
Children’s menu

A nappy changing table is available for our 
youngest guests!

The really rustic potato-pass for children!
After their meal, each child can have their potato-
pass stamped. Once the pass is full, a great surprise 
from our potato crate awaits you! 

Make your own motorboat
180 Get ready to lift your anchor, with chips, chicken 
nuggets, mayonnaise, ketchup and a 0.3l drink 5,50 €

Aladdin & the flying carpet
182 3 home-made potato pancakes with apple   
  purée 3,90 €

Snow white & Rose red
183 spiral pasta with bolognese sauce 3,80 €

Captain Blue-bear
184 5 fish fingers with mashed potato 4,50 €

Rumplestiltskin
185 small schnitzel in breadcrumbs with chips, ma-  
  yonnaise and ketchup 5,50 €

Busy bee
186 2 scoops of ice-cream with a small surprise

2,90 €

Alle gerechten op bestelling ook buitenshuis 
om mee te nemen.

Markt 22
49324 Melle

Tel. 05422 / 4 84 88

Rathausplatz 1
32052 Herford

Tel. 05221 / 99 33 020

Opening times:
daily 11.30am – 2.30pm 
and 5.30pm to midnight

Mon to Fri 
lunch specials change daily and are served between 11.30am and 2.30pm for 5.45 € 

or as a menu with soup and dessert for 7.45 €

171 grill skewers: the pick of pork, beef and chicken  
  with onions, fresh peppers and grilled bacon with  
  a hot & spicy sauce, served with french fries and a  
  side salad 13,70 €
172 poultry platter: chicken breast filet and turkey steak   
  with a tangy pink peppercorn hollandaise sauce,  
  served with mini hash-browns and a side salad 13,70 €
CHEF’S CHOICE:
173 original Vienna fried beef & roasted onions in   
  gravy, home-made garlic butter, served with crispy  
  fried potatoes and a side salad 14,80 €
174 American grill pan: 3 pork medallions with fresh  
  mushrooms in a subtle cream sauce, served with  
  potato wedges with crispy grilled bacon and runner  
  beans with bacon 15,20 €
175 “The tuber” filet platter: 3 pork medallions with  
  fresh mushrooms in a subtle cream sauce, served  
  with crispy fried potatoes and fresh vegetables with  
  sauce hollandaise  15,50 €
176 Gourmet platter: 3 small pork medallions with half  
  a Williams-Christ pear and topped with slender  
  strips of French camembert, served with cranber- 
  ries, mini hash-browns and a side salad  
  15,90 €

Angus beef rump steak (250g), served with ...
190 garlic butter, french fries and a side salad - 
  “Classic” 16,90 €
191 stewed onions, garlic butter, crispy fried potatoes  
  and runner beans with bacon 17,30 €
192 garlic butter and a baked potato with a herb or  
  garlic sour cream filling, plus a side salad  
   19,50 €
193 “Madagascar” rump steak in a subtle cognac &  
  peppercorn sauce, served with baked potatoes and  
  a side salad 16,90 €

Dessert:
115 sweet dumpling stuffed with strawberry and apricot  
  filling and served with custard and cream 4,70 €
116 slices of apple baked in beer batter and served  
  with custard and a scoop of vanilla ice-cream 4,30 €
117 “Hot ice” with bourbon vanilla ice-cream, hot rum- 
  soaked cherries and whipped cream 4,50 €
118 egg liqueur sundae: 3 scoops of bourbon vanilla  
  ice-cream with caramel syrup, chocolate sauce,  
  egg liqueur and whipped cream 4,70 €

We buy our potatoes from local farmers.

menu



Soup:
1* 	original Westphalian potato soup, utterly deli-		
	 cious with bacon and smoked sausages	 3,90 €
2* 	potato & leek soup (vegetarian) with crème 		
	 fraîche	 4,20 €
3* 	“Connoisseur’s” potato soup with fresh leeks, 		
	 spicy mince and cheese cream  	 4,40 €
4* 	shipbuilder’s potato soup with Norwegian 		
	 smoked salmon, 	 fresh North Sea Shrimps and 	
	 dill cream	 4,70 €

Salads and vitamin bombs:
fresh, crunchy salads with ...
11* 	baked feta with herb crust, olives and pepperoni	
			   8,90 €
12* 	slices of turkey breast roasted in a honey-balsa-		
		  mic-curry marinade	 9,30 €
13* 	tender slices of chicken breast with a crunchy 		
		  crust and sunflower seeds	 9,80 €
14* 	mushroom sautéed in garlic butter with roasted 	
		  pumpkin seeds	 9,80 €
15* 	fried fish fillets, strips of Norwegian smoked 		
		  salmon, grilled shrimps with garlic dip	 12,90 €
10		  small mixed salad	 3,50 €

All salads are served with our home-made 
potato bread. Choose between the following 
dressings: original house dressing, yoghurt & 
herb dressing, balsamic dressing or vinaigret-
te (vinegar and oil).

