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Flamed goat cheese “° o2

on rocket and zucchini spirals with herb
vinaigrette and fig mustard, served with baguette

10,80 €

Wiirzfleisch (Seasoned meat ragout) * 29
baked with cheese, served with fresh
walnut bread

8,90 €
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SALADS

Small mixed seasonal salad
6,90 €

»Nautilus” salad platter <9
crispy salads, sautéed king prawns,
herb baguette and garlic dip
17,50 €

Choose your dressing: ©

Oil & vinegar | Herb vinaigrette |

Sea buckthorn € yogurt dressing
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T SOUPS
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Neukamp fish soup
with mussel meat, shrimp
and a touch of Pernod

8,90 €

Homemade soljanka %%

with lemon and sour cream

8,50€

SMALL PLATES

Baked potato with herb quark
and side salad °
12,50€

with grilled chicken breast ©
15,50€
with smoked salmon ©¢
16,50€




Vegan specialities

,Oriental bowl* %8
with vegetable couscous, hummus, vegan chicken strips, white cabbage, rocket,
carrots, zucchini, caper berries, cherry tomatoes and pine nuts

18,90 €

Stuffed bell pepper with vegan minced meat and vegetable couscous *#
with red mojo sauce, caper berries and pine nuts

17,80 €

Vegan chicken curry ,Bombay“ »Lh
vegan chicken strips in a spicy curry sauce with pineapple,
green asparagus and basmati rice

22,80€
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Meat specialities

Roasted chicken liver ¢
with fresh braised mushrooms, onions and apples,
served with mashed potatoes with truffle oil

18,80 €
Roasted suckling pig * £k 3

with honey-apricot sauce, on sauerkraut and potato dumplings

22,80 €

Roasted chicken breast fillet »)#

on curry sauce, with wild broccoli and macaire potatoes

23,70 €

Fillet of Iberico pork cooked sous-vide %!
on port wine and tarragon jus, with ribbon noodles in a vegetable nest and sour cream

27,90 €
Ned Land’s pan ©°*

Iberico pork rack on fried mushrooms and roasted potatoes
28,50 €
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Fish specialities

Homemade pepper herring (sweet and sour marinated
(following the recipe of an old Neukamp fisherwoman)

with roasted potatoes and fresh salads

18,80 €

»Riigen pan-fried fis

fried pollock fillet on roasted potatoes, topped with mustard sauce,
green asparagus, served with a side salad

26,50€

Cod fillet baked in beer batter ¢

ll“ a,c6ek3

with sweet and sour sauce, boiled potatoes and iceberg lettuce-orange salad - a traditional dish from Riigen

26,90 €

eUs(eres )

Neukamp fish pan

three types of fried fish fillet with a prawn, on pan-fried vegetables and roasted potatoes

28,50 €

Gourmet fish pot ,Nautilus“ *>&eim
steamed fish fillet cubes with king prawns and
green-lipped mussel, in turmeric-chive sauce, served with basmati rice

26,90 €

Salmon fillet, pan-fried *°¢

on mashed potatoes with wild broccoli and teriyaki sauce

27,50 €

Premium fish platter a la Nautilus
(for 1 person or more)

a,c,d, f,m

variation of fried fish fillets, one sautéed king prawn, two green-lipped mussels, with broccoli
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and cauliflower in hollandaise sauce, breadcrumb butter and duchess potatoes

p.P.33,50 €
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Extras

Ketchup, mustard or mayonnaise
1,00 €

NG

=G

Q
——=e®

<L
4

0\
&
\%49\

l
\
(X
@gtﬁr



G e oo T T
}C?
0

Desserts

»Nautilus“ dessert platter "
choux pastry swan filled with vanilla ice cream, whipped cream and fruit sauce,
garnished with fresh fruits

8,00 €

Warm apple strudel *>¢
with a scoop of vanilla ice cream and whipped cream

8,00 €

Nut ice cream sundae >©]
smooth-melting walnut ice cream with whipped cream, caramel sauce and walnut halves

8,50 €

Sweden® ice cream sundae ¢
creamy vanilla ice cream with applesauce, egg liqueur and whipped cream

8,90 €

Warm chocolate tart »¢

with chocolate ice cream, fresh fruits and vanilla sauce

9,50 €

Vanilla, chocolate, strawberry, walnut
(all ice cream flavours are gluten-free)

1scoop /2,00€
portion of whipped cream / 1,00 €
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ALLERGENS: h Peanuts ADDITIVES: 5 Antioxidants
a Cereals containing gluten i Lupin 1 Contains caffeine 6 Flavour enhancers
b Eggs j Nuts (Tree nuts) 2 Colourants 7 Sulphur dioxide
¢ Fish k Mustard 3 Preservatives (benzoic 8 Blackening agents
d Crustaceans | Soy acid, artificial sweeteners, 9 Phosphate
e Milk / Dairy m Molluscs sorbic acid) 10 Sweeteners
f Celery n Sulphur dioxide / 4 Contains quinine 11 Nitrite curing salt
g Sesame Sulphites o
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O
Homemade Fish Fingers *°“°¢ O
with mashed potatoes @)
8,20 € O
O

.Captain Nemo”

— Chicken Breast Fillet
with Leipziger Allerlei (mixed
vegetables), French fries and O
Hollandaise sauce

e

£30.€

~Professor Aronnax" *°
Spaghetti Bolognese

7.80 €

Rice Pudding °°
with applesauce, cinnamon and sugar

6,50 €

Kids’ Ice Cream Shell *¢!
Vanilla ice cream, Smarties
and whipped cream

6,50 €

- ALLERGENS: h Peanuts ADDITIVES: 5 Antioxidants

a Cereals containing gluten i Lupin 1 Contains caffeine 6 Flavour enhancers
~ bEges j Nuts (Tree nuts) 2 Colourants 7 Sulphur dioxide
- cFish k Mustard 3 Preservatives (benzoic 8 Blackening agents
- dCrustaceans | Soy acid, artificial sweeteners, 9 Phosphate

e Milk/ Dairy m Molluscs sorbic acid) 10 Sweeteners

~ fCelery n Sulphur dioxide / 4 Contains quinine 11 Nitrite curing salt

. gSesame Sulphites
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