
	
  
	
  
	
  

What	
  a	
  pleasure	
  it	
  is	
  to	
  have	
  a	
  good	
  appetite,	
  
when	
  one	
  is	
  certain	
  of	
  an	
  excellent	
  meal.	
  

Jean	
  Anthelme	
  Brillat-­‐Savarin	
  

	
  

Hotel	
  Lüttje	
  Burg	
  -­‐	
  where	
  tradition	
  and	
  pleasure	
  go	
  hand	
  in	
  hand.	
  And	
  that	
  is	
  equally	
  true	
  when	
  it	
  
comes	
  to	
  our	
  cuisine.	
  

Savour	
  traditional	
  culinary	
  delights	
  from	
  land	
  and	
  sea!	
  

Savour	
  heartfelt	
  hospitality!	
  

Savour	
  a	
  cheerful,	
  laid-­‐back	
  ambience!	
  

Savour	
  convivial	
  meals	
  with	
  freshly	
  prepared,	
  mouth-­‐watering	
  dishes	
  and	
  fine	
  wines!	
  

Savour	
  a	
  relaxing	
  break	
  in	
  a	
  restaurant	
  with	
  a	
  history	
  that	
  dates	
  back	
  to	
  the	
  18th	
  century…	
  

Guten	
  Appetit!	
  Enjoy!	
  

	
  

Our	
  service	
  for	
  allergy	
  sufferers	
  

Our	
  restaurant	
  caters	
  for	
  allergy	
  sufferers.	
  We	
  have	
  an	
  allergy	
  information	
  folder	
  that	
  informs	
  you	
  
of	
   all	
   allergenic	
   ingredients	
   used	
   in	
   the	
   preparation	
  of	
   our	
   dishes.	
   The	
   information	
  provided	
   is	
  
based	
   on	
   the	
   basic,	
   raw	
   ingredients	
   as	
   used	
   in	
   the	
   recipes.	
   As	
   far	
   as	
   the	
   problem	
   of	
   cross-­‐
contamination	
   of	
   food	
   allergens	
   is	
   concerned,	
   we	
   make	
   every	
   effort	
   to	
   keep	
   the	
   transfer	
   of	
  
potentially	
  allergenic	
  ingredients	
  to	
  an	
  absolute	
  minimum	
  through	
  rigorous	
  and	
  regular	
  cleaning	
  
and	
  careful	
  coordination	
  of	
  food	
  production	
  processes.	
  However,	
  owing	
  to	
  the	
  wide	
  spectrum	
  of	
  
products	
  used	
  in	
  our	
  dishes	
  we	
  cannot	
  completely	
  rule	
  out	
  the	
  possibility	
  of	
  cross-­‐contamination,	
  
i.e.	
  it	
  is	
  possible	
  that	
  all	
  dishes	
  may	
  contain	
  traces	
  of	
  food	
  allergens.	
  

Our	
  service	
  staff	
  and	
  our	
  chef	
  are	
  happy	
  to	
  offer	
  you	
  information	
  about	
  the	
  ingredients	
  and	
  food	
  
allergens	
  contained	
  in	
  our	
  dishes.	
  	
  

Please	
  do	
  not	
  hesitate	
  to	
  ask	
  should	
  you	
  have	
  any	
  questions!	
  

	
  

	
  

	
  

	
  



	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

Soups 

Potato soup Holstein-style 
with Mettwurst sausage pieces and leek 

… € 4.40 
*** 

Fish soup Lütjenburg-style 
with fresh herbs and a hint of aniseed 

… € 5.90 

*** 
Cream of tomato soup 

with basil cream 

… € 4.90 
	
  

Tasty and tempting 

Beef carpaccio 
served on a bed of rocket  
with parmesan shavings 

and fried rosemary mushrooms 

… € 10,90 

*** 
Omelette 

with fried vegetables and fresh herbs 

… € 9.40 
*** 

Deep-fried, breaded camembert 
with cranberry jelly, salad bouquet 
freshly-baked baguette and butter 

… € 9.90 
*** 

Baked potato 
with sour cream and a side salad 

…€ 5.90 
	
  



	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

Fresh, crisp salads 
All our salads are served with freshly-baked baguette 

 
Caesar salad 

A medley of mixed leaf salad, cucumber, 
tomato, pepper and mushrooms 

with strips of grilled chicken breast 

… € 7.90 
*** 

 
Steak salad 

Strips of grilled beef on a bed of fresh mixed 
leaf lettuce, cucumber, tomato and pepper 

… € 7.40 

*** 
Mixed salad 

Colourful and always fresh 

… € 5.40 
	
  

Small but hearty 
 

Burg-style toasted sandwich 
Chicken breast steak 

with curried fruit gratinated with cheese 

… € 10.40 
*** 

Lüttje Burg burger 
Grilled beef, tomato, pickled gherkin, 

mustard and mayonnaise, 
gratinated with cheese and served with French fries 

… € 9.80 

*** 
‘Hein Lütt’ toasted sandwich 

(pork tenderloin approx. 160 g gross weight) 

