RESTAURANT

Alsterkrug

Saisonal

Seasonal

Halbe Oldenburger Ente | Jus | Preiselbeer-Rotkohl | Kroketten 30,00 €

Half Oldenburg duck | gravy | red cabbage with cranberries | croquettes

Zart geschmorte Gansekeule | Orangen-Jus | Rosenkohl | KartoffelkléRe 32,00 €
Tender braised goose leg | orange jus | Brussels sprouts | potato dumplings

Griinkohl | Kasseler | Kohlwurst | Réstdrillinge| Senf 22,00 €
Kale | smoked pork loin | cabbage sausage | roasted small potatoes | mustard

Wintermenu

Winter menu

Birnen-Gorgonzola-Strudel | Rotwein-Butter-Eis | Feldsalat | Rost-Walnlsse
Pear and gorgonzola strudel | red wine butter ice cream | Lamb's lettuce | roasted walnuts

und/oder
and/or

Maronen-Pastinaken-Creme-Suppe | Pumpernickel | Bresaola
Creamy chestnut and parsnip soup | pumpernickel | Bresaola

HOXR

Kabeljaufilet in Knusperhille | Safranschaum | glasierte rote Beete | Spinat-Perlgraupen-Risotto
Cod fillet in a crispy coating | saffron foam | glazed beetroot | spinach and pearl barley risotto

oder
or

Krosse Oldenburger Ofen-Ente | Jus | Preiselbeer-Rotkohl | Kroketten
Half Oldenburg duck | gravy | red cabbage with cranberries | croquettes

oder
or

Gnocchi gefiillt mit Kirbiskernen | Tomaten-Pesto | Mozzarella-Perlen | ,Sous Vide* Pak Choi
Gnocchi filled with pumpkin seeds | tomato pesto | mozzarella pearls | “Sous Vide” pak choi

HOXR

Créme brllée | Zwetschgenkompott
Creme brilée | plum compote

Korrespondierende Weinbegleitung optional zubuchbar
Pro Gang 1 Glas Wein 0,11, inklusive eines Aperitifs

3 Génge/3 courses 4 Génge/4 courses
Menupreis | menu price 49,00 € 57,00 €
Weinbegleitung | Wine accompaniment 20,00 € 25,00€

(Anderung der Jahrgénge vorbehalten | The vintages are subject to change)



