
We gladly provide information about additives and allergens.

STARTERS

Port Lobscouse      � 18
rollmops | fried egg | beetroot

Tartar of ox dry aged � 18
roasted bread | crème fraîche | onion marmelade | wild herbs
	
Fried scallops     � 19
courgette | chicorée | crustacean foam	  

silverside rump cut cold   � 18
marinated root vegetables | horseradish | apple

crispy goat cheese     � 17
pumpkin chutney | fig | honey

starter selection for share	  36 
	  

SOUPS | SALADS

black salsify cream soup   � 13
black truffle | chips

north sea bouillabaisse	 22
catch of the day | prawn | dill aioli	  
	  
Seasonal salad with avocado    � 18
regional sheep cheese | caramelized walnuts | vinaigrette	  

Original Caesar Salad	  14
your choice of grilled topping:
faroe salmon filet	 +14
corn poulard	 +10

TRADITIONALS
for changes of ingredients we charge 3 Euro per portion

Steamed filet of codfish   � 29
potato foam | leaf spinach | chives-white wine sauce

Hamburg pan fried fish filet	  29
potato mash | leaf spinach | dijon mustard sauce	

Fried Plaice 	  31
bacon-onion croutons | baby potatoes | mixed salad

Port Cheeseburger    � 29
french fries | coleslaw of pointed cabbage
	
danish fall-off-the-bone BBQ Rips	  29
french fries | coleslaw of pointed cabbage

Veal schnitzel	 33
french fries | creamy cucumber salad | cranberries

braised beef roulade	 29
potato mash | green beans | jus

veal goulash   � 32
macaire potatoes | fried mushrooms | cranberry jus

two kinds of potato dumplings � 26
cheese foam | onion jus | pine nuts

FROM THE GRILL

Flank steak    � 37
US prime beef | 250 gram

Filet steak    � 43
regional | dry aged | 250 gram

Rib Eye Steak     � 39
brazilian beef | 300 gram

Carved beef for share     � 99
250 gram flank | 250 gram filet | 300 gram rib eye

Faroe salmon filet 	  28
200 gram	

turbot cutlet can also prepared steamed    � 39
wild fishing | 300 gram | fresh horseradish

SIDE ORDERS

french fries	 6
chorizo mayonnaise

baked potatoes	 6
herb crème fraîche or bacon-onion croutons	  

potato mash	  6
browned butter | chive

macaire Potatoes 	 6
bacon | onions
 
green beans vegan � 6
	
Seasonal grilled vegetables vegan	  6

leaf spinach	  6
shallots | garlic

Seasonal mushrooms vegan	  6
fried or creamy

coleslaw of pointed cabbage	  6

Small salad � 6
mixed or creamy cucumber salad   �

SAUCES

Chive- white wine sauce   � 3

Pepper cream sauce	 3

Port wine jus� 3

Sauce Béarnaise	  3

chorizo mayonnaise	  3

Homemade Herb butter	  3



APERITIF 0,1 liter | 0,75 liter 

Sparkling wine geldermann	 8 | 32

Crémant Aimery Rosé, Limoux	  9 | 48
	
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	 0,2 4
Mezzo Mix | Cola Zero 
	
Schweppes	 0,2 4
Dry Tonic Water | Bitter Lemon | Ginger Ale

Charitea black organic iced tea	 0,5 5

JUICES

Klindworth	 0,2 4
apple | orange | rhubarb | passion fruit
as spritzer 	 0,3 5

Van Nahmen	 0,25 5
apple-elderberry | cherry | black currant | Riesling | Dornfelder ^ 
as spritzer 	 0,5 7
	

BEER 0,25 liter | 0,5 liter

Ratsherrn draught	 5 | 7

Jever draught	 5 | 7

Ratsherrn Indian Ale draught	 5 | 7

Erdinger Wheat Beer draught	 5 | 7

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 Mûre | lemon | sugar
	
Harbour Sour	  12
Helbing Kümmel | 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 | Kahlúa | espresso	

Sporto Porto non alcoholic	 12
peach | lemon | almond | lemonade	

WHITE WINE 0,2 liter | 0,75 liter

2022 scheurebe second flight	 9 | 31
Lukas Schmidt | Franken | Germany

2022 Riesling Wiltinger Alte reben	 11 | 39
Nik Weis | Mosel | Germany	

2020 Riesling Wegeler	 9 | 31
Wegeler | Mosel | Germany	

2022 pinot blanc Dreissigacker	 9 | 31
Dreissigacker | Rheinhessen | Germany 	

2022 Pinot Bianco Terlan Doc 	 11 | 39
Terlan | Südtirol | Italy	

2022 Grauburgunder edition f	 9 | 31
Geils | Rheinhessen | Germany	

2022 Grauburgunder Lieblingssünde 	 10 | 35
J.W. Huesgen | Pfalz | Germany	

2022 Chardonnay Dreissigacker	 11 | 39
Dreissigacker | Rheinhessen | Germany	

2022 Chardonnay Bourgogne Blanc	 14 | 51
Louis Jadot | Burgund | France	

2022 Sauvignon Blanc feUerstein	 12 | 43
Lergenmüller | Pfalz | Germany	

2022 lugana trebbiano 	 10 | 35
Santa Christina
Zenato | Venetien | Italy

2021 Chablis Jadot    � 65
Louis Jadot | Burgund | France	

ROSÉ WINE 0,2 liter | 0,75 liter

2022 Rosé „Greta“ medium dry	 9 | 31
Emil Bauer | Pfalz | Germany	

2022 Whispering Angel Rosé	 11 | 39
Cave d`Esclans | Provence | France	

RED WINE 0,2 liter | 0,75 liter

2021 pinot noir	 10 | 35
Oberrotweiler „schwarze erde“
Landerer | Baden | Germany	

2019 Cuvée Nocturne	 11 | 39
Geils | Rheinhessen | Germany	

2022 Merlot La Grange Terroir     � 9 | 31
Domaine de La Grange | Languedoc Rouisillon | France	

2020 Cuvée Dark Knight	 10 | 35
Castello di Gabbiano | Toskana | Italy	

2022 primitivo di manduria familia	 9 | 31
Amani | Apulien | Italy	

2021 nero d’avola chiaramonte	 10 | 35
Firriato | Sicily | Italy	

2017 tempranillo el guardián reserva	 10 | 35
Criadores de Rioja | Rioja | Spain

2021 cuvée casa de santar	 9 | 31
Casa de Santar | Dão | Portugal	

2017 Chateau Labegorce Margaux   �  99
Chateau Labegorce | Bordeaux | France	

The vintages may vary. 
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