16	oven-fresh potato bread (home-made), with 		
	 either a herb dip, garlic dip, lard or fresh quark 		
	 with chives.	 3,30 €

Tasty snacks:
20*	portion of home-made potato pancakes (4 pcs) 	
		  with apple purée (vegetarian)	 5,90 €
21*		 crispy baked potato pockets, stuffed with herbs 		
		  and cream cheese and served with mixed salad 	
		  (vegetarian)	 8,10 €
22		 “Farmer’s feast”: crispy fried potatoes with ba-		
		  con, onions, smoked sausages, cucumber and 		
		  egg	 8,90 €
23		 “Norwegian potato pan”: crispy fried potatoes, 		
		  fresh mushrooms, shrimps, fried egg with a 		
		  touch of dill	 9,50 €
24*	 portion of home-made potato pancakes (4 pcs) 	
		  with Norwegian smoked salmon  and a subtle 		
		  mustard & dill cream	 9,80 €

25 	“Westphalian Crust”: pork schnitzel in bread-		
	 crumbs with home-made potato pancakes and 		
	 a choice of either fried egg or creamed mush-		
	 rooms and cheese topping, served with a 		
	 small salad	 9,90 €
26*		 2 small pork medallions, grilled, with home-		
		  made potato pancakes with fresh mushrooms or 	
		  sauce hollandaise, served with a small salad	9,90 €

A selection of reading glasses in differing 
strengths are available for your use.

OAP portions costing 2.00€ less can be orde-
red for all dishes marked with an *

Unbeatable hash-browns: Home-made 
potato-cheese hash-browns with ...
40	herby sour cream and a side salad (vegetarian)	7,30 €
41	 feta cheese, tuna, onions, olives, pepperoni, 		
	 tomatoes and cheese topping	 10,50 €
42	slices of chicken breast and fresh mushrooms in 		
	 a sophisticated creamy dijon mustard sauce	10,80 €
43	slices of chicken breast, sautéed onions, au gratin 	
	 with cheese	 11,30 €
44	slices of turkey breast in curry sauce, exotic fruits 	
	 and cheese topping	 11,50 €
45	Norwegian smoked salmon, shrimps on tender 		
	 spinach leaves, au gratin with cheese	 13,50 €

Free tooth-cleaning chewing gum is available 
on request after your meal.

Potato gratins:
50*	potato gratin “Wellness” with fresh vegetables, 		
		  home-made pesto and cheese topping 		
		  (vegetarian)	 9,50 €
51*		 potato gratin “Chicken” with slices of chicken 		
		  breast, fresh mushrooms, tomatoes, peas, carrots 	
		  and cheese topping	 10,90 €
52*	potato gratin “Mexico” with strips of cooked 		
		  ham, pepperoni, peppers, sweetcorn, tomato	es, 	
		  tabasco and cheese topping, served with 		
		  tortilla crisps	 12,30 €
53*	potato gratin “À la Alsace” with mashed potato, 	
		  sauerkraut, spicy bolognese sauce and cheese 		
		  topping	 12,50 €
54*	potato & mince gratin with spicy bolognese sauce, 	
		  feta cheese, fresh peppers and cheese topping		
			   12,50 €
55*	 potato gratin “Salmon & broccoli” with Norwe-		
		  gian smoked salmon , tender broccoli rosettes 		
		  and cheese topping	 13,30 € 

Finger food feasts:
60		 portion of potato wedges with herb dip, garlic 		
		  dip and curry cream	 5,90 €
61*		 large portion of crispy spare-ribs with spicy 		
		  honey-ketchup sauce and home-baked potato 		
		  bread	 10,90 €
62*	 large portion of crispy spare-ribs with spicy 		
		  honey-ketchup sauce and potato wedges		
			   12,90€
63		 Western platter: spare-ribs, chicken wings, 		
		  chicken nuggets, chicken fingers with potato 		
		  wedges, curry dip and honey-ketchup sauce
			   12,50 €
100 tuber pan for 2-6 people (only for the very 		
		  hungry!) crispy spare-ribs, pork loin steaks, 		
		  home-made rissoles, original Nurnberg sausages, 	
		  grilled bacon, rustic sauerkraut, runner beans 		
		  with bacon, fried potato, potato wedges, baked 	
		  potato with herby sour cream and honey-ketchup-	
		  sauce 	 14,90 € p.P.

