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Starters

Cocktail of Deep-Sea Crab	 e 11.50
with toast and butter

Half Dozen of Edible Snails 	 e 10.50
alsatian tradition with baguette

1 Prawn Skewer “Provençale”	 e 8.50
with baguette

Salads

Market Fresh Salads	
with yoghurt dressing and bread	
small portion	 e 3.60
big portion	 e 5.50

Fitness Salad	 e 7.50
fresh salad with turkey strips, toast

Salad from Nice	 e 7.50
fresh salad, tuna, onions, olives

Bismarck Salad	 e 7.50
with ham and cheese, toast

Salad “Frutti di Mare” 	 e 8.50
with seafood and baguette

Potato Salad 	 e 3.50
(homemade)

Side Salad 	 e 3.00



R
es

ta
urant und Caf�R

es
ta

urant AND CafE

Small Dishes

Huge Jacked Potato	
with dill cream sauce	 e 4.50
with mushroom cream	 e 4.50
with crabs and dill cream sauce	 e 6.50

Ham on the Bone with Gherkin	 e 6.50
on bread

“Strammer Max” (German open-style sandwich)	 7.50 e
Ham on the bone on bread 
with 2 fried eggs and gherkin

“Münsterländer Krüstchen” 	 e 7.50
(breaded escalope on toast)	
Small escalope on toast with fried egg, side salad

Small Escalope	 e 8.50
With mushroom cream, 
fried potatoes, side salad

Gratin made of Potatoes, 
Broccoli and Cheese 	 e 8.50

Toast “Hawaii”	 e 8.50
cooked ham, pinapple gratinated with cheese

“Gourmet Toast” 	 e 11.50
2 medallions of pork with button mushrooms, 
tomatoes and onions, gratinated with chees 
and toast

Baked Camembert	 e 8.50
with cranberries, toast and butter
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Rustic

Rissoles with Dip (3 pieces, warm or cold)	 e 3.50
incl. bread and butter (6 pieces)	 e 5.90

Original East Frisian Crab Bread	 e 14.50
with fried egg on black bread

Hering in Sauce	 e 7.50
with fried potatoes

Brawn	 e 7.50
with remoulade and fried potatoes

Omelette	 e 7.50
with mixed vegetables and boiled potatoes

For our Tiny Guests

“Porky Pig”	 e 7.50
small escalope, mixed vegetables, French fries

“Pinocchio”	 e 5.50
hot saussage with French fries and applesauce

“Golden Nugget”	 e 6.50
chicken nuggets with French fries and applesauce
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Breakfast and More... 

Breakfast “Complete” until 12 am	 e 11.90
with jam, honey, ham, cheese, sausage, egg,
different sorts of bread, butter, orange juice,
coffee, tea or cacao

2 Half Bread Rolls 	 e 3.00
filled at choice	

Baguette 	 e 5.50
optional with homemade Dutch herrings, salami,  
cheese, ham raw or cooked 

Soups (homemade)

Tomato Cream Soup 	 e 3.90

	
Hungarian Goulash Soup	 e 3.90
with bread	

Onion Soup 	 e 3.90
with cheese toast
	
Wedding Soup 	 e 3.90
and ingredients
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Bismarck’s Specialities

“Stipp in de Pann” 	 e 16.50
sliced pork fillet in a  
spicy sauce, bread with chives and salad

“Bismarck Frying Pan”	 e 17.50
3 small steaks with button mushroom cream, 
fried potatoes, fresh vegetables

Pub Steak	 e 19.50 
haunch steak with bacon and onions,
Sauce Béarnaise, fried potatoes and salad

Various Grilled Meat	 e 14.50
with mincemeat steak, Nuremberg grilled sausages, 
pork fillet, fried potatoes 
with herb butter and mixed salad

Pork Fillet “Princess”	 e 16.50
3 medallions with button mushrooms, 
onions and bacon, Sauce Hollandaise, 
croquettes and salad

Escalope “Hawaii”	 e 14.50
gratinated with pineapple and cheese;
in addition, we serve French fries and salad

Sparerips	 e 13.50
with sweet & sour sauce and jacked potatoes
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Escalope Right Out of the Pan

Optional with:

Button mushroom cream, 
Paprika sauce, 
Onions 
Or Vienna style	
in addition, we serve French fries and salad	 e 13.50

Steaks from Grill

You can choose between: 
Sauce Béarnaise, herb butter, 
pepper sauce or onions

Turkey Steak 	 approx. 200 g	 e 13.50

Haunch Steak 	 150 g	 e 13.50
(Entrecôte)	 200 g	 e 17.50
 	 300 g	 e 24.50

Rump Steak 	 150 g	 e 14.50 
	 200 g	 e 18.50
 	 300 g	 e 27.50

Fillet Steak 	 150 g	 e 18.50
	 200 g	 e 24.50
 	 300 g	 e 35.50

You have the choice between: 
- huge potatoes in jacket with dill cream sauce or 
- Münsterländer fried potatoes or 
- French fries, 
including salad plate
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Snacks - Bavarian Delicacies

