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Aperitif 
 
Prosecco Scavi & Ray  0,1l 3,50 
Prosecco Aperol  0,1l  3,90 
Bellini  0,1l  10,50 

Martini (versch. Sorten)  5cl  3,90 
Champagner Lanson  0,1l  7,50 
Campari Orange (with fresh orange juice) 9,00 

 
Appetizer 
Flambéed king prawns (5 pieces) 
with fresh garlic, herbs and home made aioli   9,20 

Fresh buffalo mozzarella with tomatoes 
with mild „nativ extra“ olive oil, balsamic-glace, black pepper & fresh mint 10,50 

Olives antipasti variety 
Mediterranean antipasti with grilled Serrano ham & home made cross tarte bread  9,80 

Trilogy of bread, salt and olive oil 
fresh small bread balls, black sea salt from Hawaii & Jozo crystal salt combined with two extra 
ordinary olive oils:  
- the mild bio-olive-oil from Greece, produced in the 3rd generation of family Jordan and in 2008 
  chosen as one of the best 60 olive oils of the world by the magazine “Der Feinschmecker” 
- the fine lemon olive oil Agriverde from Italy, where fresh lemons and olives are pressed in    
 a unique way  6,90 

Two kinds of home marinated mammoth olives with fresh cross tarte bread 
green mammoth olives with fresh sage and thyme and fresh mammoth olives, marinated with   
fresh garlic and rosemary8  4,90  

 
Crostini 
Crispy roasted Italian bread and unique olives home made pesto with: 
 
fresh tomatoes, mozzarella and fresh basil   5,20 
Serrano ham and fresh grated parmesan8   6,20 
Mediterranean grilled vegetables and olives8   5,50 
Marinated tuna cream   5,80 
Diced Chorizo-Salami and leek2, 8   5,70 
Crostini variety (5 pieces, per item 1 crostini) 2, 8  8,80 

 
Soups 
Freshly prepared according to an elaborated Olives recipe 
 
Tuscan tomato soup 
with crispy croutons and Olives home made pesto  4,00 

Mediterranean potato soup  
with leek, chopped olives and olive oil bread chips8  4,10 
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Olives Cross Tarte 
A crispy herbed yeast dough - either a home made, fresh baked yeast dough with 
herbs or whole meal yeast dough with olives8 
 

topped with a fruity tomato sauce and sour cream and a topping of your choice:  
 
Tomato, mozzarella, olives, fresh basil8   6,90 
Serrano ham, mozzarella and fresh rocket   9,80 
Fresh pineapple, ham, leek and mozzarella2,8  8,80 
Mediterranean grilled vegetables, cheese, olives and pesto8 8,90 
Air dried salami, stripes of bell pepper, fresh mushrooms and mozzarella2,8 9,60 
Tender chicken breast, fresh mushrooms, bell pepper and sweet chili sauce 9,50 
Fried stripes of beef, mushrooms, leek and mozzarella 12,50 
Spicy Chorizo-Salami, zucchini, fresh pepper and leek2,8 9,50 
Delicious tuna cream, fresh mushrooms and chive  9,80 
 
Would you like it hot?  Ask for our home made “nativ extra” chili-olive oil 
 
Further cross tartes you will find on our daily menue 
 

Pasta 
Combine your favorite pasta with any home made sauce of your choice: 

Selection of our Lensi Premium pasta: 
Spaghetti     Pennoni        Gnocchi       Fettuccine       Wholemeal-Penne 

Selection of fresh home made toppings: 
 
Fresh home made pesto with dried tomatoes   8,90 
Tomatoes, mozzarella, olives and fresh rocket8   9,50 
Fresh truffle and fine truffle oil of Saitta.     18,90 
Fresh cubed tomatoes in home made tomato sugo, fresh basil  7,90 
Fresh home made Bolognese Olives’ style   8,80 
Stripes of chicken breast with roasted pine nuts and spinach cream sauce 11,90 
Fried stripes of beef, fresh tomatoes and zucchini in rosemary-jus  13,80 
Fried king prawns with cherry tomatoes, leek, fine mediterranean herbs and olive oil  12,90 
 
On request we serve your pasta with fresh grated parmesan 

 
For Kinds 
Small cross tarte with tomato mozzarella    4,50 
Small cross tarte with ham, fresh pineapple, leek and mozzarella2,8 4,80 
Pennoni or spaghetti with tomato sauce   3,90 
Pennoni or spaghetti with fresh mushrooms in cream sauce 4,50 
 
 
 

 

 
 
 
 



 

  
Mediterran. Frisch. Casual.

