Soups…

Starters…

Wedding Soup à la Thomsen, with insert
Cup
Small tureen
Big tureen

(1, 2, C, G)

Homemade goulash-soup – hot & spicy (1, 2)
Cup
Tureen

€ 4.70
€ 9.50
€ 17.90

€ 4.90
€ 9.90

Matjes „Norwegian Style“ (1, 3, A, D)
Two fillets of pickled herring on brown bread
to apple rings, onions and cranberries

€ 9.90

Thomsen’s Bruschetta (1, 3, 4, A, C, G) – three in number
with tomato, bell pepper and cheese
on roasted bread with olive-oil

€ 6.90

Shrimp pan * (B, G)
with bell pepper and onion duet
in garlic and herb butter,
flambéed at the table, served with oven-fresh bread

€ 14.90

Smoked salmon (1, 4, D, H, G)
on potato-hash-brown with lettuce & honey mustard sauce € 9.50

* The consumption of raw or not fully cooked meat or fish can sometimes lead to intolerances.

Vegetarian - tasty without meat ...

Marketfresh & crunchy salads…
… we serve our salads with oven-fresh bread (A)
Caesar’s Salad (1, 3, A, C, G, I)
Fresh iceberg and romaine lettuce,
dressed with spicy Caesar’s Dressing, shaved Parmesan,
cherry tomatoes and sunflower-crôutinos
€ 9.90
Vital Salad (A, H)
Different leafy lettuce,
Cucumber, tomato, bell pepper, onions and fruits
with sunflower-crôutinos & our house dressing
Small mixed salad






€ 10.90

€ 10.90
€ 3.80




Tagliolini (A, G) – kleine und feine Bandnudeln
mit frischen Pilzen, Paprika und Tomaten,
in Kräuter-Butter geschwenkt

Gemüse-Variation
an einer Curry-Sauce und drei Kartoffel-Kürbiskern-Rösti € 11.90

… aside we’ld like to offer to chili-dip…
two grilled prawns with duo of bell peppers and onions (B) *
two chicken and pineapple skewers *
grilled chicken breast strips *
Halloumi Grilled Cheese (goat's, sheep's and cow's milk) (G)
strips of roast beef
smoked salmon

€ 6.90
€ 3.90
€ 3.00
€ 3.70
€ 5.60
€ 5.00

* The consumption of raw or not fully cooked meat or fish can sometimes lead to intolerances.

Try our classics…

From the river and the sea…

Baked Camembert (A, C, G)
with cranberries and baked parsley,
to brown bread and butter

Sea fish plate (A, D) *
Salmon, plaice fillet and shrimp
on lettuce mix,
herb butter and sea salt potatoes

€ 23,90

Matje's "Housewife Art" (1, 3, A, C, D, G)
with onions, apple & cucumber
in cream sauce on chive potatoes to a salad bouquet
 two in number
 three in number

€ 12.90
€ 14.90

Pilot Breakfast (1, 3, C, D)
Smoked salmon and fillets from Matjes & Brathering
on salad bouquet,
with fried potatoes and fried egg

€ 18.90

Fried herring fillets (D) - two in number
after "Grandma Emmy's recipe" (laid in sour, cold)
with onions and fried potatoes

€ 9.90

Farmer's breakfast – of three eggs
with fried potatoes,
cubes of ham and gherkin

€ 8.90
(1, 3, C)

€ 9.90

Brawn – made from pork, spicy (1, 2, 3, C)
with tartar sauce and fried potatoes
Slices from pork liver * (A) – fried
with rings of apple and grill-onions,
buttered carrot and gravy,
aside boiled potatoes
Currywurst – 150 grams, sausage (4, 5, 7)
with French Fries and curry-ketchup-sauce

€ 9.90

€ 12.90

€ 7.60

* The consumption of raw or not fully cooked meat or fish can sometimes lead to intolerances.

Fresh from the grill, treat yourself to something special…

Fresh from the grill, treat yourself to something special…

of the Argentinean beef…

of the German country chicken…

Rumpsteak * – 200 grams (G)
with our homemade herb butter,
as well as salad variation

€ 23.90

Small schnitzel * – in crunchy coat, three in number
on tagliatelle, apple slices and leek rolls
in sweet chilli curry sauce

Rumpsteak * – 200 Gramm
to fried button mushrooms and leek rolls

€ 23.90

We serve with our steaks
Fried potatoes, French fries or baked potato wedges

You have the choice!
in the viarity …
Thomsen's Grill Pan *
Grilled beef, chicken and pork,
with sausages, belly,
vegetable-variation and fried potatoes, aside herb-butter € 24.90

€ 16.50

of pork…
Schnitzel
 topped with fried button mushrooms and leek rolls,
aside fried potatoes (A, C)
 garnished with lemon, served with fried potatoes (A, C)
 to spicy red-pepper-sauce and fried potatoes (A, C)
 Tyrolean style (A, C, G)
gratinated with fried onions, tomato and cheese,
served to fried potatoes
 Holsteiner type (A, C, G)
with vegetables, fried potatoes and fried eggs
Cordon Bleu (3, A, C, G) *
stuffed with ham and cheese, to fried potatoes

* The consumption of raw or not fully cooked meat or fish can sometimes lead to intolerances.

