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Starters 
 
 LOCAL VEGETABLE GARDEN   24,00 
 “GUT HA IDEHOF”  
 With d ijon mustard v ina igrette   

 Young salads | sourdough 
  

  
 GRASS-FED BEEF TARTARE   28,00 
 With aged balsamic  v ina igrette &  veal jus  

 shallot |  tarragon |  D ijon mustard  

  
  
 L IGHTLY CURED FAROE ISLANDS SALMON   26,00 
 With raw marinated spr ing vegetables  

 Olive oil  |  lemon  

 
 
Intermediate courses & soups 
 
 FOAM SOUP OF YOUNG PEAS   18 ,00 
 With its  own salad & crÈme d´ is igny  
 Pea shoots| tramezz in i  
  
  

 LOBSTER B ISQUE   29,00 
 With champagne  &  royale  

 celery | crÈme double 
  
  

 GOAT CHEESE TORTELLIN I   24,00 
 With parmesan foam & wild garlic  
 Brown butter | ed ible flowers  
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maincourses  

 
 K ING OYSTER MUSHROOMS FROM HELVESIEK   26,00 
 CAFÉ DE PARIS  
 Hollandaise sauce  | romaine salad | pommes pavÉ  

  
  
 PAN -FR IED BR IOCHE DUMPL INGS IN  BROWN BUTTER   49,00 

 MORELS Á LA CRÈME 
 sp inach | parmesan cheese  

  

  
 BRAISED CHUCK STEAK   48 ,00 
 From „n iedersachsen“ beef  

 Red wine reduction | shallot |  celery 
  

  
 NORDIC COD   49,00 
 With beurre blanc  

 Pointed cabbage | horseradish | d ill  |  heath potatoes  

  
  
 JACOB`S BOUILLABAISSE   69 ,00 P.P 
 Noble f i sh  &  shellf ish  

 Toasted sourdough bread & rouille  sauce  

 saffron | pastis  |  fennel   

 
 
classics served for 2 person  
 
  

  
 CRISPY ROASTED “V IERLÄNDER” FARM DUCK   84 ,00 P.P  
 Served  in  4  courses  

  

 DUCK L IVER PARFA IT  

 Red port wine | salad leaves | Quatre Épices  
  
 THE BREAST „CLASSIC STYLE“  
 With herb jus  &  onion confit  

 celery | stuffed onion | brioche dumpl ing  
  
 INTERMEZZ0  
 Kef ir ice  
 With d ill  &  pomelo 

 Sea salt | ol ive oil  

  

 THE BONELESS LEG  
 With tempura –  fr ied duck sk in &  as ian style salads  

 Lemongrass sauce  | coriander | k ing oyster mushrooms  
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“Our work is based on the heritage and craftmanship of French 
cuisine. We value elegance, depth, and lightness. Our creations are 

characterized by precision and the pursuit of harmony on the plate.  
We use regional and seasonal products of the highest quality from 

sustainable sources. For a focused cuisine that is rooted in 
Hamburg and at home in the world.”  

 
The team at Jacobs restaurant wish you great enjoyment and 

pleasure. 
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MENU Jacobs restaurant 
  
  
 LOCAL VEGETABLE GARDEN   
 “GUT HA IDEHOF”  
 With d ijon mustard v ina igrette   

 Young salads | sourdough 
  
  
  
 FOAM SOUP OF YOUNG PEAS  
 With fresh  salad  &  crÈ me d´ is igny  

 Pea sprouts | tramezzin i   

  
  
  
 NORDIC HAKE 
 With mediterranean v ina igrette  

 Fennel | ol ive  
  
  
  
 KEF IR  ICE 
 with d ill  &  pomelo  

 salt |  Olive oil  
  
  
  
 DUO OF M ILK -FED VEAL 

 F ILLET & CHEEK 
 morels Á la  crÈ me & dÈ mi  glace  

 young onions | pommes anna  
  
  
  
 RHUBARB & MILK 
 Milk  ice  cream & Rhubarb compote  

 Herb t ips |  mer ingue |  p ink pepper  

  
  
  

  
  
 6  GANG 155  

 6  GANG WEINBEGLE ITUNG 92 (EXCLUDING SORBET)  
  
 4  GANG 1 15  (WITHOUT NORDIC HAKE & SORBET )  

 4  GANG WEINBEGLE ITUNG 78 
  
 ON REQUEST:  

 FRENCH RAW MILK CHEESE  
 Homemade condiments &  barrel butter  

  
 SURCHARGE OF 24 EUROS WITHIN THE MENU  
 
 NON-ALCOHOLIC PAIR ING AVAILABLE UPON REQUEST   
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dessert & cheese  
 
 RHUBARB & MILK  18 ,00 
 Milk  ice  cream & rhubarb compote  

 Herb t ips |  mer ingue| pink  pepper  
  
  

 DESSERT CHOCOLAT PUR   2 1 ,00 
 canneloni  &  sorbet  

 caramel | sea salt  

  

  
 HOMEMADE LEMON SORBET   4 ,00 
 With sparkl ing wine   12 ,00 

 with vodka (4  cl)   16 ,50 
 with champagne   21 ,00 
  

  
 FRENCH RAW MILK CHEESE   24 ,00 
 Homemade condiments &  barrel butter  

 
 

Dessert wine & Port   5 cl 
 
 2006 il  passito d i  corzano 14 ,00 

 Corzano e paterno I .  |  toskana | italien   

 dates |  caramel |  roasted hazelnuts  

  

  

 2021 beaumont goutte d´or  12 ,00 

 beaumont | walker bay | südafr ika  

 dr ied apple  |  l ime |  honey  

  

  

 2021 rothenberg Auslese  12 ,00 

 We ingut wegeler | Rheingau | deutschland  

 Sweet c itrus fru it  |  mango |  fresh  

  

  

 graham´s tawny port 10 years old  1 1 ,50 

 w. & J.  Graham´s | douro | portugal  

 f ig |  nut  |  honey  
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Digestive    4 cl 
Fruit brandies & fruit spirits 

 
 Piekfeine Brände   

  
  
 M irabelle plum brandy   15 ,00 

 Aged cherry brandy from the cask     17 ,50 

 Aged grape marc brandy Gewürztraminer    17 ,50 

 Aged plum brandy    17 ,50 

 Wild rasberry sp ir it     15 ,00 

  
  

 nonino  

  
  

 nonino chardonnay d i  barrique   13,50 

 I l  Merlot d i  nonino Grappa    15 ,50 

 I l  moscato di  nonino grappa    15 ,50 

  

  

 
 
After dinner cocktails  
 
 FRENCH PRESS MARTIN I   15 ,00 

 Espresso | vodka | coffee l iqueur | Vanilla 

  
  
 BLACK MANHATTEN   15 ,00 

 whisky |  herb b itter|  angostura | orange 

  
  

 AMARETTO SOUR  14 ,00 
 amaretto | bourbon | lemon | egg white  
  

  

 


