Gppetigers & Slartens

GOAT-RAW MILK CHEESE IN WHEAT DOUGH
WITH BABY LEAF SALAD, CRESS & HERB SALAD,
CHERRY TOMATOES, OLIVES, SUN DRIED TOMATOES
AND VINAIGRETTE

COCKTAIL FROM GREENLAND PRAWNS
WITH COCKTAIL SAUCE, GREEN ASPARAGUS, PINEAPPLE,
OVEN FRESH BAGUETTE AND BUTTER

BEEF CARPACCIO

MARINATED WITH TASMANIAN MOUNTAIN PEPPER
AND LIME OIL, SERVED WITH A SALAD IN A BAKED
BREAD RING WITH CRESS AND PARMESAN SHAVINGS

VARIATION OF SMOKED EEL
AND NORTH SEA SHRIMPS

WITH SCRAMBLED EGGS WITH HERBS, ON BUTTERED
BROWN BREAD AND YOUNG LEAF SALAD

Soups

TRUFFLED POTATO SOUP
WITH TRUFFLE SLICES AND POTATO STRAW

HAMBURG CRAB SOUP “TO AN OLD RECEIPT”

WITH GREENLAND PRAWNS, GREEN ASPARAGUS AND REFINED

WITH OLD COGNAC

10,90 €

11,90 €

13,90 €

16,90 €

9,90 €

9,90 €



Saluds

COLOURFUL SALAD VARIATION
LEAF LETTUCE, CHERRY TOMATOES, PEPPERS, CUCUMBER
AND RADISH, SERVED WITH HOMEMADE YOGURT DRESSING

SMALL 5,90 €
LARGE 9,90 €
GOAT -~ RAW MILK CHEESE IN WHEAT DOUGH 16,90 €

WITH BABY LEAF SALAD, CRESS & HERB SALAD,
CHERRY TOMATOES, OLIVES, SUN DRIED TOMATOES
AND VINAIGRETTE

LARGE SALAD WITH

ROASTED CHICKEN BREAST STRIPS 17,90 €
SERVED WITH MUSHROOMS, TOMATOES, A VARIETY OF CRESS,

RADISHES, SPROUTS, HOMEMADE YOGURT DRESSING

AND PARMESAN SHAVINGS

LARGE SALAD WITH FRIED FISH FILLETS 18,90 €
(CATCH OF THE DAY)

SERVED WITH TOMATOES, A VARIETY OF CRESS,

RADISHES, SPROUTS, HOMEMADE YOGURT DRESSING

AND PARMESAN SHAVINGS

VEGETARIAN TARTE FLAMBEE 11,50 €
WITH ROASTED ANTIPASTI VEGETABLES CONSISTING OF

PEPPERS, EGGPLANT, ZUCCHINI AND DRIED TOMATOES,

SERVED WITH TOMATO SAUCE, MOZZARELLA CHEESE

AND BREAD STICKS (GRISSINI STICKS)

PASTA “SOFFI DI YENTO” 14,90 €
LARGE SPIRAL NOODLES WITH FRIED ZUCCHINI, TOMATOES,

YELLOW PEPERONATA SAUCE FRIED ROCKET SALAD

AND PARMESAN SHAVINGS

FRIED GNOCCHI FILLED WITH CREAM CHEESE, 16,90 €
SERVED WITH TOMATO SUGO, FRIED ROCKET
SALAD AND PARMESAN SHAVINGS

VEGETARIAN BURGER 16,90 €
VEGAN PATTY FROM SWEET POTATOES, KIDNEY BEANS,

OAT FLAKES AND HERBS, WITH HONEY-MUSTARD SAUCE, SALAD AND
SWEET POTATO FRIES



Meat

PARLAMENT GIANT CULT CURRY SAUSAGE
WITH "LAMB & WESTON STEAKHOUSE FRIES"
AND OUR HOMEMADE CURRY SAUCE

“SAUERBRATEN”

SOUR BEEF FROM THE TOP SIRLOIN

WITH APPLE RED CABBAGE, POTATO DUMPLINGS
AND A HONEY CAKE JUS, GARNISHED WITH
RAISINS AND ALMONDS

BRAISED KNUCKLE OF LAMB
WITH THYME JUS, EGGPLANT-RISOTTO
AND CHERRY TOMATOES

BREADED VEAL CUTLET / ESCALOPE

SERVED ON A LUKEWARM POTATO & CUCUMBER SALAD,

GARNISHED WITH LEMON

TARTAR OF BEEF
PUT ON WITH CAPERS, ANCHOVY, SHALLOTS,

LAMB & WESTON STEAK HOUSE FRIES AND HERB SALAD

AS A STARTER, SMALLER PORTION

RUMP STEAK FROM GERMAN CATTLE
(250G RAW WEIGHT)

WITH HOMEMADE HERB BUTTER, BAKED POTATO,
HERB CURD AND SALAD

11,90 €

19,90 €

22,90 €

24,90 €

26,90 €

18,90 €

28,90 €



Sk

ON THE SKIN FRIED FILLET OF PIKEPERCH 20,90 €
WITH MEDITERRANEAN VEGETABLE RAGOUT,
PASTA “SOFFI DI VENTO” AND PARMESAN SHAVINGS