Salads 
Variety of fresh salads of the season with … 
 
chili marinated fried chicken breast, fresh mushrooms and corn  11,80 
zucchini, tomatoes, red onions, cucumber, leek, bell pepper and roasted bread 9,90 
tuna, diced cheese, grilled Serrano ham, tomatoes & olives2,8 11,50 
small steaks, tomatoes and home made roasted onions 12,90 
 

Dressing of your choice: Olives-balsamic-home-dressing or home made yoghurt-dressing 
 
Our classics: 

Caesar Classico Salad  
Latuga Romana, croûtons and fresh grated parmesan with Caesar’s Dressing  
(Parmesan, caper, anchovies, egg, lemon juice und olive oil)2,8  8,80 
with grilled stripes of chicken breast*  11,90 

Rocket Parmigiano Salad 
Arugula salad with fresh mushrooms, dried tomatoes, stripes of bell pepper, fresh grated 
parmesan, olives and Olives-balsamic-home dressing8   9,60 
with grilled stripes of chicken breast*  12,50  

 
Steaks 
Argentine premium meat pickled in mild „nativ extra“ olive oil  
and fried on our new ceramic-flame-wave grill  
 
Sirloin steak  ca. 200 g    15,90 
Filet steak  ca. 200 g    26,50 
Entrecôte  ca. 200 g    19,90 
“The big”-entrecôte ca. 350 g   26,90 
Turkey steak ca. 180 g              12,90 
 
Choose two side dishes: 
Thyme sea salt potatoes, crispy fried potato rösti8, Mediterranean grilled vegetables, 
home made mashed potatoes, crispy bowl of salad 
 
Choose one sauce, herb butter or chutney 
Balsamic-jus, zesty home made apple-mango-chutney, Olives herb butter„Classic“ with  
fine herbs, Olives herb butter „Mediterran“ with dried tomatoes 
Ask also for our sauce of the month! 
 
„Surf &Turf“: we serve your steak with three fried king prawns only € 4,40 
 

Desserts 
 
Home made chocolate cake with one scoop walnut  6,50 
Cherries with vanilla ice cream and topped with curd  5,90 
Tiramisu3    5,50 
Fresh cake, changing offer (please ask our waitress)  from 2,80 
    
 
We offer the following delicious ice cream: 
Bourbon vanilla, chocolate classic,   
strawberry, walnut,  Florentine caramel hazel nut  scoop 1,20 
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Breakfast 
We only use eggs, joghurt and the freshest ingredients 
Mo – Sa: 10 a.m. – 2 p.m. 
Sunday and Bank holiday: 10 a.m. – 6 p.m. & breakfast buffet v. 10 a.m. – 4 p.m. 
 
 

Frankophil  
Croissant or roll with home made and Schwartau jam, Nutella, butter and a white coffee  4,90   

Bodenständig 
Smoked breast of turkey, ham, Emmentaler, Gouda, boiled egg,   
home made and Schwartau jam, Nutella, honey, butter & different kinds of bread2,8 8,80 

Gesünder 
Whole grain musli with joghurt, low fat curd cheese or milk,   
grilled grape fruit & one glass of fresh pressed orange juice  7,90 

Zart cremig 
Fine variety of cheese with zesty fig mustard, fresh fruit, home made and Schwartau jam,  

Nutella, honey, butter & different kinds of bread2,8   9,90 

Mediterran  
Ham, air dried salami, tomato-mozzarella with Olives home pesto, cream cheese,  
home made and Schwartau jam, Nutella, honey, butter and different kinds of bread2,8  9,90 

