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V1.) mediterranean appetizer

toasted cialbatta | marinated diced tomatoes | griled peppers
pickled zucchini & eggplant | buffalo mozzarela
mMushrooms | clives
curry date dip

11,00€

\/’2.) mediterranean appetizer large

As a main course or appetizer for 2 persons

19,00€

V3.) Baked goat cheese

Brioche dough | Mango chutney | Beetroot
Balby leaf salad | Balsamic vinaigrette

800€

V4.) Tomatoes bruschetta

toasted cialbatta
arugula | marinated diced tomatoes | parmesan cheese

B8,00€

VS.) Mushroom bruschetta

toasted ciabatta | marinated mushrooms
arugula | parmesan

B6,00€






V6.) Cream of chanterelle soup

Potatoes | creme fraiche
Chanterelles | Chive oll
B8,00€

V7.) rustic tomato soup
oriled peppers | gn espuma | lbbasil pesto

68,00€

We serve oven-fresh bread with dll soups






VS.) Vegetable bowl with baked risotto balls

seasonal lettuce | iceberg lettuce | Balsamic vinaigrette
carrot | griled peppers | ravw marinated cauliflovwer
avocado | cucumioers | cherry tomatoes | mango chutney | fresh herlos

19,00€

summer salad bowl

plucked seasonal lettuce |iceberg lettuce | yogurt dressing
carrot | bell bel pepper | tomato | cucumiloer | radish | beet | edamame

with small baked potatoes, flaxseed and herlo curd cheese

to this...

VQ.) fried chantereles | spring leek 18,00€
10.) Crispy Chicken | Chili Mayonnaise 17,00€

11.)redice sea shrimps | garlic | cherry tomatoes 19,00€

With both salads we serve oven-fresh bread






12.) Shrimp aglio e olio with spaghetti

ried red king pravvns | garlic chili oil
spring leek | cherry tomatoes | zucchini

19,00€

13. stuffed chanterelle pasta in cream sauce

shallots | roasted chantereles | garlic | parsley
potato wedges

20,00€

V14.) summer pasta a la Mariana

Feta | balby spinach | cherry tomatoes
olive oil | shallots | garlic | basil | buffalo mozzarela

18,00€

Served with a side salad and oven fresh bread






V:I.S.) Mushroom risotto

aked goat cheese
chanterelles | shallots | garlic | parsley

18,00€

16.) Shrimp risotto

fried shrimps | parmesanrisotto
pimentos | cherry tomatoes

21,00€

V17.) Soy cutlet with herb curd

Baked potato | zucchini vegetables with tomatoes and dlives | basil

16,00€

Served with a side salad and oven fresh bread






18. Tante Tom Burger with 100% local beef

soft curry roll
iceberg lettuce | tomato | pickled cucumiloer
acon | onion | BBQ sauce | Emmmental cheese
French fries | mayonnaise

20,00€

19.) Crispy Chicken in Sesame-Lime breading

chili mayonnaise | lermon risotto
steamed broccoli

19,00€

20.) Burgman's plate

Pork tenderloin | pepper cream sauce
cauliflovwer | baked potato | herlo curd cheese

22,00€

21. Escalope from the top shell of veal

Mmushroom cream sauce | French fries | mayonnaise | side salad

23,00€






22.) Rib Eye Steak with lime garlic butter

pepper cream sauce | zucchini vegetables | cherry tomatoes | olives
aked potato | herlo curd

28,00€

23.) Velo plate

pork tenderloin | rio eye steak | cream pepper sauce
crispy chicken | chili mayonnaise
roasted mushrooms | pimentos | french fries

30,00€

24. roasted pike perch with white wine sauce

lermon risotto
cauliflovwer | side salad

22,00€

We take into account all alergies and food intolerances.
Some dishes are also possible as vegan from our entire menu, just talk to us.

74’% M Drekevnann

Chef and dietician






\/’25.) Strawberry Tiramisu with fresh strawberries

vanila ice cream | cream

800€

VEG.) Tante Tom s sundae with fruit sauce

strawberry ice cream | vanila. ice cream | fresh fruit | whipped cream

68.00€

V27.) Coconut vanilla panna cotta

Mango ragout | strawlberry ice cream

B8,00€






28. smalll veal schnitzel

french fries | mayonnaise

68,00

29. Spaghetti Bolognese

fresh basil

68.00€

30. small breaded chicken fillets

french fries | mayonnaise

6,00€

V31.) French fries

Mayonnaise

3,00€
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Softdrinks

Water, classic
Water, still

Coca-Cola, Coca-Cola Zero

Fanta
Sprite

Tonic Water
Ginger Ale
Bitter Lemon
Red Bul

homemade ice tea

Juices

Apple juice
Orange juice
Passion fruit juice
Pineapple juice
Black currant
Banana juice
Rhubarlo spritzer

0.3l

0,51

0,75l

2,70€ 430€ 680€
2,70€ 430€ 680€
3,00€ 480€ -
3,00€ 480€ -
3,00€ 480€ -
3,00€ (0,2)
3,00€ (0,2))
3,00€ (0,2)
3,50€ (0,25
4,00€ (0,41)
Juice Spritzer
0.2l 0.3l 0.5l
250€ 300€ 480€
250€ 300€ 480€
250€ 300€ 480€
250€ 300€ 480€
280€ 400€ 530€
280€ 400€ 530€
_ 430€ 530€