FRIED PLAICE FILLETS 23,90 €
WITH DILL SAUCE, GREENLAND PRAWNS, LEAF SPINACH
AND POTATO PUREE

ON THE SKIN FRIED COD FISH FILLET 24,90 €
WITH DILL-CREAM SAUCE, FRESH VEGETABLES FROM
THE MARKET AND CRISPY FRIED POTATOES

FILLET OF SALMON 25,90 €
ON RATATOUILLE VEGETABLES, WITH PARMESAN-HERB RISOTTO,
WHITE WINE BUTTER SAUCE AND PARMESAN SHAVINGS

WHOLE FRIED PLAICE FORM THE NORTH SEA 25,90 €
WITH CRISPY HAM STRIPES, BUTTERED POTATOES
AND A SMALL MIXED SALAD

ALTERNATIVELY WE SERVE THE PLAICE WITH
NORTH SEA SHRIMPS 29,90 €



HAMBURG CRAB SOUP “TO AN OLD RECEIPT” 9,90 €
WITH GREENLAND PRAWNS, GREEN ASPARAGUS AND REFINED
WITH OLD COGNAC

HOMEMADE SOUR MEAT 16,90 €
FROM PORK NECK, SERVED WITH A SALAD, FRIED POTATOES
AND REMOULADE SAUCE

FILLETS OF ORIGINAL “GLUCKSTADTER MATJES” 17,90 €
FILLETS OF YOUNG HERRING (COLD) SERVED WITH
FRIED POTATOES, A “HOUSEWIFE’S STYLE” SAUCE AND A SALAD

ORIGINAL “LABSKAUS” HAMBURG STYLE

(A TRADITIONAL SAILORS DISH) 18,90 €
MASH OF PICKLED BEEF BRISKET, BEETROOT,

ONIONS AND POTATOES, SERVED WITH BISMARCK

PICKLED HERRING, GHERKIN AND A FRIED EGG

TO TASTE WE SERVE A SMALLER PORTION 12,90 €
FROM OUR “LABSKAUS” WITHOUT EGG

MEDIUM ROASTED BEEF “COLD” 18,90 €
SERVED WITH A SALAD WITH YOGURT DRESSING,
ROASTED POTATOES AND REMOULADE SAUCE

“PANNFISCH PARLAMENT STYLE” 24,90 €
THREE DIFFERENT KINDS OF FRIED FISH FILLETS

(CATCH OF THE DAY)

ON FRIED POTATOES WITH LEAF SPINACH

AND A DIJON MUSTARD SAUCE



Jacte Fombie from Phace

THE CLASSIC 11,50 €
WITH SMOKED BACON, SOUR CREAM, HERBS,
MOZZARELLA CHEESE AND SPRING ONIONS

THE VEGETARIAN 11,50 €
WITH FRIED ANTIPASTI VEGETABLES CONSISTING OF PEPPERS,
EGGPLANT, ZUCCHINI AND DRIED TOMATOES,

TOMATO SAUCE, MOZZARELLA CHEESE AND WITH BREAD STICKS

THE WINGED 12,50 €
WITH MARINATED STRIPES OF CHICKEN BREAST,

CURRY AND HONEY MUSTARD, PINEAPPLE, HERBS,

ROCKET SALAD, MOZZARELLA CHEESE AND HERB SOUR CREAM

THE ITALIAN 12,50 €
WITH AIR DRIED HAM, ROCKET SALAD, PARMESAN CHEESE,
TOMATO SAUCE AND MOZZARELLA CHEESE

THE SCROGGE 14,50 €
WITH SLICES OF DUCK BREAST, MANGO CHUTNEY,
SOUR CREME, CRANBERRIES, PARMESAN AND ROCKET SALAD

YOU CAN ORDER OUR TARTE FLAMBEES ALSO AS A STARTER
OR TO SHARE THEM.

EVERY SATURDAY FROM
12:00 TILL 17:00 O CLOCK:

»SCHNITZEL* ~ BREADED ESCALOPE
WITH TWO DIFFERENT SAUCES:
e CREAMY MUSHROOM SAUCE
® SWEET SOUR VEGETABLE TOMATO SAUCE

SUPPLEMENT TO CHOOSE.:
POTATO SALAD OR ROASTED POTATOES
OR FRENCH FRIES.

PRICE PER PERSON: 11,90 €
CHILDREN UP TO 12 YEARS: 6,90 €




Giloven o %qulbi?yem

PASTA 4,50 €
WITH TOMATO SAUCE OR OLIVE OIL

SMALL ESCALOPE 6,50 €
WITH FRENCH FRIES

BREADED PLAICE FILLET 6,50 €
WITH REMOULADE SAUCE AND FRENCH FRIES

SCROUNGER ~ PLATE 0,00 €
THE EMPTY PLATE TO PARTAKE OF THE PARENTS
OR THE YOUR NEIGHBOURS.

DEAR GUEST,
PLEASE NOTE, THAT WE CHARGE 3,50 € EXTRA FOR
A CHILDREN’S MENU WHEN YOU ARE OVER 12 YEARS OLD

Desserks

“HAMBURGER ROTE GRUTZE” 6,90 €
MIXED RED BERRY COMPOTE WITH VANILLA ICE CREAM

CREME BRULEE 8,90 €
CARAMELIZED WITH SEASONAL FRUITS
AND MANGO RAGOUT

TWO KINDS OF CHOCOLATE MOUSSE 10,90 €
WITH MARINATED FRUITS AND FRUIT SAUCE