One Pair of Munich White Sausages	 e 7.50
with sweet mustard and bread

6 Nuremberg Grilled Sausages	 e 7.50
with cabbage and bread

Grilled Pigs Trotter	 e 11.50
with sauerkraut and mash

Bavarian “Leberkäs” 	 8.50 e
(Bavarian specialty, like a meat loaf)	
with fried egg, fried potatoes and cabbage salad

Bavarian Sausage Salad	 e 6.50
with cucumbers, onions and bread

Portion of Sauerkraut	 e 2.50

Portion of Mash	 e 2.50

O’Zapft Is! 
(traditional exclamation at the start of the Oktoberfest)

Original Spaten October Fest Beer  	
jug	 0.50 l	 e 4.00

Fruit Brandy from Lake Contance	
stamperl	  0.02 l	 e 2.00
		
Erdinger White Beer 	    0.50 l	 e 3.30
crystal, yeast, dark, alcohol-free

Weihenstephan Yeast Wheat Beer  	0.30 l	  e 2.30
on tap 	 0.50 l	 e 3.30
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Desserts

Iced Coffee	 e 3.90
vanilla ice cream, coffee, cream

Iced Chocolate	 e 3.90

Ice-Orange “Tropica”	 e 3.90
vanilla ice cream, orange juice

Mixed Ice Cream Sundae (3 balls of ice cream)	 3.90 e
vanilla, strawberry, chocolate ice cream, cream

Fruit Cocktail	 e 6.50
vanilla, strawberry, banana ice cream, 
with fresh fruits and cream

Coupe Danmark	 e 4.50
vanilla ice cream with chocolate sauce, cream

Banana Boat	 e 6.50
fresh banana, vanilla ice cream 
chocolate sauce, egg liqueur, cream

Warm Apple Strudel	 e 4.00
with vanilla sauce or vanilla ice cream

Cup for Children	 e 3.00
a small surprise

Original Austrian Pancakes	 e 6.50
with apricot jam and rum

Filled Pancake 	 e 4.50
with wild berries, nut ice cream and cream

Fresh Waffles	 e 4.50
with hot cherries
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Fish is Healthy!

2 Dutch Herrings on Black Bread		  e 7.50
with onions and dill cream sauce

Pike-Perch Fillet		  e 17.50
with dill white wine sauce, boiled potatoes, 
served with salad

Plaice “Boneless”		  e 14.50
with melted butter or bacon
with onions, boiled potatoes and salad

Plaice “Fisherwoman”		  e 15.50
with crabs in dill sauce,
boiled potatoes and salad

2 Dutch Herrings “Rustic”		  e 13.50
with beans on bacon and fried potatoes

2 Homemade Dutch Herings		  e 12.50
with spicy cream sauce, served with boiled potatoe

Salmon Steak “Rotisseur”		  e 16.50
grilled salmon steak with dill sauce 
served with green noodles and salad

Royal Fish Pan		  e 16.50
pike-perch fillet and plaice with shrimps
served with wild rice and salad

2 Prawn Skewer “Provençale”		  e 15.50
served with rice timbale and salad plate

Children‘s Portion to up to 12 Years
“Captain Blaubart” (Bluebeard)		  e 7.50
fish fingers with French fries and carrots

The Fish Must Swim!
we recommend combining it with a well chilled white wine, e.g.:

“Pinot Grigio di Veneto”	  0.2 l 	 e 3.80
dry Italian Grey Burgundy from Veneto
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Soft Drinks

Coca-Cola 	 0.3 l	 e 2.50
Caffeine-Based Drink
Fanta, Sprite, Spezi (Lemonade + Cola), 
Cola Light	 0.3 l	 e 2.50
Brohler	 0.25 l	 e 1.80
Classic Natural Mineral Water
Fachinger Healing Water	 0.25 l	 e 2.00
Orange Juice	 0.2 l	 e 2.50
Apple Juice	 0.2 l	 e 2.50
Black Currant Juice	 0.2 l	 e 2.50
Tomato Juice	 0.2 l	 e 2.50
Schweppes Tonic Water	 0.2 l	 e 2.50
Schweppes Bitter Lemon	 0.2 l	 e 2.50
Schweppes Ginger Ale	 0.2 l	 e 2.50
Apple Juice with Sparkling Mineral Water	 0.3 l	 e 2.50
Iced Tea	 0.2 l	 e 2.50

Hot Drinks
Jacob’s Coffe	 Cup	 e 2.00
Jacob’s Coffe	 Pot	 e 3.80
HAG Decaffeinated 	 Cup	 e 2.00
HAG Decaffeinated 	 Pot	 e 3.80
Espresso	 Cup	 e 2.20
Cappuccino	 Cup	 e 2.80 
Hot Chocolate with Cream	 Cup	 e 2.80
Tea Different Sorts	 Glass	 e 2.00
Tea Different Sorts	 Pot	 e 3.80
Irish Coffee		  e 4.50
Grog with Rum	 4 cl	 e 4.50
Mulled Win		  e 4.00
Hot Lemon Drink		  e 3.80
Latte		  e 2.80
Latte Macchiato		  e 3.50
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Spirits (2 cl)

