PORT

GRILL & BAR

STARTERS FROM THE GRILL
PORT LOBSCOUSE 18 FLANK STEAK
rolimops | fried egg | beetroot US prime beef | 250 gram
TARTAR OF OX dry aged 18 FILET STEAK
roasted bread | creme fraiche | onion marmelade | wild herbs regional | dry aged | 250 gram
FRIED SCALLOPS 19 RIB EYE STEAK
courgette | chicorée | crustacean foam brazilian beef | 300 gram
SILVERSIDE RUMP CUT cold 18 CARVED BEEF for share
marinated root vegetables | horseradish | apple 250 gram flank | 250 gram filet | 300 gram rib eye
CRISPY GOAT CHEESE 17 FAROE SALMON FILET
pumpkin chutney | fig | honey 200 gram
STARTER SELECTION for share 36 TURBOT CUTLET can also prepared steamed
wild fishing | 300 gram | fresh horseradish
SOUPS | SALADS
SIDE ORDERS
BLACK SALSIFY CREAM SOUP 13
black truffle | chips FRENCH FRIES
chorizo mayonnaise
NORTH SEA BOUILLABAISSE 22
catch of the day | prawn | dill gioli BAKED POTATOES
herb creme fraiche or bacon-onion croutons
SEASONAL SALAD WITH AVOCADO 18
regional sheep cheese | caramelized walnuts | vinaigrette POTATO MASH
browned butter | chive
ORIGINAL CAESAR SALAD 14
your choice of grilled topping: MACAIRE POTATOES
faroe salmon filet +14 bacon | onions
corn poulard +10
GREEN BEANS vegan
TRADITIONALS SEASONAL GRILLED VEGETABLES vegan
for changes of ingredients we charge 3 Euro per portion
LEAF SPINACH
STEAMED FILET OF CODFISH 29 shallots | garlic
potato foam | leaf spinach | chives-white wine sauce
SEASONAL MUSHROOMS vegan
HAMBURG PAN FRIED FISH FILET 29 fried or creamy
potato mash | leaf spinach | dijon mustard sauce
COLESLAW OF POINTED CABBAGE
FRIED PLAICE 31
bacon-onion croutons | baby potatoes | mixed salad SMALL SALAD
mixed or creamy cucumber salad
PORT CHEESEBURGER 29
french fries | coleslaw of pointed cabbage
SAUCES
DANISH FALL-OFF-THE-BONE BBQ RIPS 29
french fries | coleslaw of pointed cabbage CHIVE- WHITE WINE SAUCE
VEAL SCHNITZEL 33 PEPPER CREAM SAUCE
french fries | creamy cucumber salad | cranberries
PORT WINE JUS
BRAISED BEEF ROULADE 29
potato mash | green beans | jus SAUCE BEARNAISE
VEAL GOULASH 32 CHORIZO MAYONNAISE
macaire potatoes | fried mushrooms | cranberry jus
HOMEMADE HERB BUTTER
TWO KINDS OF POTATO DUMPLINGS 26
cheese foam | onion jus | pine nuts
Ve gladly provide information about additives and allergens.
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APE R ITI F 0,1liter| 0,7C liter

SPARKLING WINE GELDERMANN 8132
CREMANT AIMERY ROSE, LIMOUX 948
CHAMPAGNE BOLLINGER BRUT 13 | 84
CHANDON GARDEN SPRITZ 0,2 glass 9
PORT O TONIC 0,2 glass 9

SOFT DRINKS

GEROLSTEINER MINERAL WATER

still | medium 0,25 4
still | medium | sparkling 0,75 8
COCA COLA | FANTA | SPRITE 02 4

MEZZO MIX | COLA ZERO

SCHWEPPES 0,2 4
Dry Tonic Water | Bitter Lemon | Ginger Ale

CHARITEA BLACK organiciced tea 055
JUICES

KLINDWORTH 02 4
apple | orange | rhubarb | passion fruit

as spritzer 035
VAN NAHMEN 0,25 5
apple-elderberry | cherry | black currant | Riesling | Dornfelder

as spritzer 057

B E E R 0,25 liter| 0,5 liter

RATSHERRN draught 517
JEVER draught 517
RATSHERRN INDIAN ALE draught 517
ERDINGER WHEAT BEER draught 517
JEVER FUN non alcoholic | 0,33 bottle 5
ERDINGER WHEAT BEER non alcoholic | 0,5 bottle 7
COCKTAILS

