
 

 

 

 

 

 

Menu  

 

 
Dear Guests, 

 
welcome to our Restaurant Feingeist. 

  
With new ideas, energy and desire we have realised our idea of a good 

restaurant with true hospitality. Regionality and good quality at 
moderate prices are our claim.  

 
We wish you a pleasant stay at our restaurant. Let us spoil you with 

culinary delights. 
 

Your restaurant Team 
 
 

 

 

 

 

 

 

 

 



 

 

Recommended by the chef 
Homeland pleasure menu 

 
 
 

Homemade beef carpaccio with truffle mayonnaise,  
wild herb salad, pine nuts and parmesan 1/2/9/12/23 

17,90 € 

 
**** 

 
Crustacean foam soup with fried tiger prawns 1/9/10/16/17/20 

10,90 € 

 
**** 

 
Braised ox cheeks in red wine sauce 

with truffled mashed potatoes and glazed vegetables 9/14/17/24 
29,90 € 

 
or 
 

Winter cod on Artländer pearl barley risotto 
with saffron sauce and small vegetables 9/10/16/18/19 

26,90 € 

 
**** 

 
 Chocolate soufflé with red berry compote and vanilla ice cream 

1/2/3/8/9/10/12 

10,90 € 

 
4 course 64,90 € 
3 course 51,90 € 

 

 

 

 



 

 

Start up! 

 
Goat's cheese wrapped in bacon with thyme honey 

on beetroot carpaccio and rocket 4/5/9/10/22 
15,90 € 

 
"Alfsee antipasti platter" from 2 people 

Pickled vegetables, Parma ham, buffalo mozzarella, aioli, 
Pesto a la Genovese and oven-fresh baguette 2/6/7/8/9/10/22 

16,90 €/pers. 

 

 
From the soup kitchen 

 
Homemade beef broth with diced vegetables, noodles, marrow dumplings 

and egg garnish 8/9/16/17/23 
7,90 € 

 
Frothy soup of crustaceans with fried tiger prawns 1/9/10/16/17/20 

10,90 € 

 
 

From the garden bed 
 

Italien Salad-Bowl 

Iceberg, boiled egg, corn, 

cucumber, onion, tomato, 

pepperoni, tuna, boiled ham, 

cheese 

15,90 € 

 

French Salad-Bowl 

Lettuce, boiled egg, cucumber, 

bell pepper, carrot, chicken 

breast, Parma ham, Parmesan 

cheese 

16,90€ 

Veggie Salad-Bowl 

Lettuce, avocado, bell bell pepper, 
tomato, carrot, couscous, and 

baked falafel 
14,90€ 

 

We serve all salads with fresh 

baguette 

 

Choice of dressing: 

Joghurtdressing, Frenchdressing  
Balsamicodressing (Vegan)



 

 

 

 

 

From the fisherman's nets 

 
Noble fish pan 

Variation of fried noble fish  
Herb-lime rice and leek cream vegetables 9/10/17/19 

30,90 € 

 
Pike-perch fillet fried on the skin  

with champagne sauerkraut, potato noodles and Buerre Blanc 4/9//10/14/19 
29,90 € 

 
 

 Our Alfsee classics 
 

Holsteiner schnitzel  
with fried egg, bacon beans and fried potatoes 2/4/8/9/10/22 

19,90 € 

 
Riester burger  

Brioche burger with juicy beef, homemade burger sauce, 
tomatoes, cheese, cucumber, onions, rocket, bacon 2/4/5/8/10/23 

14,90 € 

 
Riester veggie brioche burger  

Cheese and spinach burger, homemade burger sauce, 
tomatoes, cheese, cucumber, onions, rocket 2/4/5/8/9/10/16/17 

14,90 € 

 
 

Side dish with the burger: 
French fries   3.90 €  
Sweet potato fries  4.50 € 

 



 

 

 
 
 
 

From the grill or the pan 

 
"Alfsee pan" 

3 different medallions of beef, pork and poultry 

with roast potatoes, Sc. Bèarnaise and mushrooms 2/5/8/9/16/17/22/23/24 

27,90 € 

 

Argentine rump steak (250gr.), medium roasted 

with pepper sauce, rosemary potatoes and seasonal vegetables 2/5/17/18/23 

34,90 € 

 