€ 15.90
€ 13.90
€ 15.90
€ 15.90
€ 18.90
€ 16.90

Fancy a burger… !?
…aside our burgers we serve ...

Pulled Salmon Burger (1, 2, 3, A, D, C, G)
with fresh Irish salmon fillet and honey-mustard-dip,
apple slices and spring onions,
thereto we serve baked potato wedges

€ 14.90

Chicken Burger * (1, 2, A, C, G)
Chicken breast fillet in crispy marinade
with sweet chili sauce, lettuce, pineapple and cheese,
French fries from the sweet potato

€ 14.90

Big Angus Beef Burger * (1, 2, 3, 7, A, C, G)
Tender Black Angus beef – grilled, 200g
with onions, tomatoes, lettuce-leaf, bacon
and Bulls-Eye-sauce, to baked potato wedges

€ 14.90

coleslaw salad and at your choice ...
ketchup, mayonnaise and/or mustard (4, 5, 7, C, G, J)

Big Angus Beef Burger * – type cheeseburger (1, 2, 3, 7, A, C, G)
Tender Black Angus beef – grilled, 200g
with onions, tomatoes, lettuce-leaf, bacon, cheese
and Bulls-Eye-sauce, to baked potato wedges
€ 15.50

Our Black Angus burgers are made from 100%
purebred Black Angus beef from Ireland.
Patties – flavored with a little salt and pepper only.
Just thus the intensive herbal aroma of Grass-Fed-Beef remains.

* The consumption of raw or not fully cooked meat or fish can sometimes lead to intolerances.

Summer, sun, time for the beer garden ...

Summer, sun, time for the beer garden ...

Curry coconut cream (2, 3, 4)
with chicken and pineapple skewer

Tarte Flambee (1, 3, A, G) – fresh from the oven
with bacon, onions
and cherry tomatoes on creme fraiche

€ 8.90

Tarte Flambee (A, G) –fresh from the oven
with apple slices, cinnamon & sugar on creme fraiche

€ 7.90

Chef salad (1, 3, A, C)
with ham, cheese, cucumber, egg,
Tomato and bell pepper,
to house dressing and oven fresh bread

€ 5.50

€ 9.90
Baguette – oven-fresh

Melon and feta salad (3, A, G)
Refreshing - with mint, lime,
Fruit vinegar and balsamic
Beef roulade (1, 3, A, J) - classic & homemade
in own sauce, vegetable variation and boiled potatoes
Spit "Thomsen" (G) *
with chicken, cherry tomatoes,
button mushrooms and onions,
with French fries and herb quark € 18.90

€ 8.90

€ 16.90







baked with cheese and optionally topped with ..
tomato, cucumber, boiled ham & pineapple (1, 3, A) € 8.90
tomato, cucumber and salami (1, 3, A)

€ 8.90

tomato, cucumber, red onions and tuna (1, 3, A, D)

€ 9.90

tomato, cucumber, onions
as well as two Matjes fillets (1, 3, A, D)

€ 12.90

... we serve our baguettes with
a side salad and choice
curry, garlic or sweet chilli dip (1, 3, G)

Tempting seductive desserts…
Flute Limoncello (A, C, G, 3, 4, 7) in champagne flute
Lemon ice cream sprinkled with lime liqueur sauce
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€ 5.50

IV

FRISC

Apple strudel (A, C, G, F, L, K, H) - fresh from the oven
on a ball Mövenpick "Crème Vanilla"
and whipped cream

€ 5.90

REGI

Ice coffee or ice chocolate with cream (7, G)

€ 3.90

SCH

Mini Dessert
according to daily / weekly offer
Talk to us!

GE

€ 2.90

Hot fruit (G)
Mövenpick "Crème Vanilla" flirts with hot cherries
... and cream

LI

€ 4.10
€ 4.90

... have a look at our ice cream card!

TRADITIO

NAL

ACKHAFT

UND

BEVOLL

ELL

Food additives

Allergens

1

with preserving agents

A

2

with sapidity agents

3

with antioxidant agents

4

with colouring agents

5

with phosphate

B
C
D
E
F
G
H

6

with sweetener

7

caffeinated

8

containing quinine

9

blackened

10

containing phenylalanin-source

I
J
K
L
M
N

cereals containing gluten
(wheat, rye, barley, oats, spelled, kamut, hybrid strains)
crustaceans
egg
fish
peanuts
soya
milk & milk products (including lactose)
shell-fruit
(almond, hazelnut, walnut, cashew, pecan, pistachio,
Macadamia nut, Queensland nut)
celery
mustard
sesame seeds
sulfur dioxide and sulfites
in a concentration of more than 10mg /kg or 10mg /l
lupins
molluscs

