
 

Welcome to the Brasserie ! 
A French brewery restaurant, not unlike some of the modern days brewpubs 
is the architectural example our cosy hotel restaurant is moulded after.  

We offer quality regional cooking utilizing many locally sourced 
ingredients like really good beef, Fresh poultry, pork and lamb, venison from 
local hunters as well as fish from the Baltic Sea and Lake Müritz. All of it is 

crafted traditionally, yet contemporary and presented with love. 

Our spectacular 180° view of the Baltic seashore shouldn’t distract you 
from the culinary specialities prepared and served by our mindful and 
friendly host Stefan Pagels and his kitchen manager Matthias Stolze. 

This carefully plotted culinary orbit of regional cuisine is extended and 
surpassed regularly by our themed buffet nights with more international 

cooking. 

Please notice my daily set menu recommendation which is always offered with 
a finely selected wine pairing to meet your expectations. 

Our award from “The Great Restaurant & Hotel Guide” is your guarantee  
for an enjoyable evening. 

 

Bon Appetit ! 

 
Executive Chef 

 

� German Award: “Aral Schlemmer Atlas” – 2,5 wooden 

spoon  � 

�  German Award: “The Great Restaurant & Hotel Guide” -  

2 chef's caps � 

� Varta Guide – 2 Diamanten  � 

� Marcellino's Restaurant Report 2009/2010  � 

 

While using organic products we are controlled constantly and properly by 
the  

professional association for organic farming Fachverein Öko-Kontrolle e. 
V. 
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Some of our local purveyors, food manufactures,  
certified organic farmers and ranchers: 

 

1 Organic goose and duck: Organic farm Jonas, Retelsdorf 
2 Organic cheese: Kranichhof, Bentin 

3 Fruit brandy: distillery Gut Schwechow 
4 Venison: Mecklenburger Fleischwaren, Wismar 

5 Turkey and Turkey meat products: Mecklenburger Landpute, Severin 
6 Honey: Bee-keeper Freiheit, Rederank 

7 Goat & Goat meat products: Norbert Michaels, Warnkenhagen 
8 Handcrafted dark beer: brewery Trotzenburg, Rostock 

9 Bread, rolls, cakes, tortes: Confectioner Nowak, Rostock 
10 Fish delicacies: Fisch & Feinkost, Rostocker Fischmarkt Marienehe, Rostock 

11 Venison: Local deer hunters in Schwaan and Rostock 
12 Organic lamb and lamb meat products: Victor’s Müritzlamm, Stuer 

13 Smoked fisch and freshwater fish: Die Müritzfischer, Röbel 
14 Venison: Wildmeister Jenß, Ribnitz-Damgarten 

15 Organic eggs und potatoes: Farmers’ cooperative Fürstenhof 
16 Organic beef, chicken, lamb and pork: Farmers’ cooperative Biopark, Malchin 

17 Organic cheese: Ewe’s milk farm Melchior, Demmin, Peenetal 
18 Herring specialities and smoked fish: Henry Rasmus, Stralsund 

19 Organic beer und soft drinks: Brewery Stralsunder 
20 Organic pork, beef, sausages and hams: LandWert Hof, Stahlbrode 

21 Wild herbs: Market garden Essbare Landschaften, Süderholz 
22 Organic vegetables, cheese, anything organic: Biofrisch Nordost, Teschendorf 

23 fruit and vegetables: Fruit wholesale Company Mönchguter  
24 Extraordinary quality fruit brandy: distillery Zinzow, Friedland 

25 Organic cheese: Hofgut Bisdamitz, Rügen 
26 Organic Herb teas: Kräutergarten Pommerland, Pulow  

27 Organic tomatoes, wheat grass and organic cucumbers: Market garden Anita 
Rohde, Rostock 

 

 



 

 
AppetizersAppetizersAppetizersAppetizers    

    
 
Roasted fresh local goat cheese with bacon 
lavender honey and mizuna                                                                                        
               11,50 € 
         
Chunky tartare of brook trout from aquaculture 
served with marinated algae salad and apple coriander  
sorbet                                               
            12 € 
 
