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ApÈro & Small Delights 
 
cold 
 
HAMACHI  TARTARE 
With spr ing onions and  green Sh iso  

 

6 ,00 EACH 
 
 

TOASTED SOURDOUGH BAGUETTE 
with French  anchovies &  olive oil  

sea salt and lemon pepper  

 
6 ,00 EACH 

 
 
FRENCH ROCK OYSTER  
with shalLot v ina igrette  &  LEMON 

 
9 ,00 EACH 
 

 
LOBSTER TARTARE IN  LETTUCE LEAF  
with wasabi  mayonnaise  &  green sh iso  

 
9 ,00 EACH 

 
 

Warm 
 

CAUL IFLOWER FALAFEL  
with coriander  &  CUMIN  

 
6 ,00 EACH 

  
  

CR ISPY SAMOSA 
with potato & curry  

 

6,00 EACH 

  
  

SH I ITAKE MUSHROOMS 
marinated in  aged soy sauce  

sesame & tha i  bas il  

 

6 ,00 A PORTION 
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A Glimpse into Our Kitchen  

 
In addition to our À la carte selection, we warmly invite you to discover 
our menu –  a culinary journey through French classics and modern 
interpretations.  
The menu is served in s ix courses and composed with special attention to 
harmony. 
 
 
 
6 course Menu         169,00 
 
6 course vegetarian menu       129,00 
 
 
Upon request, we are delighted to accompany your menu with a 
perfectly paired beverage selection.  
 
 
Wine pairing          95,00 
 
Non -  alcoholic beverage pairing       75,00 
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À la carte 
 
STARTERS  
 
SALADE N IÇOISE 
WITH LEMON AND  OLIVE OI L  

Mediterranean vegetables| mayonnaise  

 
18 ,00 

UPGRADE 

WITH WHITE  TUNA  FROM ORT IZ  +6€  

 
SEA -SALT BAKED KOHLRABI  

Butterhead lettuce  | buttermilk |  tarragon 

 
20,00 

 
CURED GLEN DOUGLAS SALMON 
WITH CUCUMBER -THA I  BAS I L  ESSENCE  

Coconut |  f inger l ime  
 
29,00 

  
 INTERMEDIATE COURSES  
  
 POACHED ORGANIC EGG FROM CASSENSHOF  
 with morels and young peas  

 erbsensprossen |  panko crunch 

  
 24,00 
  

 HANDMADE TORTELLONE  
 with goat cheese  and lemon 

 roasted hazelnut | wild garlic  
  
 22 ,00 

  
MAINCOURSES  

  
K ING OYSTER MUSHROOMS FROM HELVESIEK  

„CafÉ de par is“  

Plum reduction  | hollandaise sauce  | French Fries  

 
28 ,00 

  

STEAK AU POIVRE  
with cognac cream sauce and mushroom  DUXELLES  

F ILLET OF BEEF  |  MOUNTAIN PEPPER | FRENCH FRIES  
 

52 ,00 
 

NORDIC COD 
„Â LA GRENOBLOISE“  

Beurre blanc |  salted lemon | fennel  

 
49,00 
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Thomas Martin – My Signature Classics 
 
STARTER  
 
HAND-CHOPPED BEEF TARTARE 
AGED BALSAMIC  &  VEAL JUS  

shallot |  D ijon mustard  

 
28 ,00 
 

JACOBS LOBSTER SOUP 
Champagne & crÈme double  

Sugar peas | Tarragon 
 

29,00 

  
 
 

 

 
 MAINCOURSES  
  

 BRAISED BEEF SHOULDER  
 from Lower Saxony  

 red wine reduction | shallot |  celery  
  

 48 ,00 

  
 JACOBS BOUILLABAISSE  
 With noble f ish  &  shellf ish  

 Sauce rouille|  toasted farmhouse bread  |  pastis  
  

 69 ,00 
  
 

 

 
 WHITE ASPARAGUS FROM LÜNEBURG HEATH  

  

 
PORTION OF WHITE  ASPARAGUS  

WITH HOLLANDAISE  SAUCE  

Parsley Potatoes  | Melted Butter  
  

 34 ,00 
 

OPTIONALLY WITH  
 

BASEDAHLS HAM +  12 ,00  

 
 

P INK ROASTED VEAL F ILLET + 21 ,00  

 
 

FR IED GLEN DOUGLAS SALMON +  24,00  
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From Our Patisserie 
 
LIGHT  
 
RHUBARB SORBET  
WITH YOGHURT ESPUMA & LEMON BALM  

 

14 ,00 
 
OATS & HONEY 
With Strawberry ice  cream and spr ing herbs  

buttermilk  |  van illa  

 
19 ,00 

  

 
 RICH  
  
 CHOCOLATE HARMONY OF VALRHONA  
 Alpaco 66% & Abiano 85%  

 Mandarin |  crÈme double  

  
 2 1 ,00 
  

 
  CHEESE  

  
FRENCH RAW MILK CHEESE  

SEASONAL VARIETIES  

Grapes | Apr icot Mustard  
 

  

24 ,00 
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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  

  

  

 