MARGARITA 12

Sierra Milenario Tequila | Cointreau | lime | agave
egg white | Murray River Salt

BRAMBLE 12
Brockmanns Gin | Merlet Créme de Mare | lemon | sugar

HARBOUR SOUR 12
Helbing Kiimmel | lemon | sugar | egg white

SPRITZ ST. PAULI 12
Belvedere vodka | Aperol | Tonic Water | lime | sugar

MOSCOW MULE 12
Belvedere vodka | Ginger Beer | lime | cucumber

ESPRESSO MARTINI 12
Belvedere vodka | Kahlta | espresso

SPORTO PORTO non alcoholic 12
peach | lemon | almond | lemonade

WHITE WINE 0,2 liter| 0,75 liter

2022 SCHEUREBE SECOND FLIGHT
Lukas Schmidt | Franken | Germany

2022 RIESLING WILTINGER ALTE REBEN
Nik Weis | Mosel | Germany

2020 RIESLING WEGELER
Wegeler | Mosel | Germany

2022 PINOT BLANC DREISSIGACKER
Dreissigacker | Rheinhessen | Germany

2022 PINOT BIANCO TERLAN DOC
Terlan | Sudetirol | Italy

2022 GRAUBURGUNDER EDITION F
Geils | Rheinhessen | Germany

2022 GRAUBURGUNDER LIEBLINGSSUNDE
J.W. Huesgen | Pfalz | Germany

2022 CHARDONNAY DREISSIGACKER
Dreissigacker | Rheinhessen | Germany

2022 CHARDONNAY BOURGOGNE BLANC
Louis Jadot | Burgund | France

2022 SAUVIGNON BLANC FEUERSTEIN
Lergenmiiller | Pfalz | Germany

2022 LUGANA TREBBIANO
SANTA CHRISTINA
Zenato | Venetien | Italy

2021 CHABLIS JADOT
Louis Jadot | Burgund | France

ROSE WINE o2iiterj0s1iter

2022 ROSE ,,GRETA“ MEDIUM DRY
Emil Bauer | Pfalz | Germany

2022 WHISPERING ANGEL ROSE
Cave d'Esclans | Provence | France

RED WINE o2iiter|0,75iter

2021 PINOT NOIR
OBERROTWEILER ,,SCHWARZE ERDE*“
Landerer | Baden | Germany

2019 CUVEE NOCTURNE
Geils | Rheinhessen | Germany

2022 MERLOT LA GRANGE TERROIR
Domaine de La Grange | Languedoc Rouisillon | France

2020 CUVEE DARK KNIGHT
Castello di Gabbiano | Toskana | Italy

2022 PRIMITIVO DI MANDURIA FAMILIA
Amani | Apulien | Italy

2021 NERO D’AVOLA CHIARAMONTE
Firriato | Sicily | Italy

2017 TEMPRANILLO EL GUARDIAN RESERVA
Criadores de Rioja | Rioja | Spain

2021 CUVEE CASA DE SANTAR
Casa de Santar | Ddo | Portugal

2017 CHATEAU LABEGORCE MARGAUX
Chateau Labegorce | Bordeaux | France

The vintages may vary.
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PORT

VANILLA CREME BRULEE 13
blood orange sorbet

CHOCOLATE-MACARON 14
pistachio ice cream | vanilla cream | pineapple | chili

CHOCOLATE MOUSSE & BROWNIE 14
pear sorbet | crumble

D’ESPRESSO 8
g little sweets | 1espresso or coffee




HELBING KUMMEL ccl 4

KORN OLDESLOER GRUNDERMARKE Ecl 4
HERBAL SPIRITS 4l 7
NOBLE BRANDIES 4cl from 7
GRAPPA 4cl from 8
CAFE CREME 3
ESPRESSO 3
CAPPUCCINO 4
COFFEE WITH MILK 4
LATTE MACCHIATO 4

HOT CHOCOLATE 4
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