Our rustic potato salad with locally grown organic  
potatoes, extra virgin rapeseed oil , mild wine vinegar  
and fresh meat stock which is prepared daily fresh from  
scratch served with fried, breaded and deboned chicken  
plus tarragon-Lemon butter sauce                         
            12€                        
   
served with pan-fried King prawns in herb butter                    
            14,50 € 
 
Organic beef carpaccio with celery and crème fraîche                                                                         
            18 € 
 
Salad „Brasserie“, 
Crispy seasonal lettuces with pan-fried King-Prawn,  
sauteed King Scallop and strips of Barbary duck breast 
accompanied by your choice of joghurt dressing, balsamic  
vinaigrette or herb sauce                        19 € 
    
 
 

SoupsSoupsSoupsSoups    
 
 
Hearty chicken soup served with vegetables and a lot of  
meat                                                    
            7,50 € 
 
Parsley - peas soup with a home-made beef knuckle and heavy  
sour cream                                            
            8,50 € 
 
Tillmann Hahn’s limpid Fish Stew 
with crispy root vegetables, herb crostini and Sauce Rouille                                             
            8,50 € 

    

    



 

    
Warm startersWarm startersWarm startersWarm starters    

 
 
Creamy white wine risotto served with a grilled aubergine 
sautéed cherry tomatoes and matured hard cheese                                                             
            11 € 
 
Home-Made dumplings filled with veal, ham and hard cheese                                                      
            15 € 
sautéed with fresh mushrooms and sage butter                                                                                  
 
Sauteed king scallops covered with a pistachio crust on a  
puree of white celery and red wine butter                                                                                           
                         19 € 
 
 

Main dishesMain dishesMain dishesMain dishes    
 
 
Poached Baltic  Sea codfish with sautéed spinach 
buttermilk mash and lemon vermouth foam                                                                                 
            18 € 
 
Crispy fillet of pikeperch presented on a puree of potatoes  
and horseradish with fresh stoneground mustard crispy  
sugar snaps accomplished by a foam of white tomatoes                                                                               
            19 € 
 
Cutlet from local organic pork crusted with herbs and  
mustard, accompanied by pointed cabbage and backed  
potatoes and pepper jus                                               
            19 €   
   
„Butcher’s Masterpiece“ 
Medium flash-fried minute steak (Flank, Hanger or Skirt) 
accompanied by roasted finger-shaped potato dumplings  
with mixed beans and port wine gravy                                                                                                                   
            24 € 
 
Two cuts from local organic lamb 
Pink roasted Leg cuts and Tender braised knuckle meat  
served with kohlrabi, potato gratin and thyme jus                                                                     
            27 € 
 
 
 
 
Juicy fillet steak of Grass-fed beef with peppered butter  
on grilled vegetables with baked potatoes roasted in olive  



 

oil accompanied by herbed sour cream                  
            29,50 € 
 
 
Whole roasted Organic Chicken for two people served in  
two courses: 

1. Golden brown breast with mashed potatoes and  
organic carrots 

2. leg meat with salad and pan-fried mushrooms                      
              Per Person         24 € 

The cooking takes about 40 minutes. 
 
 

 
CheeseCheeseCheeseCheese    

 
 
Assortment of regional organic cheeses according to daily  
Offer With home-made chutneys, pesto and the best fruit 
loaf                                                                    
            16 € 
 
 
 

DessDessDessDessertsertsertserts    
 
 

“Espresso Trifle” 
Small dessert with intensive coffee mousse, spoon bisquit,  
amaretto cherries and chocolate sorbet                                                                                                                  
            7 € 
 
Curd dumplings with nougat filled, pieplant ragout and  
strawberry sorbet                                      7,50 € 
 
Assortment of home-made sherbets served with fresh fruit  
and fruit sauces                                   
            9 € 
 
Mango-passion fruit parfait served with fresh lychee,  
coconut sabayone and almond bisquit                                                                                                                      
            9 € 
 
Pineapple Crème brûlée 
with papaya chilli compote and yoghurt ice cream    
                          9 € 
 
 

These are samples of our latest offers. Subject to change. 


