
Special recommendation 
Aperitif 

2023 Manz Secco 
Pinot Blanc, Sauvignon Blanc & Scheurebe 

Winery Manz 
Rhenish Hesse  

0,1 l     5,50 € 
 

Rosato „Rosato Mio“ 
enjoy ramazzotti with basil 

and Asti Spumante the Italian way of life 
 

0,2l                              8,50 € 
 

White Wine 
2021 Sauvignon Blanc  

Schwedhelm winery 
Palatinate 

Bottle 0,75 l.     33,00 € 

2020 Riesling Old Vines 
Winery Reh  

Moselle 
Bottle 0,75 l.    36,00€ 

2021 Blanc de Noir Pinot Noir 
Winery Schwedhelm 

Palatinate 
Bottle 0,75 l.    33,00 € 

2020 Blanc de Noir Pinot Noir 
Winery Kreuzberg 

Ear 
Bottle 0,75 l.    36,00 € 

 
Red wine 

2018 Dornfelder 
Strohm Winery 
Rhenish Hesse 

Bottle 0,75 l.     30,00 € 
 

2020 „Gänsehaut Pur“ Cuvee Cabernet Sauvignon,Schwarzriesling 
Pinot Noir 

Winery Manz 
Rhenish Hesse 

Bottle 0,75 l.    33,00 € 
 



 

Appetizers and salads 
 
 

grass-fed beef carpaccio 
with parmesan, pine nuts and a fine salad 

 
14,50 € 

 
 

herb leaf salad with Serrano ham 
nuts and grated Manchego 

 
13,00 € 

 
 
 

 
 

Our classic from the VITALIA Seehotel kitchen 
VITALIA - Wellnesssalat 

Herb salad with seasonal fruits, seeds 
and balsamico vinaigrette 

 
18,00 € 

 
optional with 

 

fried poulard breast    20,00 € 
 

or 
 

grilled king prawn    22,00 € 
 

 

 

 

 

 



 
Tarte 

 
 

Tarte flambée “Alsatian style” with bacon and onions 
 

 14,50 € 
 

Tarte flambée "Büsumer Art" with salmon and prawns 
 

14,50 € 
 

 

 

 

Soup 
 

wild garlic foam soup  
with North sea crab 

 
8,50 € 

 

 

 

 

 
Vegetarian 

 
poached country egg on wild garlic and potato mash 

young vegetables and black truffle 
 

24,50 € 

 

 

 

 

 



Fish 
 
 
 
 

 
Our recommendation 

 
plaice fried as a whole „Finkenwerder style“  

with butter potatoes and salad 
 
 

29,50 € 

 
 
 
 
 
 

char fillet on young vegetables 
with lime foam and wild garlic mashed potatoes 

 
30,50 € 

 
 
 
 

 

 

 

 

 

 

 

 

 

 



Meat 
 

 
 

braised leg of lamb in port wine sauce  
with Mediterranean pan-fried vegetables and gnocchi 

 
32,50 € 

 
 

 
 

 
rump steak 200g 

with mixed salad, steakhouse fries 
 Café de Paris butter 

 
 

34,50 € 
 
 
 
 

 
corn-fed chicken breast on snow peas  

with tagliatelle and black truffle 
 

34,50 € 
 

 

 

 
 
 

 
 
 
 
 



Dessert 
 
 

curd cheese and nougat dumplings  
with strawberry and rhubarb compote  

and pistachio ice-cream 
 

9,50 € 
 
 
 

white chocolate parfait  
with berry ragout 

 
10,00 € 

 
 

selection of cheese 
with chutney and fruit bread 

 
12,50 € 

 
 

Our recommendation: 
 
 

Dessert wine  
 

Mistela del Montsant „Negra“ 
winery Celler el Masroig 

Spain 
 

5 cl red 5,50 € 
 

soft and sweet on the palate with attractive acidity. 
tasty and elegant. flavors of ripe fruits, 

red berries, as well as notes of figs. 
a fine, smooth and silky Dulce Tinto 

 
 
 

Please speak to our service staff 
For allergies and intolerances! 



 
Wines in the open bar 

 
Mosel 
 
Winery Fritz Haag 
2020 Riesling off-dry                             white  0,1 l € 6,00  
          0,2 l € 9,00 

 
Nahe 
Winery Rohr 
2020 Raumbacher Schwalbennest                           white  0,1 l € 6,00  
 Red Riesling, dry       0,2 l € 9,00 
 
Rheinhessen 
 
Winery Strohm  
2021 Rosé, dry      Rosé    0,1 l € 6,00  
          0,2 l € 9,00 
Winery Krämer 
2022 Rosé, dry      Rosé    0,1 l   €        6,00                       
 GOOD STUFF       0,2 l   €        9,00 
 
Italy  
 
Winery Kurtatsch 
2021 Sauvignon, dry                                              white  0,1 l € 6,00  
          0,2 l € 9,00 
Winery Louisvale 
2019  Caliz        white 0,1 l € 6,00  
 Chardonnay ,dry                            0,2 l € 9,00 
          

Dessert wine 
Winery Tement 

Südsteiermark / Austria 
2014 Temento sweet selection, white    5 cl  5,50 € 

This aromatic selection from the grape varieties Pinot Blanc, Muscatel & 
Sauvignon Blanc combines pineapple, quince and grapefruit notes in its fine 

fragrance. Spicy and lively. Ideal with fruity desserts and cheese. 



