
 
 
 
 
 
 
 
 
 
 
 
 

„Eating is a need, 
 

enjoying is an art.“ 
 

Francois Duc de la Rochefoucauld 
 
 
 
 
 
 
 
 
 
 

vegetarian       vegan 

 
The staff will be happy to provide you with a list of allergens and additives. 



 
Menu 

 
 
 

Soused herring tartar 
Pickled onion I beetroot I sea buckthorn mayonnaise  

 potato I fennel bread 
 
 
 

Creme soup of chestnut 
Boskoop I cognac I thyme oil I white onion marmalade 

hazelnut  

 
 

Weidmannsheil 
Saddle of wild boar I pickled blueberries I fried herb mushrooms 

Black bread with forest flavours I bread dumplings I leek 
strong jus combined with Scheelehof coffee 

 
 

 
Scheelehof tartlet 

delicate chocolate cream I boiled plum I creamy cinnamon ice cream 
a hint of coffee from our own roastery 

 
 
 
 
 

4-course-menu 68,0 
 

(The dishes can also be ordered separately) 

 
 

 



 
Beginning  

 
Soused herring tartar 

Pickled onion I beetroot I sea buckthorn mayonnaise  
 potato I fennel bread 

 
14.0 

 
Cross bed salad  

 Chicory I walnut | chickpea I capers with crunch I beetroot 
Maple syrup with a light caramel flavour 

 
14.5 

 

 
Soup 

 
Creme soup of chestnut 

Boskoop I cognac I thyme oil I white onion marmalade 
hazelnut  

 
13.5  

 

 
Meatless 

 
Oven-baked cauliflower 

Oriental hummus I refreshing yoghurt I pomegranate 
cashew nuts 

 
small 15.0  big 18.5  

 
  



 
Main courses 

 
 

Fillet of salmon 
Chorizo I sweet potato | grapefruit | chicory | pumpkin gnocchi 

 
27.5 

 
 
 

Iceland cod 
Black pudding I roasted pear I cabbage with black cumin I bulbous parsley 

Buttermilk snack 
 

28.0 
 
 
 

Nordish Beef Rumpsteak  
Herb crust I pepper sauce I beans I stuffed potato 

 
33,0 

 
 
 

Weidmannsheil 
Saddle of wild boar I pickled blueberries I fried herb mushrooms 

Black bread with forest flavours I bread dumplings I leek 
strong jus combined with Scheelehof coffee 

 
29.0 

 
  



 
End 

 
Small pumpkin 

creamy pumpkin flavour I roasted buckwheat 
Refreshing orange sorbet with spices | Roiboossud 

 
13.0 

 
For this we recommend the ‘Fräulein Brösels’ 

Piedmont hazelnut 
 

 
Dessert in a glass  

vegan yoghurt cloud I tart-sweet sea buckthorn 
oats baked in maple 

 
12.0 

 
 

Scheelehof tartlet 
delicate chocolate cream I boiled plum I creamy cinnamon ice cream 

a hint of coffee from our own roastery 
 

13.0 