Lava-stone grilled pork tenderloin 
on toasted bread with poached pear 

and melted gorgonzola 

… € 10.90 

*** 
Farmers’ breakfast 

Fried potatoes mixed with scrambled egg, 
with smoked ham and pickled gherkin 

…€ 8.90 
	
  



	
  

Classic local dishes 
 

Baltic Sea cod 
Filet of cod dipped in egg and fried, 

served with dill potatoes and a side salad 

… € 15.40 
 

*** 
 

Freshly caught Baltic Sea plaice 
Fried plaice with smoked bacon sauce 

served with fried potatoes and a side salad 

…€ 15.40 

*** 
 
 

Local-style soused herring filets 
with onions, pickled gherkins and apple pieces, 

served with fried potatoes 

… € 13.40 

*** 
 
 

Homemade vinegar-marinated  
pork in aspic 

served with tartar sauce and fried potatoes 

… € 11.40 
*** 

 
 

Holstein-style platter 
Fried pork escalope topped with tomato 

and a fried egg, served with smoked ham, 
pickled gherkin and fried potatoes 

 
Small portion … € 13.40 / Large portion … € 14.90 

	
  

	
  

	
  

	
  



… Succulent steaks 
Freshly prepared using hung meat! 

 
 

Lava-stone grilled beef tenderloin steak 
(fillet approx. 220 g gross weight) 

Lava-stone grilled tenderloin steak 
served with herb butter, fried mushrooms, 

a baked potato with sour cream and toasted baguette 
… € 22.40 

*** 
 

Lava-stone grilled rump steak 
(rump steak approx. 220 g gross weight) 

Tender, grilled rump steak with braised 
mushrooms, onions and herb butter, 

served with either fried potatoes or a baked 
potato with sour cream 

… € 19.90 
*** 

 
Lava-stone grilled beef point steak 

(point steak approx. 220 g gross weight) 

Tender beef point steak with herb butter, 
green beans wrapped in bacon, French fries 

and toasted baguette 

… € 16.90 

*** 
 

‘Lüttje Burg’ steak skewer 
(meat approx. 220 g gross weight) 

Various pieces of steak meat on a skewer, lava-stone 
grilled and served with grilled vegetables, 

piquant pepper sauce and French fries 
… € 15.90 

*** 

 
Lütjenburg-style pork tenderloin 
(pork tenderloin approx. 200 g gross weight) 

Succulent lava-stone grilled pork tenderloin 
topped with tomato, gratinated with cheese, 

and served with homemade potato röstis. 
… € 15.90 

*** 
	
  



 
… Fried and grilled 

 
‘Mistkarre’ – served in a mini wheelbarrow! 

(pork medallions approx. 200 g gross weight) 

Medallions of pork, lava-stone grilled, served with 
fresh market vegetables, hollandaise sauce, sautéed 

mushrooms and fried potatoes 

… € 15.90 

*** 
 
 

Escalope chasseur 
(pork escalope approx. 180 gross weight) 

Fried pork escalope with a creamy mushroom sauce, 
served with fried potatoes or French fries 

… € 13.40   … € 14.90 
*** 

 
 

Viennese-style pork escalope 
(pork escalope approx. 180 g gross weight) 

Fried, breaded pork escalope 
served with fried potatoes or French fries 

… € 12.90   … € 14.40 

*** 
 
 

Farmhouse escalope 
(pork escalope approx. 180 g gross weight) 

Fried pork escalope topped with vegetables 
and gratinated with cheese, served with fried potatoes 

… € 13.40    … € 14.90 

*** 
 
 

Grilled chicken breast 
(chicken breast fillet approx. 200 g gross weight) 

Chicken breast fillet grilled with tomato and fresh herbs 
and gratinated with cheese, served with French fries 

… 14.90 
*** 

	
  

	
  



	
  

Sweet endings 

 

 

Crêpes suzette 

Thin, homemade pancake, flambéed with 
orange liqueur and orange sauce 

… € 5.90 
*** 

 
 

Fresh waffles 

Either with hot cherries or with vanilla ice-cream 

… € 4.90 
*** 

 
 

Chocolate parfait 

Homemade parfait with fresh fruit salad  
and whipped cream 

… € 5.90 
*** 

 
 

Apple beignets 
Fried apple fritters with cinnamon and 

sugar, served with vanilla ice-cream 

… € 5.40 
*** 

 
 

Vanilla ice-cream 

with hot cherries, ice-cream wafer  
and whipped cream 

… € 4.40 
 

 

	
  



… For our younger guests 
 

 
Robber’s plate 

We bring you an empty plate and cutlery 
and you steal the things you like from your mum and dad’s plate! 

… € 0.00 
*** 

Spaghetti carbonara 

with egg and bacon 

… € 4.90 
*** 

 
Pork escalope 

breaded and fried served with fresh 
vegetables and French fries 

… € 5.90 
*** 

 
Fish fingers 

Fried fish fingers served with mashed potato 
… € 5.40 

*** 
 

Chicken nuggets 

with French fries and ketchup 

… € 4.90 
*** 

 
Portion of French fries 

with mayonnaise and ketchup 
… € 2.90 

 

Dessert 
 

Polar bear’s favourite 

Two scoops of ice-cream with a wafer 

… € 2.90 

	
  

	
  


