


RED WINE              

2021 Spätburgunder  ................... 0,75l 39,50  EUR
Tradition
Franz Künstler, Rheingau

2022 Valpolicella ............................. 0,75 l  33,00  EUR
Lucchine DOC
Fratelli Tedeschi

2021 Château Chante
Alouette Grand Cru .................0,75 l 56,00  EUR

2020 Pablo Claro ............................ 0,75 l  37,50  EUR 
Dominio de Punctum                                                
Kastilien – La Mancha

2020 Zweigelt..................................... 0,75 l  34,00  EUR
Anita & Hans Nittnaus, Burgenland, Österreich

NON-ALCOHOLIC BEVERAGES              

Magnus Mineral Water ..............0,25 l 3,70  EUR
sparkling / non sparkling .......................... 0,75 l 8,80  EUR

Fritz Kola, Kola no sugar,  
Fritz Orange, Mischmasch .....0,33 l 4,90  EUR

Wittenseer lemonade  ....................0,2l 3,60  EUR

Apple-, Orange-, Cherry-, .......... 0,2 l 3,90  EUR
Redcurrant Juice

Juice Spritzer ......................................... 0,4 l 5,90  EUR

BEER              

Holsten Pilsener on tap ............... 0,3 l 4,70  EUR
  0,4 l 5,40  EUR

König Pilsener on tap ...................... 0,3 l 4,90  EUR
  0,4 l 5,50  EUR

Lillebräu Pils .......................................... 0,33l 5,00  EUR
Lillebräu Helles .................................. 0,33l 5,30  EUR
Lillebräu Lager ................................... 0,33l 5,30  EUR

Alsterwasser........................................... 0,3 l 4,50  EUR
Beer with Lemonade  0,4 l 5,20  EUR

Holsten Pilsener ...............................0,33 l 4,60  EUR
non-alcoholic

Maisel’s Weisse ................................... 0,5 l 6,50  EUR
Weizen, Dunkel or non-alcoholic

COFFEE              

Espresso ....................................................................... 3,20  EUR

Cappuccino .................................................................4,00  EUR

Latte Macchiato ......................................................4,70  EUR

BEVERAGESBEVERAGES

APERITIF              

Prosecco Spumante “Il Fresco“ 0,1 l      7,50  EUR 

Riesling Sparkling wine .......................0,1 l      8,80  EUR
Extra Dry, Cisterzienser Weingut, Wonnegau

Louis Roederer Champagner .......0,1 l    17,50  EUR 

Hugo ..................................................................... 0,2 l      9,50  EUR
(Prosecco, Limette, Holunderblüte)

Aperol Spritz ............................................... 0,2 l      9,50  EUR
(Prosecco, Aperol, Orange)

Home-Made Lemonade .................... 0,3 l      4,90  EUR
with Alcohol 0,3 l      8,00  EUR

Grape Secco Raumland .....................0,1 l      7,50  EUR
non-alcoholic 

WINE BY THE GLASS             

Riesling ....................... .......................................0,2 l      9,50  EUR
„Winkeler“, Villa Gutenberg, Rheingau 0,75 l    32,00  EUR

Villa Bürklin, Cuvée White ............. 0,2 l      9,80  EUR
Dr. Bürklin Wolf, Pfalz 0,75 l   32,50  EUR

Grauer Burgunder  ................................0,2l      9,30  EUR
Freiherr von Gleichenstein, Baden           0,75 l   30,00  EUR

Rosè vom Zweigelt ................................ 0,2 l      9,80  EUR
Weingut Fritsch, Austria ...............................0,75 l    32,50  EUR

Spätburgunder .......................................... 0,2 l      9,50  EUR
Villa Gutenberg, Rheingau 0,75 l    32,00  EUR

Habla la Tierra........................................... .0,2 l      9,50  EUR
Bodegas Habla, Extremadura 0,75 l    33,00  EUR

Merlot........................................... ...................... 0,2 l     9,20  EUR
Domaine Roche-Audran, Rhône 0,75 l    31,00  EUR

