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ApÈro & Small Delights 
 
cold 
 
BAKED BRIOCHE 
with trout caviar &  cr Ème fra îche  

dill  |  lemon  

 
6 ,00 EACH 
 

 
TOASTED SOURDOUGH BREAD 
with French  anchovies &  olive oil  

sea salt | lemon pepper  
 

6 ,00 EACH 
 
 

FRENCH ROCK OYSTER 
with cucumber –  pass ion fru it  v ina igrette  

 
8 ,00 EACH 

 
 
LOBSTER TARTARE IN  LETTUCE LEAF  
with wasabi  mayonnaise  &  green sh iso  

 

9 ,00 EACH 

 
 

Warm 
 

HOMEMADE QUICHE  

with pancetta & parmesan  
 

6 ,00 EACH 

  
  

CR ISPY SAMOSA 
with potato & quatre É p ices  

 

4,00 EACH 

  
  

SH I ITAKE MUSHROOMS 
marinated in  aged soy sauce  

 

6 ,00 EACH 
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Jacobs cocktails 
 
Helbing bas il  smash  19 ,00 

 

„The Helbing Bas il  Smash was insp ired by the Bas il  Smash originally  created in  Hamburg.  

It  combines fresh bas il  with Helbing Kümmel –  a  class ic  North German sp ir it  and a  true 

Hamburg original . “  

 

Jacobs french martin i   2 1 ,00 

 
„The French Mart in i  i s  a  modern class ic  with a  d ist inctly French touch:  vodka,  fru ity 

berry l iqueur ,  and p ineapple ju ice come together in  an elegantly smooth cockta il  

that re interprets the class ic  mart in i  i n  a  fresh ,  fru ity  way. “  

 

L inden Blossom Sp ir it  &  Tonic  19 ,00 

 

„a tr ibute to our L inden Terrace:  del icate floral notes meet  sparkl ing tonic ,  evok ing 
the Hanseat ic  art  of enjoyment as it  was celebrated by the Elbe as early as 179 1 . “  

 
 
 
 
 
 
A Glimpse into Our Kitchen  

 
In addition to our À la carte selection, we warmly invite you to discover 
our menu –  a culinary journey through French classics and modern 
interpretations.  
The menu is served in s ix courses and composed with special attention to 
harmony. 
 
 
6 courses          169,00 
 
Upon request, we are delighted to accompany your menu with a 
perfectly paired beverage selection.  
 
Wine pairing          92,00 
 
Non -  alcoholic beverage pairing      69,00 
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À la carte 
 
STARTERS  
 
SEASONAL LEAF SALAD FROM GUT HAIDEHOF  
WITH BUTTERMILK  AND LEMON  

croutons | herbs | fennel  

 
14 ,00 

 
SEA -SALT BAKED BEETROOT 
„Tataki“  
yuzu | sesame |  olive  oil  

 
19 ,00 

 
DANISH YELLOWFIN MACKEREL 
„CEVICHE“  
grapefruit  |  coriander | red on ion  

 
28 ,00 

  
 INTERMEDIATE COURSES  
  
 CR ISPY CAUL IFLOWER 
 with ch ickpea cream  

 curry | date | panko  
  

 19 ,00 
  
 HANDMADE TORTELLONE  
 with winter truffle &  goat cheese  

 roasted hazelnut | black pepper  
  
 27 ,00 

  
MAINCOURSES  

  

K ING OYSTER MUSHROOMS FROM HELVESIEK  
„Cajun style“  

red bell pepper | celery | French fr ies  

 

28 ,00 
  

BRAISED RED CABBAGE 

with delicate onion purÈe 
celery | coffee  

 

28 ,00 
 

SEA BASS FROM THE JAPANESE KONRO GRILL  
with sauce v ierge  

spring onion | ol ive oil   

 
49 ,00 
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Thomas Martin – My Signature Classics 
 
STARTER  
 
HAND-CUT BEEF TARTARE  
AGED BALSAMIC  &  VEAL JUS  

shallot |  tarragon |  D ijon mustard  

 
28 ,00 
 

JACOBS LOBSTER SOUP 
Champagne & crÈme double  
apple pearls | green celery  

 

29,00 

  
 MAINCOURSES  
  

 BRAISED BEEF SHOULDER  
 from Lower Saxony  

 red wine reduction | shallot |  celery  
  

 48 ,00 
  
 NORDIC COD WITH CHAMPAGNE BEURRE BLANC  
 herb panko & lemon  

 fennel | potato foam  

  
 46 ,00 

  
  FOR TWO PERSONS  

  

CR ISPY ROASTED V IERLANDE FARMHOUSE DUCK  
served in  four courses  

  
 DUCK L IVER PARFA IT  

apple from the „Altes Land“  |  baumkuchen  
  
  

DUCK BREAST “CLASS IC” WITH POULTRY JUS  
pointed cabbage | mushroom | brioche dumpl ing  

  

  
GRAPEFRUIT SORBET 

with olive oil  and sea  salt  
  
  

BONELESS DUCK LEG “AS IATIQUE”  
with tempura - fr ied duck sk in &  As ian salads  

soy–lime broth | yellow beet | red onion  
 

 92,00 P.P  
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From Our Patisserie 
 
LIGHT  
 
GRAPEFRUIT SORBET  
WITH LEMONGRASS ESPUMA &  P INK  PEPPER  

olive oil |  sea salt 

 
12 ,00 
 

CARROTS FROM THE ALTES LAND  
with sp iced ice  cream & g inger  

caramel | mer ingue  
 

18 ,00 

  
 RICH  
  
 BAKED SAVARIN “CINNAMON & SUGAR”  
 “C innamon & Sugar”  

 apple  compote | golden rais in |  Calvados  

  
 18 ,00 
  

 CHOCOLATE HARMONY OF VALRHONA  
 Alpaco 66% &  Abiano 85%  

 Mandarin |  crÈme double  
  
 2 1 ,00 

  
  CHEESE  

  
BR IE DE  MEAUX WITH BLACK TRUFFLE  

 aged balsamic  &  hazelnut  
  

2 1 ,00 
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Digestive    4 cl 
Fruit brandies  

 
 Piekfeine Brände  

  
  

 M irabelle brandy  15,00 

 Aged cherry brandy (cask)     17 ,50 

 Aged marc sp ir it  -  Gewürztraminer   17 ,50 

 Aged plum brandy    17 ,50 

 Wild raspberry spir 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 iqeur |  Van illa 

  

  
 BLACK MANHATTEN   15 ,00 

 whiskey | herbal b itter | angostura |  orange 

  
  

 AMARETTO SOUR  14 ,00 

 amaretto | bourbon | lemon | Egg white  
  

  

 


