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Smoked fillet of miiritz trout
black pudding, apple and beds

Asparagus ,Primavera“
pickled lemon, parmesan and herb salad

Plaice fillet
bacon, parsley and cereals risotto

Fried rack of lamp
fennel, artichoke and panis

Woodruff lemon cake
strawberry and buttermilk ice cream

4 -contse

88€
wine menu 55€

L —counfse

99€
wine menu 65€

HYGGLE

BRASSERIE & BAR



\/675&/?&«/4

Cow cheese ,UrEiche”
from ,Jamei Laibspeis” (Bavaria)

chutney, butter and bread
21€

Several salads
by HYGGE the farm

carrot dressing and buckwheat
12€

Asparagus ,Primavera“

lemon, parmesan and herb salad
21€

Watercress soup

onsen egg and barley crunch
12€

Sardinian fregola

burrata, peas and lemon
starter 18€ main 27€

Spinach tagliatelle
truffled goat chees

with Red Russian Kale by HYGGE the farm
starter 18€ main 27€

Hspate

White asparagus from ,Spargelhof Niemann aus der Liineburger Heide“

hollandaise, melted butter and potato
23€

with escalope ,vienna style“
+12€

with wild red shrimp with head
3 pieces fried in garlic
+12€

with ,Basedahls” best local ham
+12€
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Oysters
,DAVID HERVE Boudeuse No. 4“

lemon, shallots vinaigrette and chester bread
each 4,50€

Fried scallops
turnip greens by HYGGE the farm

and wild garlic risotto
starter 26€ main 38€

Pan fried red shrimps
(6 shrimps)
herb pesto and grilled focaccia
28€

ar Prom HAKI(

»,Remove the salt, take caviar.“
(Markus Rusch, CEO AKI)

caviar ,Stulle”

10g Siberian, 10g Ossetra, 10g trout
46 €

trout caviar

cream, cucumber chutney, potato chips
50g 28 €

sturgeon caviar ,Siberian“ (intense)
Aquaculture Germany
cream, mashed potatoes, onsen egg

20g  46€
100g  165€

sturgeon caviar ,Ossetra“ (mild)
Aquaculture Germany
cream, mashed potatoes, Onsen egg

20g 60€
100g  220€
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Lukewarm sturgeon

buttermilk, chives and garden radish
21€

matching recommendation:

Sturgeon caviar ,,Siberian” 10g (intense)
+20€

Sturgeon caviar ,Ossetra” 10g (mild)
+28€

Smoked fillet of miiritz trout

black pudding, apple and beds
24€

Fish soup
sauce rouille and croltons
starter 24€ main 36€

Lukewarm fillet of Iceland char
caviar-chives beurre blanc

spinach and potato croltons
starter 28€ main 42€

Plaice fillet

bacon, parsley and cereals risotto
starter 26€ main 39€

HYGGE Sty le

Valid from 4 persons
Let us choose the dishes

and feel the ,HYGGE - spirit” by sharing a meal.

Starter Main Dessert
28€ 42€ 18€
per person per person per person
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,2Basedahls” best local ham

butter and bread
22€

Beef tartare
brioche, onions, capers

and beetroot mustard
starter 22€ main 33€

Roasted cottage loaf
with smoked goose breast

black aioli, kimchi and watercress
21€

Escallop ,Vienna style“

roasted potatoes, creamy cucumber and cranberries
starter 28€ main 39€

Fried rack of lamp

fennel, artichoke and panis
44€

Grilled veal chop
sauce bernaise, cow cheese,

coloured Swiss chard and Pommes Dauphine
48€

Variation of suckling
belly, cheak, back

dark beer sauce, onion and turnip
36€

Osso buco
(for 2 persons)
lemon risotto and grilled focaccia
34€
per person
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Dessest

Pavlova

rhubarb
12€

Woodruff lemoncake

strawberry and buttermilk ice cream
14€

Cookie and cream
milk ice cream with cookie crumble

and salty caramel
11€

White chocolate-Créme Briilée

strawberry sorbet
12€

Vanilla waffles
(for 2-3 persons)
with clotted cream
and stewed blueberries
22€

Cow cheese ,UrEiche*“
from ,Jamei Laibspeis” (Bavaria)

chutney, butter and bread
21€

Homemade ice cream or sorbet

daily changing variations
3,40€

In case you have any allergies or can’t deal with any other products please don’t hesitate to contact our staff.
We'll assist you and hand over our allergic menu. Thank you.
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