
Starters 

Bruschetta (vegan)          €   9,90 

Roasted ciabatta (A1) with vine tomatoes and onions   

Curry cream soup (vegan)         €   7,90 

Creamy soup refined with coconut milk, mango, vegan cream and curry paste  

we serve fresh bread (A1)  

Caesar Salad (vegetarian)         €    6,90 

Romaine lettuce, cherry tomatoes, cucumber, homemade croutons (A1,G), 

freshly grated Grana Padano (G) and homemade Caesar dressing (C,i,J)  

we serve fresh bread (A1)       

Olives & Aioli (vegetarian)         €    8,90 

Kalamata olives (3) with aioli (C), we serve fresh bread (A1)  

 

For the small hunger 

Nachos  (vegetarian) 

Tortilla chips (F) with paprika flavor with 2 dips of your choice     €     7,90  

gratinated with Gouda cheese(G) and with a dip of your choice     €     8,90  

gratinated with Chili sin Carne and Gouda cheese (G).      €     9,90 

The following dips are available: mild salsa (7, J), sour cream (G), sweet chili sauce (7), aioli (C) 

If you would like additional dips, we charge €2.50 per dip.    

Seasonal stew  (vegan)          €    7,90 

Vegetable bouillon with additions that change depending on the season 

we serve fresh bread (A1) 

…we charge for the addition of meat to the stew       €    2,90 

Sailor's sandwiches 

Two halves of farmhouse bread (A1) with herring (D) and smoked salmon (D,O)    €  13,90 

with remoulade (G) and Sylter sauce (G)     

Currywurst with fries                        €  12,90 

Currywurst in curry sauce (8) and powder with fries 

Chili sin Carne (vegetarian)                       €    9,90 

With red lentils, kidney beans, corn, onions and peppers in tomato sauce with various  

spices, served with lime, sour cream (G) and fresh bread (A1) 

Upon request, we are happy to provide chili flakes for you to season yourself. 

Fried potatoes                         €   10,90 

with bacon (O) and onions, two fried eggs (C) and pickled cucumber (I, J, 8) 

Bremen tasting plate                        €     9,90 

Crispy fried Bremer Knipp (2, 6, A4, i) on half a slice of farmhouse bread (A1) and  

Original Bremer Labskaus (O, L, 12, ) with fried egg (C) to get to know 

 

 

 



Main dishes 

Caesar Salad  (vegetarian)         €   13,90 

Romaine lettuce, cherry tomatoes, cucumber, homemade croutons (A1,G), 

freshly grated Grana Padano (G) and homemade Caesar dressing (C,i,J)  

we serve fresh bread (A1)  

Pasta Creme Spinaci (vegetarian)        €   16,90 

Penne (A1) in vegan cream sauce, with spinach, cherry tomatoes, garlic, 

refined with pine nuts and Grana Padano (G), we serve fresh bread (A1) 

Choose with pasta or salad… 

… fried salmon fillet (D)    plus € 7.90 

... fried chicken breast    plus € 6.90 

Original Bremer Labskaus         € 18,90 

From the cured beef brisket (O, L, 12) with potato cubes and pickles (I, J, 8) 

traditional with fried egg (C), rollmops (D, J, 8), beetroot (8) and gherkin (I, J, 8) 

Crispy fried Bremer Knipp         € 16,90 

Pork grits sausage (2, 6, A4, i) on fried potatoes with bacon (O) and onions 

traditional with applesauce (7, 8, 11) and gherkin (I, J, 8) 

Breaded pork schnitzel          €   19,90  

Schnitzel in breading (C, A1) with hollandaise sauce (G, A1), mushroom sauce or paprika sauce 

served either with roasted potatoes, French fries or fried potatoes with bacon (O) and onions 
Ketchup and/mayo can be added for an additional charge of €1.50. 