Cafe

Coffee
Cappuccino

Latte Macchiato
Cafe au Lait
Espresso

Espresso
Macchiato Double
Espresso

Hot Chocolate

Tea specialties

Assam tea
Darjeelng tea
Green tea
Herbal tea

Fruit tea
Peppermint tea

2,50€
3,00€
3,50€
3,00€
220€
2,70€
3,00€
3,00€

2,50€
2,50€
2,50€
2,50€
2,50€
2,50€



Beers on tap

0.25I 0.4l
Warsteiner light 2,70€ 400€
Aunt Tom's house lbeer 3,00€ 4.30€
Alster | Cola Beer | BmWwW 270€ 4,00€

0.3l

Change me beer 400€
Bottled beers
King Ludwvig, light 5,00€ (0,9
Konig Ludwig, non-alcoholic 5,00€ (0O,9)

Warsteiner tart, non-alcoholic 3,50€ (0,33l
Alster, non-alcoholic 400€ (04l)



Spiritsa-
Sambuca

Wodka

Teguila Siver / Gold
Quzo
Campari
Rosche Uralt
Baileys
Amaretto
Linie Aguawvit

(5cl)

Bitter s«

Ramazotti
Jagermeister
Averna

Fernert Branca

2,50€
2,50€
2,.50€
2,00€
3,00€
3,00€
500€
3.80€
3,00€

450€
450€
400€
400€

Rum z«

Don Papa 10 Jahre
Pineapple Plantation
Botucal

Ron Zacapa 23

Don Papa Baroko

Whiskya-

Jamson

Jack Daniels
Connemara
Writers Tears
Glenfiddich
Southern Comfort
Lagavuln

Noble drop +

Absacker of Germany

Hennesy Cognac

Camus Cognac VSOP

Prinz Wiliams Birne
Prinz Bodenseeapfel
Prinz Alte Marile

9,00€
4,00€
7,00€
8,00€
6,00€

3,00€
3.00€
4,50€
4,00€
400€
3,00€
800€

500€
500€
B6,00€
500€
500€
6,00€



Prosecco & Co.

sparkling Wine 350€ (0O4l)
Prosecco 450€ (04
Apeéerol Spritz 7,00€ (O3l
Hugo 7,00€ (03l
Ingwvver Sprit=z B8,00€ (0,3l
Gin Fizz 7,00€ (0.2
Whisky Sour 800€ (0,2)
Cosmopolitan 800€ (0,2
Negroni 8,00€ (0.2
Espresso 9,00€ (12c))
I\/.Iar"tw I\/I.ar.‘tlm 7.00€  (7c)
Kivwi Martini 10,00€ (0.2)
Bottles o7s
Koster sparkling Wine 22,00€
DRY | GERMANY
Prosecco Trevico 28.00€
DRY | ITALEN
Veuve Clicguout brut

85,00€

DRY | CHAMPAGNE | FRANKREICH

Veuve Clicguout rose
DRY | CHAMPAGNE | FRANKREICH 110,00€



Cocktails

Mojito

Moaojito without fun, non-alcoholic
Fun on the beach

No fun on the beach, non-alcoholic
Cuba Libre

Teqguila Sunrise

Moscowvv Mule

Berry Attack

Berry Attack, non-alcoholic

9,00€
7,00€
9,00€
7,00€
8,00€
800€
9,00€
9,00€
7,00€



Longdrinks s-

GiN-Tonic Bombay
GiNn-Tonic
Brockmann Gin-
Tonic Hendricks
Jacky-Cola
Southern Ginger
Ron Barcelo-Cola
Vodka-Juice

800€
800€
9,00€
7,00€
7,00€
800€
7,00€



Our wines

OPEN WHITE WINES

Tante TomM's
WHETRESRA IBURGUNDER | RHEINHESSEN | GERMANY

Chardonnay
DRY | St. JAKOBSBERG | GERMANY

Riesling
SEMI-DRY | RHEINHESSEN | GERMANY

Pinot Gris
DRY | BADEN | GERMANY

Scheurebe
SWEET | RHEINHESSEN | GERMANY

Bottles

Lugana
DRY | TENUTA ROVEGLIA | ITALIEEN

Jermann Chardonnay
DRY | FARRA DLSONZO | ITALEN

Weilslbburgunder
DRY | GERMANY

0,25l
6,50€

7,00€

7,00€

7,00€

7.50€

0,75l

29,00€

32,00€

28,00€

0,5l
12,50€

13,00€

13,00€

13,00€

14,00€



OPEN ROSE WINE

I Mio Rosato
TROCKEN | PUGLIA | ITALIEN

OPEN RED WINES

Tante TomM' s Hauswein
DRY | MERLOT | ITALY

Pinot Noir
MEDIUM DRY | OCKENHEIMER | GERMANY

Dornfelder
DRY | RHEINHESSEN | GERMANY

Primitivo
DRY | INFINITV | ITALY

Dunkelfelder
SWEET | MOSEL | GERMANY

Bottles

Chianti Classico
DRY | BARBERINO TAVERNELLE | ITALIEN

Amarone Valpolicela
DRY | SAN PETRO | ITALEN

Sucule
DRY | COSSANO BELBO | ITALEN

Brunello Campogiovanni
DRY | MONTALCINO | ITALEN

7.50€

0,25l
6,50€

7,00€

7,00€

7,00€

7.50€

0,75l

29,00€

36,00€

32,00€

38,00€

1400€

0.5l
12,50€

13,00€

13,00€

13,00€

14,00€



