
 

 

 

 

 

IN ROOM DINING 

 

24 HOURS MENU 
 

 

 

Mixed Salad  V         EUR 24.00 
French vinaigrette j,9, yoghurt-sour cream dressing m,j or balsamic dressing m,j,g,f 

 

Potato Soup  V  m 

Chives and roots vegetables       EUR 24.00 

 

Beef Goulash Soup   m,g       EUR 24.00 
Crème fraîche, bell pepper 

 

Homemade Pizza   i,m       

Tomato, buffalo mozzarella, basil   V  i,g      EUR 28.00 

San Daniele ham , tomato, buffalo mozzarella   i,g     EUR 32.00 

 

Pasta Penne  

Pomodoro   V  i,g        EUR 32.00 

Ragù alla Bolognese i,g       EUR 34.00 

 
Cheese selection 

Affineur Bernard Antony   m,l,j       EUR 36.00 

 

Continental breakfast        EUR 50.00 

Wheat and whole grain toast, jam, honey, butter 

Coffee or tea, fresh orange juice or grapefruit juice 

 
Bircher Müsli  V   f,l,m        EUR 15.00 

 

 

 

 

 

 

 



 

 

 

 

 

 

ALLERGENS & ADDITIVES 
 

Here you will find an overview of the allergens and additives in accordance with the legal 

provisions of the Food Information Regulation. 

 

 
Allergens 

 
 

ADDITIVES 

   
   
  
   
   
   
   

 



 

 

 

 

 

 

 

IN ROOM DINING 

 

À LA CARTE 
 

 

11.00 AM to 11.00 PM 

 

 

 

 

 

 

 

 
Please let us know if you have any food intolerances, allergies, or special dietary requirements. 

Our dishes are prepared using a variety of local ingredients, including Büsum shrimp, Müritz eel, 

eggs and potatoes from Cassenshof in the Lüneburg Heath, Holstein milk, and other seasonal 

products. We source our fish from farms that use gentle farming methods or from sustainable 

aquaculture operations. 

As a Fair Trade coffee option, we are pleased to serve you our filter coffee from J.J. Darboven. 

Should you prefer to order food from outside and enjoy it in your room, please note that an 

additional service fee of EUR 25.00 per person applies. If you require cutlery or tableware, just 

let us know — we’re happy to assist. 

All prices include the applicable VAT. 

 

 

Karte 
 



 

 

 

 

 

 

 

 

SNACKS 
 

Mixed Salad V         j,f        EUR 24.00 
French vinaigrette j,9, yoghurt-sour cream dressing m,j or balsamic dressing m,j,g,f 
 

Classic Caesar Salad            j      EUR 24.00 

With grilled Poulard breast       EUR 36.00 

With grilled King prawns   c                 EUR 38.00 
 

Quinoa Bowl V         d,f,h,l,j,k,n,l,4 

Avocado, spinach, beetroot, apple and ponzu dressing    EUR 31.00 
 

Beef Carpaccio   

Rocket, Parmigiano Reggiano   j       EUR 41.00 
 

Büsum Bay Shrimp Cocktail              c,i,m     EUR 36.00 
 

Lobster Cocktail         c,i,m      EUR 48.00 

 

SOUPS 
 

Beef Consommé Double       EUR 24.00 
 

Lobster Bisque         c       EUR 34.00 

 

SANDWICHES 
 

Croque Monsieur   a,l,m 

Ham, gruyere, truffle béchamel sauce      EUR 27.00 

 

Club-Sandwich   a,l,j,m 

Grilled poulard breast, egg, bacon on toast      EUR 36.00 

 
We serve our sandwiches with french fries or small salad upon your choice. 
Gluten free options are available. 

 

 

 

 

 



 

 

 

 

 

 

PASTA 

Pasta Ragù alla Bolognese       EUR 34.00 

Pasta Pomodoro  V         EUR 32.00 

With grilled King prawns   c       EUR 42.00 
 

Upon your choice: spaghetti, penne or linguini or gluten-free penne or gluten-free spaghetti 

 

MAIN DISHES 
 

“Jahreszeiten” Burger        EUR 38.00 

Served with french fries and coleslaw  

+ extra bacon         EUR   4.50 

+ extra cheddar cheese        EUR   6.00 

 

Wiener Schnitzel    a,j,i 

Fried potatoes, cucumber cream salad      EUR 40.00 

 

Filet of Sea Bass - Naturally Atlantico         b,g 

Spinach leaves, mashed potatoes, riesling foam     EUR 54.00 

 

Grilled poulard breast  

Vichy carrots, mashed potatoes, jus      EUR 41.00 

 

GOP US Striploin Steak 300g       a,g 

Kenya beans, potato gratin and sauce Bèarnaise      EUR 83.00 

 

 

DESSERT  
Red Berry Pavlova       a,m,f       EUR 16,00 
Mascarpone, Wildberry- Sorbet 

 

Crème Brûlée  

Classic, served with vanilla icecream    a,m      EUR 22.00 

 

Cheese Selection  V   m,l,j 

Affineur Bernard Antony        EUR 36.00 

 

 
All prices include VAT. 

 



 

 

 

 

 

 

 

 

 

BEVERAGES 
 

MINERAL WATER 
 

San Pellegrino/ Magnus sparking (local)    0.25 l  EUR   9.00 
 

        0.75 l  EUR 15.00 
 

Acqua Panna/ Magnus still (local)    0.25 l  EUR   9.00 

        0.75 l  EUR 15.00 

 

SOFTDRINKS 
 

Coke*, Diet Coke*,Coke zero*    0.20 l  EUR      9.00 

Fanta orange, Sprite 

Feever Tree Ginger ale/Bitter lemon** 
 

Tonic Water Fentimans     0.125 l    EUR   9.00 
 

Apple-, grape juice      0.20 l  EUR   9.00 
 

Tomato juice       0.20 l   EUR   9.00 

Orange juice, freshly squeezed    0.20 l  EUR 16.00 

Grapefuit juice, freshly squeezed    0.20 l  EUR 16.00 

KlosterKitchen ginger shot     0.03 l  EUR   9,00 

KlosterKitchen vitamin shot acai    0.03 l  EUR   9,00 
 

*contains caffein  **contains chinin 

 

BEER 
 

König Pilsener       0.33 l   EUR   9.50 
 

Benediktiner hefeweizen (contains yeast)   0.33 l   EUR   9.50 
 

König Pilsener nonalcoholic     0.33 l   EUR   9.50 
 

Benediktiner hefeweizen nonalcoholic (contains yeast)  0.33 l   EUR   9.50 

 

HOT BEVERAGES (our Coffee- and Tea specialties are organically and sustainably resourced) 

Espresso          EUR   8.00 
 

Cappuccino/ Latte Macchiato        EUR 10.00 
 

Pot of coffee          EUR 15.00 
 

Pot of Ronnefeldt tea         EUR   15.00 
English Breakfast, Assam, Darjeeling, Earl Grey, Japan Sencha, Herbs, Red Fruit Tea 
 

Hot or cold milk         EUR   8.00 
 

Hot chocolate          EUR 15.00 

 


