
 

  

 
Appetizers & Starters 

 
Goat-raw milk cheese in wheat dough                            10,90 € 

with Baby Leaf salad, cress & herb salad,                                               

cherry tomatoes, olives, sun dried tomatoes 

and vinaigrette 

 

Cocktail from Greenland prawns                                 11,90 € 

with cocktail sauce, green asparagus, pineapple,  

oven fresh baguette and butter 

 

Beef carpaccio                                                                                     13,90 € 

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                                                                16,90 €        

and north sea shrimps   

with scrambled eggs with herbs, on buttered  

brown bread and young leaf salad 

 

 

 
Soups 
 

Truffled potato soup                                                                       9,90 € 
with truffle slices and potato straw 

 

Hamburg Crab soup  “to an old  receipt”                      9,90 € 

with Greenland prawns, green asparagus and refined  

with old cognac 

 

 

 
 

 
 



 

Salads 
 
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  
  
Vegetarian tarte flambée                                                  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 Vento”                                                                    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                         11,90 € 

with "Lamb & Weston steakhouse fries"                                                         

and our homemade curry sauce  

 

“Sauerbraten”                                                                                                 

Sour beef from the top sirloin                                        19,90 € 

with apple red cabbage, potato dumplings 

and a honey cake jus, garnished with  

raisins and almonds 

 

Braised knuckle of lamb                                                              22,90 € 

with thyme jus, eggplant-risotto  

and cherry tomatoes 

 

Breaded veal cutlet / escalope                                       24,90 € 

served on a lukewarm potato & cucumber salad, 

garnished with lemon 

 

Tartar of beef                                                                                26,90 € 

put on with capers, anchovy, shallots,                                    

Lamb & Weston steak house fries and herb salad 

 

As a starter, smaller portion                                                         18,90 € 

 

 

Rump steak  from German cattle                                     28,90 € 

(250g raw weight)  

with homemade herb butter, baked potato,  

herb curd and salad 

 

 
 
 
 
 
 
 



 

 
 

Fish 
 
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 €  

 

 
 
 
 
 
 
 
 
 



 

Typical  dishes from Northern Germany 
 
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 “Glückstädter 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 

 
 
 

 
 

 

 
 
 



 

 
Tarte Flambée from Alsace 
 
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 crème, cranberries, Parmesan and rocket salad 

 

 

You can order our Tarte Flambées 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: 

● 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 € 



 

 
Children’s Menu up to12 years  
 
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 

 

Desserts 
 
“Hamburger  Rote Grütze”                                                     6,90 € 

mixed red berry compote with vanilla ice cream 

 

Crème Brûlée                                                                                 8,90 € 

caramelized with seasonal fruits  

and mango ragout 

 

two kinds of chocolate mousse                                              10,90 € 

with marinated fruits and fruit sauce 

 

 

 

 