 
 

Wines in the open bar 
Ear 
Winery Kriechel 
 
2020 Pinot Noir, off-dry      red 0,1 l € 6,00  
          0,2 l € 9,00 
 
Italy 
Winery Rossello 
 
2020 Dolcetto D‘Alba, dry      red 0,1 l € 6,00  
          0,2 l € 9,00 
 
Winery Donnachiara 
 
2017 Donnachiara Aglianico dry,     red 0,1 l € 6,00  
 matured in barriques      0,2 l € 9,00 
 
Stellenbosch, South Africa 
Winery Louisvale 
 
2015 Stone Road Shiraz, dry      red 0,1 l € 6,00  
          0,2 l € 9,00 

 
 
 

Dessert wine 
Winery Celler el Masroig 

Spain 
Mistela del Montsant „Negra“    5 cl red 5,50 € 
 

Soft and sweet on the palate with an attractive acidity. 
Tasty and elegant. 

Aromas of ripe fruit, red berries and notes of figs. 
A fine, smooth and silky dulce tinto. 

 
 



 
 
 

Special offers 
 
 
 
 
 
 
 
 
 
 

Coffee, cake buffet & Ice Cream "full" 
 

Friday to Sunday and public holidays  
from 2:30 p.m. to 5:00 p.m. 

Cakes and pies from the buffet,  
 as much as you like 

including coffee specialties, tea and hot chocolate. 
 

14.50 € per person 
  

     
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 



Aperitif 
Strohm Traubensecco    0,1 l  €   5,00 
(Carbonated grape juice is added)  0,2 l  €   8,50 
Lillet Wildberry    0,2 l  €   9,50 
Hugo       0,1 l  €   6,00 
(Elderflower syrup and Prosecco)     0,2 l  €   9,50 
Aperol Spritz     0,1 l  €   6,00 
(Aperol and Prosecco)    0,2 l  €   9,50 
Sekt Hausmarke, dry    0,1 l  €   5,50 
Prosecco Frizzante Montinaro  0,1 l  €   5,50 
Cherry Ale     0,1 l  €   5,00 
(Cherry juice and lime juice with Ginger ale refilled) 
Housecocktail     0,1 l  €   6,00 
(Sekt with peach liqueur likör) 
Sandemann Sherry    5 cl  €   6,00 
Dry, Medium, Cream 
Sandemann Portwein    5 cl  €   6,00 
White Porto, Tawny Porto 
Martini     5 cl  €   6,00 
Bianco, Rosso, Extra dry 
Kir       0,1 l  €   8,00 
(Creme de Cassis topped up with white wine) 
Champagner     0,1 l   €   10,00 
Kir Royal     0,1 l  € 12,00 
(Creme de Cassis topped up with champagne) 
 
 

Soft drinks 

Coca Cola  ٭٭٭٭ ٭  Glass 0,3 l/0,5 l €  4,00/ 6,50 

Coca Cola Zero  ٭٭٭٭ ٭ Glass 0,3 l/0,5 l €  4,00/ 6,50 

Spezi ٭٭٭٭ ٭٭ ٭  Glass 0,3 l/0,5 l €  4,00/ 6,50 

Fanta ٭٭٭٭ ٭٭  Glass 0,3 l/0,5 l €  4,00/ 6,50 

Sprite ٭٭٭٭   Glass 0,3 l/0,5 l €  4,00/ 6,50 

Lift Apfelsaftschorle  Glass  s 0,3 l/0,5 l €  4,00/ 6,50 

Schweppes Bitter Lemon  ٭٭٭Bot. 0,2 l  €  4,00 

Schweppes Tonic Water   ٭٭٭Bot. 0,2 l  €  4,00 

Schweppes Ginger Ale ٭٭   Bot. 0,2 l  €  4,00 
 
 

Mineral water 
Selters light     Bot. 0,25 l  €  4,00 
Selters light     Bot. 0,75 l  €  8,50 
Selters natural    Bot 0,25 l  €  4,00 
Selters natural    Bot. 0,75 l  €  8,50 
Carafe of tap water   0,5 l  €  5,00 

 

 



Juices 
 

Rauch  Applejuice clear  Bot. 0,2 l  €   4,00 
Rauch  Orangejuice   Bot. 0,2 l  €   4,00 
Rauch  Banana nectar  Bot. 0,2 l  €   4,00 
Rauch  Cherry nectar   Bot. 0,2 l  €   4,00 
Rauch  Tomatojuice   Bot. 0,2 l  €   4,00 
Rauch  Currant nectar  Bot. 0,2 l  €   4,00 
Rauch  Grapejuice   Bot. 0,2 l  €   4,00 
 