WHITE WINE              

2021 Wachenheimer Riesling ..0,75 l   40,00  EUR
Dr. Bürklin Wolf

2021 Grüner Veltliner .....................0,75 l    36,50  EUR
Weingut Forstreiter

2022 Chardonnay &  .......................0,75 l    41,50  EUR
Weißburgunder Knipser

2022 Grauburgunder ......................0,75 l     44,00  EUR 
Knipser

2021 Sauvignon Blanc .....................0,75 l     45,00  EUR
Weingut Georg Mosbacher, Pfalz

FISH/ MEAT / VEGETARIANFISH/ MEAT / VEGETARIAN

Fried Pollack ............................................................33,00 EUR
Mussels, Black Salsify, Pak Choi

Fried Skrei Fish .................................................. 28,00 EUR
Celery, Apple, Truffle, Potato

Vegan Heaven and Earth ........................... 22,00 EUR
Apple, Beets, Potato 

Blue Cheese Risotto ........................................25,00 EUR
Brussel Sprouts, Walnuts, Radicchio

Variation of Duroc Pork ...............................28,00 EUR
Parsnip, Jerusalem Artichoke, Shallotte, BBQ

Rumpsteak ...............................................180g 38,00 EUR
Holstein Heifer                         
Lille Beer Onions, Fried Potatoes, Jus, Salad

Filet ................................................................. 180g 46,00 EUR
Holstein Heifer  
Black Salsify in Crème, Parmesan-Truffle Fries
Truffle Mayonnaise

“Kaufmann‘s Burger“ ........................................23,00 EUR
Bacon, Gouda, BBQ-Sauce, Cucumber,  
Tomato, Red Onions, Lettuc, Fries, Coleslaw 
with Parmesan-Truffle Fries .....................................24,00 EUR

DESSERTDESSERT

Kaufmannsladen Pharisee  ........................ 14,00 EUR
Holstein Coffee, Chocolate, Rum 

“Sweet Fries” – Churros .............................. 13,90 EUR
“Ketchup and Mayonnaise”

Cheese Plate ............................................................ 19,00 EUR
With regional Cheese from the  
“Holsteiner Käsestraße”, Chutney, Walnuts, Fruit Bread

DEAR GUESTS,DEAR GUESTS,

Thank you for joining us and letting us take care of 
your culinary well-being.

While choosing our produce we pay special  
attention to quality and freshness. Luckily, we can 
source most of our ingredients from Schleswig 
Holstein. Close contact with our producers, short 
transportation routes and the fresh, high-quali-
ty regional produce all contribute to an amazing 
taste. We underline our efforts to buy regional, 
high-quality food through our „FEINHEIMISCH“ 
membership.
We hope you enjoy your stay with us and have 
agreat meal.

Your Lessau Family
& the “Kieler Kaufmann” team

  

STARTERSSTARTERS  
Holstein Heifer Tatar  ..................100g 18,00 EUR
Salad, Egg Yolk, Fried Capers 180g 24,00 EUR
+ Fries ........................................................................ 5,90 EUR
+ Parmesan-Truffle Fries ....................... 6,90 EUR
 
Salmon smoked In-House ..........................19,00 EUR
Mustard, Dill, Lentil
 
Grilled Black Salsify  ........................................14,00 EUR
Quinoa, Grapefruit, Haselnut
 
Swede Crème Soup ..........................................12,00 EUR
Bacon Chip, Milk Foam
 
Baltic See Boullaibaisse  .............................16,00 EUR  
Vegetables, FishVegetables, Fish

ALLERGENSALLERGENS
Upon request, we will gladly provide you with a list  
of allergenic ingredients.

DAY-SPECIALSDAY-SPECIALS

You can find our three different Day-Specials on the 
blackboard in our restaurant. Our service-team will 
also be glad to tell you more about them. 
If you can’t chose between the three it’s not a prob-
lem, we also offer these specials as a Take-Away so 
you can just order them for tomorrow. 


