
Sides 
à 4.50 

SMALL CAESAR SALAD 
PAN-FRIED VEGETABLES 

BEANS AND MUSHROOMS 
LEAF SPINACH 

ROAST POTATOES 
MASHED POTATOES 
STEAKHOUSE FRIES  

SWEET POTATO FRIES  

    

                                          

  

 

BRUSCHETTA WITH CHANTERELLES 8.50 
roasted baguette ∙ chanterelles ∙ rocket 

 
FISCH & CHIPS STRALSUND STYLE   9.50 

fish nuggets ∙ Steakhouse Fries ∙homemade 
remoulade 

 

  
 

PRIME CAESAR SALAD   9.00 
Romaine lettuce ∙ croûtons ∙ bacon ∙ parmesan 

Caesar dressing 
 

with grilled corn-fed chicken breast   13.00 
or with grilled Black Tiger Prawns 15.00 

 
  

 
  

CAPRESE SALAD   8.90 
Roma tomato ∙ buffalo mozzarella ∙ basil 

BEEF CARPACCIO   12.00 

rocket ∙ Balsamic vinegar ∙ olive oil ∙ parmesan 

 

Regional  l    Grill 

FISH SOUP STRALSUND STYLE ……………………. 6.50 

fresh garden vegetables ∙ sour cream 

 

TRILOGY OF SOUSED HERRING FILLET …….. 14.90 

cold smoked / with herbs / au naturel ∙ bacon-wrapped  

green beans ∙ roast potatoes 
 

LINGUINI AGLIO E OLIO …………………………… 12.90 
with grilled Black Tiger Prawns ……………………………… 18.90 
 
WIENER SCHNITZEL …………….…………………… 22.90 
potato and cucumber salad ∙ lingonberries 
 

WHOLE-ROASTED PLAICE  
“FINKENWERDER STYLE” …………………………. 18.90 
bacon and prawn stuffing ∙ roast potatoes ∙ cucumber salad 
 

DUET OF SALMON AND PIKEPERCH …………. 24.90 
Pommery mustard sauce ∙ leaf spinach ∙ mashed potatoes 
 

CATCH OF THE DAY ………………………………….. 15.90 

 IBERICO PORK LOIN * (250 g) ……………….. 16.90 
 
RUMP STEAK * (200 g) …………….…………….. 19.90 
 
ENTRECOTE * (300 g) ……………………………… 27.90 
 
MARINATED CORN-FED CHICKEN BREAST 14.90 
 
PORK FILLET  
with a parmesan crust (300 g) ………………………. 16.90 
 
DRY AGE PRIME BURGER ……………………... 13.90 
bacon ∙ red onion ∙ tomato ∙ pickled gherkin ∙ Prime sauce 

make it double ……………………………..……… 17.90 
 
DRY AGE CHEESEBURGER …….………………. 14.90 
bacon ∙ red onion ∙ tomato ∙ pickled gherkin ∙ cheese ∙ 
Prime sauce 

make it double …………………………………….. 18.90 
 

All burgers come with a side of your choice. 

 

Pimp your dish: 
SURF ‘N’ TURF OPTION ………………………… 6.90 
4 Black Tiger Prawns on top 

 
 

 
    

 

Steak cooking grades: 
BLEU: Light crust; cold, red and raw centre. 
MEDIUM RARE: The English version with a red 
centre.  
MEDIUM: Red hot centre, medium brown crust. 
MEDIUM WELL: Still slightly pink centre. 
WELL DONE: Brown roasted crust, brown centre Garlic baguette 

2,90 
 

 

Cream of 

chanterelle soup 
croutons & parsley 

 7.50 

Chanterelles 
with onions in butter and 

cream, served with 

parsley potatoes  

14.90 
with Wiener Schnitzel 

+12.90 
with rump steak (200g)* 

+15.90 
with pikeperch fillet 

+12.90 
  

Starters 

Regional 

 

Lava stone grill Seasonal 

Sauces 
à 2.50 

CREAMY PEPPER SAUCE 
CHIMICHURRI 

CHANTERELLE CREAM SAUCE 
POMMERY MUSTARD SAUCE  

 

 Butter 
à 1.00 

HERB BUTTTER 
GARLIC BUTTER 

TOMATO BUTTER 
LEMON BUTTER 

Dessert 
à 7.50 

 

CHOCOLATE CAKE 
freshly baked with vanilla ice cream 

 

STRAWBERRY-RHUBARB CRUMBLE  
with vanilla ice cream 

 

WILD BERRY JELLY 
with vanilla ice cream and whipped cream 

 

CRÈME BRÛLÉE  
vanilla custard with a caramelised sugar crust 

Please ask our service staff regarding allergens and additives. All prices are indicated in euros. 

HanseDom Stralsund GmbH, Hardenbergstraße 12, 10623 Berlin, HRB 7269, Managing Directors: Bodo Sikora, Juha Tolvanen 

* Additional 5.00 per dish with half board 



 


