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Starters & intermediate courses 
 
 
 HOKKAIDO PUMPK IN SALAD    24 ,00 
 rooibos & styr ian pumpk in seed oil  

 goatcheese | kale | lemon pepper  
  

  
 HAND CUT BEEF TARTARE   28,00 
 Aged balsamic  v ina igrette  &  veal  jus  

 shallot |  tarragon |  D ijon mustard  

  
  

 VELOUTÈ OF LEEK   24,00 
 Autumn truffle  &  crost in i  

 Spring onion | bbrown butter  

  
  
 LOBSTER B ISQUE   29,00 
 Ref ined with champagne  &  egg custard  

 celery | crÈme double 
  
  

 WARM SLICES OF VEAL TONGUE   21 ,00 
 grenoble style v ina igrette  

 olive oil |  capers |  pommes gaufrette  

 
 
maincourses  

 
 
 K ING OYSTER MUSHROOMS FROM HELVESIEK   26,00 

 „CAFÉ DE PARIS”  
 Plum reduction & hollandaise sauce  
 Romaine lettuce  | pommes pavÉ   

  

  
 BRAISED SHOULDER OF BEEF   48 ,00 
 From lower saxony  

 Red wine reduction | shallot |  celery 
  
  

 ROASTED NORTH ATLANTIC COD    49,00 
 caper –  anchovy butter  &  salted lemon foam  

 Fennel | potato purÉe  
  
  

 JACOBS BOUILLABAISSE   69 ,00 
 Noble f i sh  &  shellf ish  

 Gr i lled sourdough  & sauce rouille  
 saffron | pastis  |  fennel   
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“Our cuisine is rooted in the heritage and craftsmanship of French 
gastronomy. We embrace elegance, depth, and lightness. Each 

creation is shaped by precision and a pursuit of harmony on the 
plate. 

We draw on regional and seasonal produce of the highest quality, 
sourced sustainably, to create a focused cuisine that is firmly 

anchored in Hamburg yet feels at home around the world.”  
 

The team at Jacobs Restaurant wishes you great pleasure and 
delight. 
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MENU Jacobs restaurant 
  
  
 GLEN DOUGLAS SALMON 

 CURED F ILLET UND TARTARE 
 Aged soy v ina igrette  &  l ime  
 Beech mushrooms | sesame | celery cabbage 
  
  
  
 GOAT CHEESE &  PARMESAN TORTELLONE  
 Autumn truffle |  hazelnut  

  
  
  
 STEAMED PIKE PERCH 
 Porcin i  mushrooms | ch ives  
  
  
  
 BEETROOT SORBET 

 Pedro x imÉnez v inegar | sour cream 
  
  
  
 FRENCH FREE RANGE DUCK  
 Pan seared breast &  confit  leg  

 pumpk in |  shallot | red chicory  

  
  
  
 COCONUT &  PASS IONFRUIT  
 Almond crÈ me &  blondie  

 vanilla | l ime | rum 
  
  
  

  
  

 6  GANG 155  

 6  GANG WINE PA IR ING 92 (WITHOUT SORBET)  
  

 4  GANG 1 17  (WITHOUT PIKE PERCH &  SORBET)  
 4  GANG WINE PA IR ING 78   
  
 AUF WUNSCH 
 SEASONAL CHEESE BY AFF INEUR WALTMANN  
 With homemade fru it  chutney &  cultured butter  
  

 SUPPLEMENT OF  24 EURO  
  
 NON ALCOHOLIC PAIR ING AVAILABLE ON REQUEST  
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dessert & cheese  
 
 COCONUT &  PASSIONFRUIT   19 ,00 
 Almond crÈ me &  blondie  

 vanilla | l ime | rum 
  

  
 LOCAL PLUM WITH VALRHONA GUANAJA   21 ,00 
 Roasted plums &  casnnelloni  

 cardamom |  ganache  

  

  

 HOMEMADE LEMON SORBET   4 ,00 
 With sparkl ing wine   12 ,00 
 With vodka (4  cl)   16 ,50 

 With champagne   21 ,00 
  
  

 SEASONAL CHEESE BY AFF INEUR WALTMANN  24,00 
 Homemade  fru it  chutn ey  &  cultured butter  
 

 
 

Sweet wines & Port   5 cl 
 
 2006 il  passito d i  corzano 14 ,00 

 Corzano e paterno I .  |  toskana | italien   
 date |  caramel |  roasted hazelnut  

  

  

 2021 beaumont goutte d´or  12 ,00 

 beaumont | walker bay | südafr ika  

 dr ied apple  |  l i me |  honey  

  

  

 2021 rothenberg Auslese  12 ,00 

 We ingut wegeler | Rheingau | deutschland  

 Sweet c itrus  |  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  

 
 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  
  
  

 


