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HeimatGenuss-Menu 
april 2024 

 
 

aperitif: 

a glass 0,1l sparkling wine 
 
 

baked heath sushi 
soy sauce I cumberlandsauce  

buckwheat I beech mushrooms  
roast onions I moorland sheep 

16.50 
 

  
 

onsen egg 
mustard foam I baby spinach 

potato cream 
17.50 

 

  
 

braised beef cheek 
peas I apple I white beans I chorizo 

35.00 
 

  
 

cheesecake 
rhubarb I meringue  
popcorn ice cream 

11.00 
 

 

59.50 €  
 

 
For each menu a donation of € 2.00 goes to our partners Dachverband Clowns in 
Medizin and Pflege Deutschland e.V. and Kinderhilfe Organtransplantation e.V.. 
For 4 menus you will receive 200 bonus rings as part of the HeimatGenussCard 
guest loyalty program. Collection cards are available in the restaurant. 



 

17.04.2024 

 
 
 
 

Drink recommendation 
 

Sellhorn cocktail 
apple juice I rhubarb juice I strawberry syrup 

without alcohol with tonic water           7.00 
with alcohol with Gin and sparkling wine 8.50 

 
HeiCo – HeimatGenuss Cocktail 

Calluna-Gin from heather 
naturally cloudy apple juice I Tonic 

  0,2 l 9.00 
 
 

Starters 
 

baked tarte flambée rolls 
avocado cream I apple I salad     16.50 

 
flambéed carpaccio 
soyabean sauce I asparagus salad 
blue cheese I breadcrumbs      19.50 

 
 

Soups 
 

consommé 
with a garnish        10.80 

 
asparagus cream soup  
onsen-egg         10.50 

 
 

Vegetarian 
 

choice vegetable pan 
broken Parmesan I nuts I old Balsamico I apple 
wild garlic I lentil chip       28.00 
 

 
truffled tagliatelle 
truffle cream I spring onion I Parmesan    26.50 



 

17.04.2024 

 
 

Asparagus 
 

 
 
 
 

asparagus from farm Böther 
heathland potatoes  
melted butter or hollandaise sauce   24.50 
 
 
additionally:  
 
Wiener Schnitzel from pork    11.50 
 
smoked ham        12.50 
 
fried cod fillet       14.50 
 



 

17.04.2024 

 
 

 

Main courses 
 

 
fillet of beef from Holstein 200g 
mixed beans l fried potatoes I herb butter    44.50 

 
 

Châteaubriand for 2 persons  
vegetable platter I fried mushrooms I fried potatoes 
croquettes I Béarnaise sauce I herb butter   92.00 

 
 

fried medallions of Landuro pork fillet    
herb cream sauce I gratinated potatoes  
fried mushrooms I vegetables of the day    29.50 

 
 

braised leg of moorland sheep 
white mashed beans with Chorizo I peas I apple  37.00 
 
 
Wiener Schnitzel  
fried potatoes I mixed salads      33.50 

 
 

roast beef served cold 
rémoulade sauce I fried potatoes     27.50 

 
moorland sheep-burger 
coleslaw I cranberry-cream I truffeld fries    28.00 
 
wild boar meatballs in white caper sauce  
caper I beetroot I apple I heathland potatoes 
roasted onions        26.00 

 
home-made groats sausage 
mashed potatoes I apple compote    21.50 
 

 



 

17.04.2024 

 
 
 
 
 

Fish 
 
 

fried trout Meunière     
heathland potatoes I melted butter I lettuce in cream 33.00 

 
 

fried cod fillet 
tomatoed and grilled vegetables with wild garlic 
white beans I Chorizo I secco mousseline    36.00 

 
 
 

Dessert 
 

red berry dessert 
tonca beans ice-cream      10.50 

 
 

crème brûlée        11.00 
 
 

chocolate mousse 
rhubarb compote       11.00 

 
 

1 scoop of ice cream of your choice     2.50 
strawberry I vanilla I chocolate I stracciatella 
walnut I sourcream I lemon 
 
whipped cream          1.00 
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