Beef burger with beef patty, romaine lettuce,        € 16.90 

gherkin, tomato, ketchup (8), mustard (J) and red onion confit 

Chicken burger with fried chicken breast, romaine lettuce,     € 16,90 

tomato, mayonnaise (C, J, 7) and red onion confit 

Shepherd's cheese burger with breaded shepherd's cheese (G),      € 16.90 

romaine lettuce, tomato and red Onion confit            (vegetarian) 

All burgers are served in a brioche bun (A1, G) and with fries. 

You are welcome to add these toppings to all dishes on this page:  

Grana Padano (G) or Gouda (G) or red cheddar (G)        € 1.50  

Crispy fried bacon (L, O)           € 2.50  

4 shrimps (N), salted and peppered         € 4.50  

Fried chicken breast fillet or beef patty         € 6.90 

Salmon fillet           €   26,90 

Salmon fillet fried on the skin (A1,D), spinach and white wine cream sauce (L)  

with butter potatoes (G)   

Chicken breast fillet               €   25,90 

Fried chicken breast fillet with mushroom cream sauce (A1,G) 

served with French fries or roasted potatoes (G) or fried potatoes with bacon (O) and onions 

Entrecôte           €   28,90 

Medium fried entrecôte on “green pepper cream sauce” (A1,G) with mushrooms and onions  

served with French fries or roasted potatoes (G) or fried potatoes with bacon (O) and onions 

We are happy to serve you a small salad with all main courses for     €     4.90 



 

For the „Lütten“ 

French fries           € 4,90 

with tomato ketchup (8) or mayonnaise (C, J, 7) 

Pasta            € 6,90  

Penne (A1) in butter (G), tomato sauce or with homemade green pesto (G) 

by request with Grana Padano (G) 

Chicken Nuggets          € 8,90 

Homemade breaded (C, A1) nuggets made from chicken fillet with French fries 

served with tomato ketchup (8) or mayonnaise (C, J, 7) 

Mini-Schnitzel           € 8,90 

Small pork schnitzel in breading (C, A1) with French fries on the side 

served with tomato ketchup (8) or mayonnaise (C, J, 7) 

 

Desserts 

Red fruit jelly           €  7,90 

Fruity Bremen classic with vanilla sauce (G) 

Crema Catalana          €  8,90 

Homemade Spanish cream (G,C) on a raspberry fruit base 

Warm Apple Crumble          €  7,90 

Homemade warm apple compote with cinnamon and butter sprinkles (A1,G),  

with vanilla ice cream (G) 

Chocolate soufflé          €  9,90 

Warm chocolate cake (A1, C, F, G) with a liquid core, a scoop of vanilla ice cream (G) and cream (G) 

Scoop of vanilla ice cream (G)         €  2,50 

 
 

Allergens 

A  Cereals containing gluten: 1Wheat, 2Rye, 3Barley, 4Oats, 

5Spelt, 6Kamut (or hybrid strains thereof)  

and products derived from them 

B  Crustaceans and products derived therefrom 

C  Eggs and products derived from them 

D  Fish and products derived therefrom 

E  Peanuts and products derived from them 

F  Soybeans and products derived therefrom 

G  Milk and products derived therefrom, including lactose 

H  Nuts: 1Almonds, 2Hazelnuts, 3Walnuts, 4Cashews, 

4Pecans, 6Brazil nuts, 7Pistachios, 8Macadamia or 

Queensland nuts and products derived therefrom 

i  Celery and products derived from it 

J  Mustard and products derived therefrom 

K  Sesame seeds and products derived therefrom 

L  Sulfur dioxide and sulfides > 10mg/kg (SO2) 

M  Lupins and products derived therefrom 

N  Molluscs and products derived therefrom 

O  Contains nitrite curing salt 

 

Additives 

1  caffeinated 8 with sweetener 

2  waxed with dye 10 

3  blackened 11 with flavor enhancer  

  

4  contains a phenylalanine source 12 with phosphate 

5  sulphurized with quinine 13  

6  with antioxidant 20 increased caffeine content 

(32mg/100ml) 

7  with preservatives 

 

 

 

 

 

 

 

 

 

 


