
 

 

All prices are in EUR and include applicable taxes. 

 
Starters 
 
Lobster Cocktail 
Avocado | Tomato | Lettuce 

19,50 

 
Mixed Leaf Salaf from Max Plöger 
Lime Cream Dressing | Beetroot | Avocado | 
Puffed Wild Rice 

16,50 

 
Whole Poached Artichoke 
Selection of Dips | Olive Oil | Toasted Bread 

20,50 
 
 

Our recommendation 
Oysters 
Fresh Oysters served on ice 
Classic, Bloody Mary, Soja Ponzu 

1 Stück   5,00  
3 Stück 13,00 

6 Stück 24,00 

 
Salt-Baked Celery Root 
Goat Cheese | Hazelnut | Parsley 

14,50 

 
 
Soups 
 
Tomato Foam Soup 
Parmesan Ravioli | Basil | Olive Oil 

10,50 

 
Chilled Cucumber Soup 
North Sea Shrimp | Dill | Olive Oil 

9,50 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 

 
From our grill 
 
Selection of Local Vension 
Pink-Grilled Loin & Braised Leg  

29,50 

 
Grain-Fed Roast Beef (approx. 250 g) 
28,50 

 
Mixed Grill Plate 
Bioland Beef Cevapcici |  
Kikok Chicken | Poltinger Lamb Leg |  
Yoghurt | Chimichurri 

27,50 

 
Iberico Pork Duo 
Confit & Pan-Seared (approx. 240 g) 

24,50 

 
Pan-Seared Swordfish (appprox. 250 g) 
24,50 
 
 

Our recommendation 
Surf & Turf 
Enhance your meat dish with ½ a grilled 
lobster 
27,50 

 
Sauces 
 

Butter „Strindberg“ (Roasted Onions, 

Mustard) | Pepper Jus | Madeira Jus | 
Sauce Béarnaise 
each 4,50 
 

One sauce is included with your dish. Additional 
sauces are available at the price listed above. 

 
 

Side Dishes 

 

Caesar Salad  
Parmigiano Reggiano  
7,50 

 
French Fries 
4,50 
 
Wild Broccoli 
White Miso | Panko Crumbs 

7,50 

 
Mushroom Risotto 
Acquerello Rice | Truffle | Tarragon  

8,50 

 
Grilled Vegetables 
Tomato Hummus |  
Parsley-Almond-Pesto  

7,00 

 
Main Courses 
 
Cordon Bleu, Pan-Fried in Butter 
Creamed Cucumber Salad | Pan-Fried 
Potatoes 
OR French Fries | Side Salad 

24,50 

 
Wiener Schnitzel 
Creamed Cucumber Salad | Pan-Fried 
Potatoes 
OR French Fries | Side Salad 

30,50 

 
Wiener-style Pork Schnitzel 
Cucumber in cream | fried Potatoes 
OR French fries | Salad 

22,50 

 
Truffle Linguine 
Zucchini | Tomato | Truffle 

Starter Portion 21,50 
Main Course 28,50 
 
 

Parkhotel Classic 
Scampi Skillet for Two 
Olives | Caper Berries | Garlic |  
Cherry Tomatoes | Zucchini | Fresh Herbs | 
Potato Wedges | Toasted Baguette |  
Leaf Salad | Selection of Dips 

69,50 

 
Matjes Herring ”Housewife Style” 
Fried Potatoes | Cucumber Salad 
Remoulade Sauce 

23,50 

 
Pan-Fried Pork Tenderloin 
Creamy Mushroom Sauce | Vegetables 
Fried Potatoes 

23,50 

 
300-Degree Roasted Eggplant 
Tahini | Couscous | Pomegranate 
Coriander 

18,50 
 
 

 
 
 

 
 
 

 

 



 

Alle Preise sind Inklusivpreise in EUR 

 

 
 
 

 
 
 
 

Solero „Parkhotel“ 
Mango | Passion Fruit | White Chocolate 

12,50 
 
 

Crème Brûlée 
Amalfi Lemon | Vanilla | Pistachio 

9,50 
 
 

Affogato al Caffè 
Double Espresso | Vanilla Ice Cream 

7,50 
 
 
 
 
 
 
 
 

 

 
 



 

Alle Preise sind Inklusivpreise in EUR 

 

 
 

Espresso Martini or Frozen Espresso Martini 
Stolichnaya Vodka | Homemade Coffee Liqueur |  

Fresh Espresso | Chocolate Shavings 

14,00 
 

White Russian 
Stolichnaya Wodka | Homemade Coffee Liqueur | 

Lightly Whipped Cream | Coffee Beans 

13,50 
 

Smoky Gin Tonic 
Monkey 47 Gin | Lemon Juice | Cinnamon Syrup |  

Thyme Smoke | Tonic Water  

14,50 
 

Riesling Saarburger Rausch 
Spätlese 

Weingut Forstmeier Geltz Zilliken 
Mosel | Germany 

0,1 l    12,00 
0,75 l  85,50 

 
Coffee Crème 

4,30 
 

Espresso 
3,60 

 
Cappuccino 

5,00 

 


