
A-LA-CARTE

Bei Fragen zu Inhaltsstoffen und Allergenen in unseren Speisen und Getränken fragen Sie bitte 
das geschulte Personal vom Hotel des Nordens.

SOUP

Soup de jour € 6,50 Prawn cream soup € 8,50

STARTERS

Fish variation € 10,50

With dressing and bread

Beef carpaccio € 14,40

With parmesan and olive oil

ANTIPASTI 

Fried and pickled vegetables € 8,50

With herb quark and baguette

Small mixed salad € 6,50

With baguette

SALAD

Large mixed salad € 9,50

With baguette

Extra on Top:
Sliced chicken breast € 12,30 
Slices of rump steak € 13,50

VEGAN

Fresh vegetable curry € 11,20

With coconut milk  
and basmati rice

Fried vegetables  11,50 €

With potatoes  
and fresh rocket

FOR THE KIDS

Kids schnitzel € 7,80

With French fries, ketchup  
and mayonnaise

2 ice cream flavours € 4,50

With whipped cream and fresh fruit

Chicken nuggets € 8,50

With French fries,  
ketchup and mayonnaise

Spaghetti “Bolognese” € 6,50



FRESH FISH

Penne in cream sauce € 14,40

With cream cheese  
and smoked salmon

Butter roasted plaice € 24,50 
“Finkenwerder Art”

with potatoes and 
butter sauce

Skin roasted salmon filet € 21,50

All dishes are served with vegetables 
from the menu of the day.

All sides are prepared for you fresh  
every day.

Potatoe:

Baked potato and sour cream 

Potato wedges 

Fried potatoes 

Boiled potatoes 

Pommes frites

Sauce:

Pepper sauce 

Red wine sauce 

Fish sauce 

Mushroom cream sauce 

Hollandaise

If you have any questions regarding allergies in the dishes or beverages you are very welcome 
to ask our restaurant staff.

MAIN COURSE

Grilled corn-fed € 19,50 
chicken breast

Wiener Schnitzel from pork € 14,90

with French fries  
and a small salad

Husum rump steak 200g € 24,90

Husum ribeye 250g € 27,80

Husum filet 200g € 30,50

All dishes are served with vegetables 
from the menu of the day.

All sides are prepared for you fresh  
every day.

Potatoe:

Baked potato and sour cream 

Potato wedges 

Fried potatoes 

Boiled potatoes 

Pommes frites

Sauce:

Pepper sauce 

Red wine sauce 

Fish sauce 

Mushroom cream sauce 

Hollandaise

DESSERT

Gateau Marcel  € 10,50

With vanilla ice cream

Homemade sorbet  € 5,90

Smothered in cava

Cheese variation  € 10,60

From Backensholzer Hof

Dessert of the day € 7,10

Crème Brûlée € 6,50


