
 
 
 
Sylt weeks 

 
 

Curry lobster soup (D, G) 
with milk foam, herbs, cress 
and prawns       €   9,90 
 
 

Zanzibar salad (1, A, D, G) 

fresh leaf salad with Sylter dressing, tomatoes, 
peppers, pineapple and shrimps, 
served with chili dip and toasted garlic bread   € 18,90 
 
 

Homemade sailor's lobscouse (C) 

Corned beef, potatoes and onions  
with two fried eggs and rolled filet of marinated hering 
served with beet root and gherkin   € 16,90 

 
 

Lamb filet (J) 

on mediterranean vegetables, 

served with salted potatoes and rosemary jus  € 27,90 

 
 

 
 
 
 

 
 
 
 
 
Lister Duo (1, D, G) 

filets of redfish, plaice and hake, 
with salted potatoes and melted butter, 

prawns and salad with Sylter dressing 

• fish platter for two     € 57,90 

• also available for one person    € 29,90 

 

Scampi tagliarini (A, D) – small and fine ribbon noodles 

with rocket, garlic, spring onions, olives, 
tomato sauce and parmesan, spicy seasoning  € 25,50 
 

Fried salmon filet (D) 
on cucumber vegetables, 
served with boiled potatoes and herb butter  € 24,90 
 

Red fruit jelly (G) 

with a scoop of vanilla ice cream    €   5,90 
 

Flute Limoncello (G) 
Lemon ice cream swirled with lime liqueur sauce €   7,50 