Crispy corn-fed poulard breast  

with thyme jus, ratatouille and herb potatoes 1/3/4/17/18/22/24 

28,90 € 

 

Tender pork fillet wrapped in bacon with Café de Paris sauce, 

glazed vegetables and ribbon noodles 2/4/8/9//16/17/18/22 

28,90€ 

 

"Kale platter" 

Homemade kale with smoked loin, pinkel, bacon and smoked pork loin 

served with fried potatoes and mustard 2/4/5/10/13/17/18/22 

23,90 € 

 

Pasta moments  
 

Pappardelle pasta with blue cheese sauce, 

leaf spinach, cherry tomato and pine nuts 8/9/10/12 

18,90 € 

 

Linguine al Nero di Sepia in crustacean sauce  



 

 

with fried tiger prawns and beef, parmesan and rocket 1/8/9/10/16/17/20/23 

21,90 € 

 

Oven-fresh pizza 

Margherita" pizza 

Tomato sauce, oregano, mozzarella 8/9/10/16 
12,90 € 

Salami picante" pizza 
Tomato sauce, salami, chili oil, jalapeños, mozzarella 2/4/5/8/9/10/16/22/23 

14,90 € 

Tonno" pizza 
Tomato sauce, tuna, onions, mozzarella, olives, jalapeños, 6/7/8/9/10/16/19 

14,90 € 

Pizza "e Rucola" 

Tomato sauce, Parma ham, oregano, rocket, parmesan, mozzarella 
2/4/5/8/9/10/16/22 

16,90 € 

„Hawaiian" pizza 

Tomato sauce, oregano, cooked ham, pineapple, mozzarella 2/4/5/8/9/10/16/22 
14,90 € 

 

 

From the confectionery 

 
Chocolate soufflé with red berry compote and vanilla ice cream 1/2/3/8/9/10/12 

10,90 € 

 
Vanilla ice cream with whipped cream, Hippen cookies and warm 

raspberries 8/9/10/ 



 

 

9,90 € 

 
 

 

"Tip of the day" 

 
Ask our staff for the recommendation of the day 

 
 
 
 

Welcome to fall and winter 
 

Hokkaido pumpkin cream soup with fried quail egg, 
pumpkin oil and roasted seeds 8/9 

9,90€ 

* * * 
 

Crispy fried breast of black feather chicken 
on pumpkin and walnut risotto and morel jus 

9/17/18/24 

27,90€ 

 
Ossobuco with port wine sauce 

with pumpkin and potato mash and romanesco vegetables 
9/10/16/17/23 

25,90€ 

 
Pink roasted saddle of venison steak (200gr)  
with balsamic cranberry sauce, red cabbage  

and potato tart 8/9/10/16/17/25 

31,90€ 

 
 
 
 
 
 



 

 

Dear guests, 
 

our environment is very close to our hearts. 
 

Therefore, we would also like to do our part and take you with us on this 
journey. Conscientious waste separation, efficient energy consumption 
from biological energy sources and the avoidance of plastic inserts as 

well as efficient water consumption are high on our agenda.  
Discover our new cellulose straws or our takeaway packaging. Likewise, 

it is important to us that our meals are freshly prepared, we buy 
regionally where possible, and at the same time we do not create an 

excess of food waste.  
 

After all, our environment is our home.   
 
 

We wish you an enchanting stay in our restaurant and would like to 
thank our partners. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Legend Allergens: 
1 Colorant (including natural color) / 2 Preservatives/ 3 Sweetener/ 4 Phosphate/ 5 Antioxidant/ 6 Blackened/ 7 

Sulfurized/ 8 Egg/ 9 Lactose/ 10 Gluten (wheat, rye, barley, oats, spelt) / 11 Peanuts/ 12 Nuts (almonds, hazelnut, 
walnut, Brazil nut, pistachio, cashew nut, macadamia) / 13 sulfur dioxide, sulfite / 14 lupins / 15 sesame /16 soy / 17 

celery / 18 mustard / 19 fish / 20 crustaceans / 21 molluscs / 22 pork / 23 beef / 24 poultry / 25 game. 
 

 

 



 

 

 

 