Piperade  
Omelette with fried bell pepper, tomatoes  
and onions 5,90 

Fresh home baked pancake  
with egg 
choice of: 
Nutella or home made strawberry jam 5,50 
Steamed, fresh apple slices & powdered sugar 5,90 
Air dried salami & fresh mushrooms2,8 6,50 
Fried olives and herbs2,8 6,50 
Fresh spinach, mozzarella & roasted walnuts 6,90 

Herzig  
three scrambled eggs with butter, fresh 
loaf & garnished with salad  4,90 
Choice of: 
crispy bacon2,8  5,90 
hearty herbs and tomatoes 5,40 
fresh mushrooms  5,90 

Morning-Crostini & French Toast 
Crostini with scrambled eggs and chive, tender 
crostini with chicken breast-mango-chutney, spicy 
chorizo crostini & French toast with cinnamon & 
sugar   8,50 

 

Family-Sunday-Brunch 
Rich breakfast buffet with omelette and scrambled 
egg cooking station, special children buffet, 
children-play-lounge incl. free childcare, 
children under 6 years eat from the buffet for free,  
children 6-12 years 5,55 per pers. 15,55 

In addition to your breakfast:   
Croissant  1,60  Roll  1,00 
multigrain rolls or multigrain bread   1,20  Butter  0,70 
Two scrambled- or fried eggs natural   3,50  Boiled egg 1,20 
Portion cream cheese  1,00  Portion cold cut2,8  2,50 
Portion Norwegian smoked salmon  4,90  Portion cheese  
Fresh, home made fruit salad  3,90  (Emmentaler or Gouda) 2,50 
Whole meal musli with milk, curd or joghurt  4,20 Whole meal musli with fresh fruits  
   and joghurt 5,50 
Self service at our „Konfitek“:  
Home made & Schwartau jam, Nutella, honey, peanut butter  1,00 
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Calendar of Events 

Our Quality promise: 

We only use olive oil of the highest quality “native extra” and choose all our other 
products with the same care: Argentinean beef, poultry from trustworthy German 
farms, fresh pasta and daily fresh vegetables.  

Our meals are free of glutamate, artificial flavours and colours.  

Poultry guarantee of quality: 

We only use high quality poultry from Germany, 100% traceable, meat from 
controlled breeding in Germany – no use of meat-and-bone-meal.  

Premium-pasta manufactured by Pasta-Lensi: 

For more than 50 years Pasta-Lensi has been producing pasta in its own Tuscan 
tradition. The use of ancient bronze matrizen causes the rough surface of the pasta 
which brings out perfectly the taste of excellent sauces and olive oil.    

Only best Quality 

Every Monday - Argentinean Premium entrecôte - all you can eat  

Enjoy our Argentinean Premium entrecôte – all you can eat - from 7.00 p.m. For 
€ 27,50 we serve you as much as you can eat, inclusive salad and your choice of 
one potato side dish. Make your own choice from our variety of sauces. Please 
make your reservation until the Saturday before. 

Every Thursday – Piano evening with Ester Kim  

Enjoy your dinner in our Mediterranean atmosphere. The dinner will be 
accompanied with piano music by Ester Kim: 7.00 p.m. – 10 p.m.  

Every Saturday  - Fashion & Music Lounge 

Enjoy the music with DJ Axellent from 8.00 p.m.  

Every Sunday – breakfast buffet for the whole family 

Rich breakfast buffet with omelette and scrambled egg cooking station, special 
children buffet, children-play-lounge incl. free childcare, children under 6 years 
eat from the buffet for free, children 6 – 12 years € 5,55, adults € 15,55 per pers.  

(1) mit Farbstoff   (2) mit Konservierungsstoffen   (3) koffeinhaltig   (4) 
chininhaltig   (5) mit Süßungsmitteln    (6) phenylalaninhaltig   (7) mit 
Taurin   (8) mit Antioxidationsmitteln   (9) mit Geschmacksverstärker 

Fragen Sie nach DUNHILL: Der Service bringt 
Ihnen Ihre Cigaretten gerne an den Tisch 


	Soups 

