19  
 

vitello tonnato 
pink-roasted veal loin | tuna sauce | capers 

arugula salad | sprouts 
Mi,Fi ,Se 

€ 21 
 

starters selection emilia romana 
parma ham | breadsticks | parmesan | olives 

wild garlic cream | grilled onion 
Glu(We),Mi 

€ 16 

 
 



 

 

>> soups << 
 

cream soup of snow pea  
sugar snap pea strips | fresh mint 

Se,Mi 

€ 11 
 

pureed sunshoke soup 
fresh truffle | garden cress 

vegan 

€ 12 
 

organic poultry broth 
chicken cubes | croutons 

Se,Ei,Glu (We) 

€ 10 
 

 
     >> salad specialties << 

 
Caesar Salad 

romaine lettuce hearts | parmesan dressing | croutons | grana padano 
Fi,Ei,Sf,Glu (We) 

choice of 
5 breaded turkey breast strips Glu(We), egg  

feta cheese | kalamata olives Glu (We) 

3 king prawns Kru 

€ 22 
 

large salad bowl 
raw vegetable salads | seasonal leafy salads | balsamic vinaigrette 

   köster's meadow egg Sf,Mi,Egg 
€ 18 

 
with 6 slices of roast beef, cooked pink | remoulade sauce 

Egg 
€ 23 

 
 
 



 

 
     >> vegetarian/vegan dishes << 

 
vegetarian moussaka 

eggplant | Köster’s potatoes | béchamel sauce 
beyond minced meat | feta cheese | fresh herbs 

Wed 

€ 20 
 

filled vegan dumplings 
portobello filling | tomato sauce | roasted pine nuts  

spinach and basil pesto 
 Glu(We),Nu (Pin) 

€ 19 
 

spaghetti al tartufo 
spaghetti nest | truffle cream | freshly shaved winter truffle 

Mi,Glu (We) 

€ 22 
 
 

>> fish << 
 

6 king prawns 
spaghetti aglio e olio | garlic | olive oil | cherry tomatoes 

arugula salad | parmesan 
Kru,Glu (We),Mi 

€ 35 
 

grilled salmon trout fillet 
watercress sauce | bacon dumplings | potato crunch  

leaf spinach | sautéed potatoes 
Fi,Glu (We),Mi,Se  

€ 28 
 

fried sea bream fillet 
shellfish sauce | king prawn | tagliatelle | pepperoni 

leafy salads 
Fi,Kru,Glu (We),Sul, Mi,Sf 

€ 34 

 



 

 
 

>> meat << 
 

fillet steak from oldenburg organic beef fillet (200g)     
steakhouse butter | sweet potato chia fries | mixed salad 

Mi,Sf 

€ 50 
 

saltimbocca a la romana made with wild boar 
parma ham | sage flavorings 

wild mushroom risotto | green asparagus 
Wed 

€ 36 
 

fillet of german clover-fed pork, roasted pink whole 
sherry cream sauce | romanesco florets | parsnip purée 

Se,Mi 

€ 38 

 
juicy grilled breast of corn-fed chicken 
creamy pea and carrot stew | basmati rice 

Se,Mi 

€ 33 
 

original viennese veal schnitzel  
cranberries | french fries | truffle mayonnaise | cucumber salad 

Glu(We,Ro,Din),Ei,Mi 

€ 32 
 

 
boiled tafelspitz 

bouillon | vegetables | potatoes | horseradish 
Mi,Se,Sf 

€ 25 
 

Rhenish beef Sauerbraten 
raisin sauce | cranberry red cabbage | potato dumplings 

Se,Sf 

€ 34 

 
 



 

 
 

>> dessert and cheese << 
 

tiramisu parfait 
espresso sauce | cherry compote | chocolate crackers 

Mi,Ei,Glu (W ),Nu (Pi) 

€ 13 
 

frozen after eight 
chocolate mint ice cream | cream | after eight chocolates | fresh mint 

berry decoration 
Mi,Ei, Nu ( Pi) 

€ 12 
 

american cheesecake 
cotton candy ice cream | torched marshmallow skewer | cookie crumble 

Glu( We ), Mi , Nu ( Pi) 

€ 12 
 

apple tarte flambée 
marzipan crème fraîche | raisins | cinnamon | vanilla | 

thaiti - vanilla ice cream 
Glu( We ), Mi , Nu ( Man) 

€ 11 
 

three kinds of cheese from the cheese board 
creamy alpine cheese | brie | st albray 

walnut kernels | fig mustard | pumpernickel | butter 
Mi,Sf , Nu ( Wal) 

€ 18 
 

Allergen information for the current menu 
 

Fi – Fish        Sf – Mustard    Nu(Has) – Hazelnut Lu – Lupine 
Kre – Crustaceans       Se – Celery    Nu(Man) – Almonds Ei – Egg products 
Sul – Sulphites        Ses – Sesame   Nu(Wal) – Walnut            Glu(Ro) – Gluten from rye 
Soy – Soya        Nu(Pin) – Pine nuts   Nu(Cash) – Cashew nut                    
Glu(Din) – Gluten from spelt 
Glu(Ger) – Gluten from barley;  Glu(M) – Gluten from malt 
Mi – Dairy products (lactose)  Glu(We) – Gluten from wheat flour  
Scha – Shellfish    Kru – Crustaceans    
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