Rauch Rhubarb spritzer  Glass 0,3 l  €   4,00 
Rauch Rhubarb spritzer  Glass 0,5 l  €   6,50 
Juice spritzer    Glass 0,3 l  €   4,00 
Juice spritzer    Glass 0,5 l  €   6,50 
Cherry- and Banananectar  Glass 0,3 l  €   4,00 
Cherry- and Banananectar  Glass 0,5 l  €   6,50 
 
 

 
Beer 

 
Krombacher light on tap  Glass 0,4 l  €   5,50 
Duckstein on tap   Glass 0,3 l  €   5,50 
 

Starnberger Hell   Bot. 0,5 l  €   6,50 
Erdinger Hefeweißbier dark  Bot. 0,5 l  €   6,50 
Erdinger Kristallklar   Bot. 0,5 l  €   6,50 
Erdinger Whitebeer non alcoholic Bot. 0,5 l  €   6,50 
Krombacher non alcoholic  Bot. 0,33 l  €   4,50 
Alster Water    Glass 0,3 l   €   4,50 
Alster Water    Glass 0,4 l   €   5,50 
Vitamalz    Bot. 0,33 l  €   4,50 

 

 
Spirits 

 

Oldesloer Korn    2 cl  €   4,00 
Fürst Bismarck Korn    2 cl  €   4,00 
Helbing Kümmel    2 cl  €   4,00 
Malteser Aquavit    2 cl  €   4,00 
Aalborg Jubiläumsaquavit   2 cl  €   4,00 
Linie Aquavit     2 cl  €   4,00 
Alpha Noble     2 cl  €   4,00 
 

 
 



 
Bitters and liqueurs 

 
 

Jägermeister     2 cl  €   4,00 
Fernet Branca/ Menta   2 cl  €   4,00 
Genever     2 cl  €   4,00 
Gammel Dansk    2 cl  €   4,00  
Sambuca Molinari    2 cl  €   4,00 
Amaretto     2 cl  €   4,00 
Ramazotti     2 cl  €   4,00 
Averna     2 cl  €   4,00 
Grand Marnier    2 cl  €   4,00 
Cointreau     2 cl  €   4,50 
Baileys     2 cl  €   4,50 
 

 
 

Ziegler specialties 
 

 

The classic Pome fruit brandies. 43 % 
quince      2 cl  €   11,00 
 
The noble small fruit brandies. 43 % 
sloe      2 cl  € 12,00 
 
The cigar brands 43 % 
cased in oak and chestnut. 
Old apple year 2003    2 cl  €  9,00 
Riesling- Pomace brandy year 1989  2 cl  €  9,00 
 
The noble ones. Small fruit liqueurs.  
Wild cherry liqueur    2 cl  €  9,00 
Vineyard peach liqueur   2 cl  €  9,00 

 
 

Luzet specialties 
 
Framboise     2 cl  €   6,50 

 
 

Vallendar specialities 
 

Hazelnut     2 cl  €   7,50 
Orange      2 cl  €   7,50 
Peach      2 cl  €   7,50 

 



 
 

Scheibel specialities 
 

Hazelnut     2 cl  €   7,50 
Altes Pflümle     2 cl  €   7,50 
Mool-pear     2 cl  €   7,50 
 

 
 
 

Hödl Hof Fruit distellery specialities 
 
Williams pear     2 cl  €   5,50 
Marille     2 cl  €   5,50 
Apple & pear     2 cl  €   5,50 
 

 
Brandy & Cognac  

Asbach Uralt     2 cl  €  6,00 
Metaxa 7 Sterne    2 cl  €  6,00 
Carlos I     2 cl  €  6,00 
Osborne Veterano    2 cl  €  6,00 
Remy Martin V.S.O.P.   2 cl  €  7,00 
Otard V.S.O.P.    2 cl  €  7,00 
Hennessy XO     2 cl  €  9,00 
 

 
 

Whisky 
 

Tullamore Dew    4 cl  €  6,00 
Johnny Walker red    4 cl  €  6,00 
Jim Beam     4 cl  €  6,00 
Ballentine’s Finest    4 cl  €  6,00 
Jack Daniel’s     4 cl  €  7,00 

 
 
 
 
 
 
 
 
 
 
 



 
Warm drinks 

 
Cup of coffee       €  4,00 
Jugo f  Kaffee       €  6,00 
Latte Macchiato      €  5,00 
Milkcoffee       €  5,00 
Cappuccino       €  4,50 
Espresso       €  3,50 
Espresso double      €  6,00 
Esprssso Macchiato      €  4,00  
Irish Coffee       € 10,00 
Cup of coffee decaffeinated     €  4,00 
Jug of coffee decaffeinated      €  6,00 
Cup of hot chocolate      €  4,00 
          optionally with cream     €  4,50 
Jug of hot chocolate      €  6,00 
                 optionally with cream    €  6,50 
mulled wine (saisonal)     €  6,00 
Grog        €  7,00 
 

Eilles Tea 
 

Glasa Tea       €  4,00  
 
Jug of Tea       €  6,00 
 

peppermint 
chamomile 
Summer berries 
Fruits nature 
Rosehip with hibiscus 
Darjeeling second flush 
English Select 
Earl Gray 
Rooibos Vanilla 
Herb garden 
jasmine tea 
Green tea 
Sun of asia 

 