Münsterländer Korn (Schnapps)	 32 %	 e 1.00 e
Dwersteg´s Mild Gin	 32 %	 e 1.00 e
Berentzen Appel	 20 %	 e 1.00 e
Berentzen Johanneshöfer	 20 %	 e 1.00 e
Fürst Bismarck (Prince Bismarck)	 38 %	 e 2.00 e
Friesengeist (served burning)	 56 %	 e 2.50 e
Malteserkreuz Aquavit	 40 %	 e 2.50 e
Jubilee Aquavit	 42 %	 e 2.50 e
Old Genever	 38 %	 e 2.00 e
Asbach Uralt (German Grape Cognac)	 38 %	 e 2.00 e
Calvados	 40 %	 e 2.50 e
Barcardi Rum	 37.5 %	 e 2.50 e
Meyers Rum	 40 %	 e 2.50 e
Moskovskaya	 40 %	 e 2.50 e
Gin	 37 %	 e 2.50 e
Underberg	 44 %	 e 2.00 e
Fernet Branca	 42 %	 e 2.00 e
Egg Liqueur	 20 %	 e 1.80 e
Cherry Brandy	 25 %	 e 2.00 e
Tia Maria	 26,5 %	 e 2.00 e
Bailey´s Irish Cream	 17 %	 e 2.00 e
Amaretto	 28 %	 e 2.00 e
Ramazzotti	 30 %	 e 2.00 e
Piave Grappa	 38 %	 e 3.50 e
Alsatian Distilled Spirit		  e 3.50 e
Kirsch 45 %, Williams Birne (Pear Schnapps) 40 %, 
Mirabelle 45 %, Raspberry 45 %	
Sambucca	 40 %	 e 2.00 e
Jägermeister	 35 %	 e 1.80 e
Tequila	 38 %	 e 2.50 e
Fruit Brandy from Lake Contance	 38 %	 e 2.00 e

Beers
	 0.3 l	 0.4 l
Rolinck Pilsener (draught)	 2.30 e	 e 3.00
Friedensreiter Beer 	 2.30 e	 e 3.00

Rolinck Free	 Bottle 0.33 l	 e 2.30
Vitamalz	 Bottle 0.33 l	 e 2.30
Diät Pils	 Bottle 0.33 l	 e 2.30
Berliner Weiße 	 Bottle 0.33 l 	 e 3.30
(with a shot of fruit-flavoured syrup)	
Erdinger White Beer	 Bottle   0.5 l	 e 3.30
Crystal, Yeast or Dark
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Aperitifs
Sherry Dry, Medium or Cream 	 18 % 	 5 cl 	 e 3.00
Port Red 	 20 % 	 5 cl 	 e 3.00
Martini Bianco, Rosso, Dry 	 15 % 	 4 cl	 e 3.00
Campari Bitter 	 25 % 	 4 cl 	 e 3.00

Cognac and Liqueurs (2 cl)

Remy Martin	 40 %	 e 3.00
Hennessy	 40 %	 e 3.00
Martell	 40 %	 e 3.00
Grand Marnier	 40 %	 e 3.00
Cointreau	 40 %	 e 3.00
Drambuie	 40 %	 e 3.00

Whisky (2 cl)

Johnnie Walker Red Label	 40 %	 e 3.00
Dimple de Luxe	 40 %	 e 3.50
Chivas Regal	 40 %	 e 3.50
Jim Beam	 40 %	 e 3.00
Jack Daniels Tennessy	 43 %	 e 3.50

Open Wines	
	 0.1 l	 0.2 l
Mosel-Saar-Ruwer	 2.00 e	 e 3.80
Rheinhessen	 2.00 e	 e 3.80
Pinot Grigio	 2.00 e	 e 3.80
Red Wine Different Sorts	 2.00 e	 e 3.80
Franconian Wine, Red	 2.50 e	 e 4.50
Weissherbst from Baden	 2.50 e	 e 4.50
Red Wine from Baden	 2.50 e	 e 4.50

For Sparkled Wine or Champagne,  	
please ask our waitress/waiter

All prices include taxes and service charge
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Asparagus Specialities

Asparagus Soup	 e 4.50
with layer of cream

“Portion Fresh Asparagus” approx. 500 g

- with New Potatoes, Sauce Hollandaise	 e 13.50
	 or Melted Butter

- Ham on the Bone 	 e 17.50
	 or Cooked Ham

- with Viennese Escalope 	 e 17.50
   
- 	with Pork Fillet	 e 17.50

- with Rump Steak 	 e 19.50
   
- with Fillet of Beef 	 e 22.50 

- with Fillet of Plaice, Zander Fillet	 e 17.50
	 or Salmon Fillet	   
  


