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INSELHOTEL"

Potsdam-Hermannswerder

Starters

Marinated market-fresh salad
Marinated market-fresh salad

with home-cured salmon filet and potato vosti ¢ 9
extra charge half board

Beef carpaccio
with arugula, Balsam vinegar
and parmesan 9
extra charge half board

Beetroot - chickpea tartare
with lamb's lettuce marinated in

walnut vinaigrette 6 e

Asparagus salad
With cooked ham an whiskey mayonnaise “ 9

extra charge half board

Soups

Soup of the day
Brandenburger potato - vegetable soup

with “Knacker” - Sausage ™9

Aspargus creme soup
with herbal celestine “+ 6 vegetarian)

11,00 €

15,90 €
3,00 €

15,50 €
3,00 €

12,80 €

15,90 €
3,00 €

8,60 €

11,00 €

9,80 €

Dear guests, if you have half-board included in your reservation, you are
entitled to set up your own three course menu out of the selection of courses
displayed in our menue. Some of the courses might require a payment of a

supplement.

An overview of the allergens that are subject to labeling
can be found following our list of regional suppliers.



Main Course

Special of the day 19,80 €
Meat
Beef fillet medallion with pepper jus,
mediterranean vegetables and rosemary potatoes*? 36,00 €
extra charge half board 15,00 €

Lamb chops on green asparagus ragoit
with baked potato in style of Williams pear <9 29,50 €
extra charge half board 7,00 €

Aspargus from Beelitz (200g)
With pork Schnitzel and new potatoes
and Sauce Hollandaise or melted butter *¢9 20,60 €

extra charge half board 7,00 €

Chicken breast stuffed with mushroom farce
on zucchini - tomato vegetables and sweet potato fries*9 20,80 €

Currywurst from the butcher Borgmann

with potato and cucumber salad *9

very fine: with 1 glass of champagne

or very typical: with 1 bottle (o.5() potato beer

from the Neuzelle monastery brewery 18,80 €

Side exchange per dish € 2,50

An overview of the allergens that are subject to labeling
can be found following our (ist of regional suppliers.



Tish

Fried zander fillet

with baby spinach and sepia tagliatelle <9 23,50 €
extra charge half board 18,50 €

Miiritz char fillet

on stewed turnip cabbage and sesam potatoes 9 25,50 €
extra chavge half board 2,50 €

Saltimbocca from cod fillet

with asparagus from Beelitz new potatoes

and Sauce Hollandaise or melted butter *> 9 27,50 €
extra charge half board 2,50 €

Matjes (salted young herring)
with pavsley potatoes @ 67 sutenfre) 17,50 €
small portion 14,50 €

YVegan

Green asparagus ravioll
with red thai sauce, peanuts and young sprouts 9 18,00 €

Stuffed portobello mushroom

with mediterranean vegetables and arugula pesto o 17,50 €
Asparagus from Beelitz
with aragula pesto and new potatoes 21,50 €

Side exchange per dish € 2,50

An overview of the allergens that are subject to labeling
can be found following our list of regional suppliers.



Trom our Patisserie

Three kinds of chocolate

with caramelized mini oranges 9 12,00 €

Quark dumplings in brioche coating

and cherry compote 9 10,50 €

Three types of organic cheese “Wiese 7”
of the “Gliserne Molkerei” (transparent dairy)

with fig mustard and fruits 47 16,00 €

extra charge half board 3,00 €

Sorbet duo with fruits t= 7,10 €
Children’s Menu

~Robber’s Plate”
You'll get knife and fork and take what you like
from your parent’s plate. 0,00 €

»Bob the Builder”
Crispy schnitzel (9og) with vegetables

and French fries 9 12,80 €
»~Pumuckl”

Linguine with tomato sauce and parmesan *V 9,80 €

~Lady and the tramp”

Tortellini in butter with parmesan

and tomato sauce 9 10,20 €
»Robin Hood™

Crispy chicken nuggets with vegetable rice 9 11,20 €
~Lucky Luke”

French fries or sweet potato fries

with ketchup and mayonnaise © 7»50 €

Side exchange per dish € 2,50

An overview of the allergens that are subject to labeling
can be found following our (ist of regional suppliers.



