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starters & intermediates 
 
 
 WINTER VEGETABLE SALAD   24,00 
 walnut  &  cumin v ina igrette  
 shepherd´s cheese  | red on ion  
  

  
 BEEF  TARTARE   28,00 
 Aged balsamic  v ina igrette &  veal  jus  

 shallot |  tarragon |  D ijon mustard  

  
  

 LOBSTER B ISQUE   29,00 
 champagne &  egg royal  

 Green celery | crÈme double  

  
  
 PORCIN I  MUSHROOM CONSOMMÉ   24,00 

 truffle |  root vegetable  | mushroom tartelette   
  
  

 WARM SLICES OF VEAL TONGUE   21 ,00 
 Grenoble v ina igrette  

 Olive oil |  capers |  pommes gaufrettes  

 
 
maincourses  

 
 
 K ING OYSTER MUSHROOMS FROM HELVESIEK   26,00 
 „CAFÉ DE PARIS”  
 Plum reduction  & sauce Hollandaise  

 Romaine lettuce  | pommes pavÉ   
  
  

 STUFFED GUINEA FOWL BREAST   42,00 
 vin jaune sauce &  trumpet mushrooms  

 duo of parsn ip  
  
  

 PAN -SEARED SEA BASS F ILLET   49,00 
 Beurre rouge  

 Winter spinach | celery 
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“Our cuisine is rooted in the heritage and craftsmanship of French 
gastronomy. We embrace elegance, depth, and lightness. Each 

creation is shaped by precision and a pursuit of harmony on the 
plate. 

We draw on regional and seasonal produce of the highest quality, 
sourced sustainably, to create a focused cuisine that is firmly 

anchored in Hamburg yet feels at home around the world.”  
 

The team at Jacobs Restaurant wishes you great pleasure and 
delight. 
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MENU Jacobs restaurant 
  
  
 TH INLY SL ICED  HAMACHI  
 “CEVICHE”  
 mandarin &  p ink  pepper v ina igrette  
 p ickled onion | coriander 
  
  
  
 TORTELONE STUFFED WITH GOAT CHEESE &  PARMESAN  
 Winter truffle  |  hazelnut 

  
  
  
 CONF IT NORTH SEA HALIBUT  
 Salted lemon foam  
 Winter leek | panko crunch 
  
  
  
 HOKKAIDO PUMPK IN SORBET 
 Winter sp ices &  roasted  pumpk in seeds  
  
  
  
 BRAISED BEEF SHOULDER  
 From lower saxony  

 Brown butter hollandaise  |  roasted onion | pommes pavÉ  

  
  
  
 MANGO & L IME 
 L ime  tart  &  mango compote  

 Vanilla -  rum ice cream| sweet cresses  
  
  
  

  
  

 6  GANG 155  

 6  GANG WINE PA IR ING 92 (EXCLUD ING SORBET)  
  

 4  GANG 1 17  (EXCLUDING HALIBUT & SORBET)  
 4  GANG WINE PA IR ING 78   
  
 ON REQUEST 
 SEASONAL CHEESES BY AFF INEUR WALTMANN  
 Housemade fru it  chutney &  barrel churned butter  
  

 SUPPLEMENT OF  24 EURO  

  
 ALCOHOL –  FREE PA IR INGS ON REQUEST  
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Classics for two  
 
 
 CR ISPY ROASTED V IERLANDE FARM DUCK   84 ,00 P.P .  
   

 Served as a  four -course exper ience  
  

  
 DUCK L IVER PARFA IT  
 Orange –  port reduction |  young greens | hazelnut  

  
  
 DUCK BREAST „CLASS IQUE“ WITH SP ICED JUS  

 Braised red gabbage  | apple | potato dumpling  
  
  
 INTERLUDE   
  

  

 PUMPK IN SORBET 

 Winter sp ices &  roasted seeds  

  

  
 DEBONED DUCK LEG „ASIAT IQUE“  
 Tempura - fr ied duck sk in  &  as ian herb salad  
 Soy-l ime broth | yellow beetroot |  red onion  

 
 
Wine pairings for the duck  
 
 
 2019 dangerf ield Syrah 65,00 

 Beaumont | Walker bay | Südafr ika  

 blackcurrant  |  plum |  cracked pepper  

  

  

 2018 Ch ianti  Class ico reserva   85,00 

 Cand ialle |  toskana| Ital ien  

 Sour cherry  |  strawberry |  h int  of vani lla  

  

  

 2021 Transmiss ion 135 ,00 

 Miguel S ilva |  Ba irrada | portugal  

 Aromat ic  sp ices |  med itteranean |  br ight freshness  
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dessert & cheese  
 
 MANGO & L IME  19 ,00 
 L ime  tart  &  mango compote  

 Vanilla –  rum ice cream | sweet cresses  

  
  
 VALRHONA ARAGUANI  CHOCOLATE & ORANGE  21 ,00 
 marz ipan |  b iscu it  |  c innamon  

  
  
 HOUSEMADE LEMON SORBET    4 ,00 

 With sparkl ing wine   12 ,00 
 With vodka (4  cl)   16 ,50 

 With champagne   21 ,00 

  
  
 SEASONAL CHEESES BY AFF INEUR WALTMANN   24,00 
 Housemade fru it  chutney &  barrel churned butter  

 

 
 
Sweet wines & Port   5 cl 
 
 2006 il  passito d i  corzano 14 ,00 

 Corzano e paterno I .  |  tuscany |  italy 

 date |  caramel |  roasted hazelnut  

  

  

 2021 beaumont goutte d´or  12 ,00 

 beaumont | walker bay | south africa  

 dr ied apple  |  l ime  |  honey  

  

  

 2021 rothenberg Auslese  12 ,00 

 We ingut wegeler | Rheingau | germany 

 Sweet c itrus  |  mango |  fresh  

  

  

 graham´s tawny port 10 years old  1 1 ,50 

 w. & J.  Graham´s | douro | portugal  

 f ig |  nut  |  honey  
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Digestive    4 cl 
Fruit brandies  

 
 Piekfeine Brände   

  
  
 M irabelle brandy  15,00 

 Aged cherry brandy (cask)     17 ,50 

 Aged marc sp ir it  -  Gewürztraminer   17 ,50 

 Aged plum brandy    17 ,50 

 Wild raspberry spir it     15 ,00 

  
  

 nonino  

  
  

 nonino chardonnay d i  barrique   13,50 

 I l  Merlot d i  nonino Grappa    15 ,50 

 I l  moscato di  nonino grappa    15 ,50 

  

 
 
 After dinner cocktails  
 
 FRENCH PRESS MARTIN I   15 ,00 

 Espresso | vodka | coffee l iqeur |  Van illa 

  

  
 BLACK MANHATTEN   15 ,00 

 whiskey | herbal b itter | angostura |  orange 

  

  
 AMARETTO SOUR  14 ,00 

 amaretto | bourbon | lemon | Egg white  
  
  

 

 