Potatoes & friends:
crispy fried potatoes with bacon and onions, 
fresh out the pan, with...
70		 three fried free-range eggs, strips of grilled ba-		
		  con and a gherkin	 6,90 €
71*		 spicy Swiss meat salad in a subtle vinaigrette	 8,30 €
72*	 six original Nurnberg sausages and rustic sauer-	
		  kraut	 8,50 €
73		 oven-fresh meat loaf, fried egg and coleslaw		
			   8,50 €
74		  home-made rissoles, fried egg, mixed vegetab-		
		  les and sauce hollandaise	 8,50 €
75		  filet of herring in cream sauce in an apple & 		
		  onion marinade and red onions	 8,90 €

Hot baked potatoes:
Oven-baked potatoes and side salad with ...
80		 herb or garlic sour cream, fresh quark with chives 	
		  or curry cream (vegetarian)	 6,80 €
81		  fresh mushrooms in herb cream (vegetarian)		
			   7,30 €
82		 fried slices of chicken breast in a subtle dijon 		
		  mustard cream sauce and fresh mushrooms	8,80 €
83		 Norwegian smoked salmon  with herb or garlic 	
		  sour cream	 9,50 €
84		 scampi in herb butter, fried, with garlic sour 		
		  cream	 9,90 €

Schnitzels:
90*	Vienna schnitzel with fresh vegetables and sauce 	
		  hollandaise	 11,90 €
91*		 schnitzel in cream sauce with fresh mushrooms 		
		  in herb cream, served with salad	 13,40 €

92*	Gypsy schnitzel in a very spicy sauce, served 		
		  with salad	 13,40 €
93*	Holsteiner schnitzel with fried egg and strips of 		
		  grilled bacon, served with salad	 13,80 €
94*		 Forester’s schnitzel  with fresh mushrooms, sau-		
		  téed onions, sauce hollandaise and cheese top-		
		  ping, served with salad	 14,30 €

Choose between the following accompani-
ments to your schnitzel: fried potatoes, potato 
croquettes, potato wedges, mini hash-browns 
or French fries (included in the price).

Our house specials:
110	 tuber platter: home-made meat loaf with braised 	
		  onions in a subtle cream sauce, served with 		
		  mashed potato and runner beans with bacon		
			   11,90 €
111*	town hall platter: 2 tender loin of pork steaks 		
		  with sautéed onions and crispy fried potatoes, 		
		  served with garlic butter and a side salad	12,90 €
112*	Potato-house platter: 2 chicken breast filets with 	
		  fried onions, home-made garlic butter, crispy 		
		  fried potatoes, fresh vegetables and sauce hol-		
		  landaise	 12,90 €
113	 tuber-hash-browns platter: 3 pork medallions 		
		  in a subtle cream sauce, fresh mushrooms, 		
		  potato -cheese-hash-browns and runner beans 	
		  with bacon		
			   13,90 €
114	councillor’s grill platter: rump steak, loin of pork 	
		  steak, turkey steak, grilled bacon, home-made 		
		  garlic butter, crispy fried potatoes and a side 		
		  salad	 15,50 €

From rivers and oceans:
120	Sylt style pan fish: fried salt-water fish filets in 		
		  a subtle, creamy dijon mustard sauce, served 		
		  with crispy fried potatoes and a side salad	12,90 €
121	red perch filet with leaf spinach, sauce hollan-		
		  daise and cheese topping, served with crispy 		
		  fried potatoes	 13,90 €
122*2 skewers of prawns, fried in garlic butter, ser		
		  ved with crispy potato wedges, herb dip, garlic 		
		  dip and a side salad	 14.00 €
123	grilled filet of wild Scottish salmon on an exqui-		
		  site Pernod-lobster sauce, served with hash-		
		  browns and a side salad	 14,50 €

From the grill and frying pan:
170	Indian style turkey steak: tender turkey steaks, 		
		  baked with a crispy crust, with curry sauce with 		
		  exotic fruits, served with mini hash-browns and 		
		  a side salad	 12,90 €

Please see notices in restaurant for explanation of signs & symbols: 1) with added preservatives 2) with added colourings 3) sulphurised
4) blackened 5) with anti-oxidising agent 6) with sweetener 7) contains a source of phenylalanine 8) with flavour enhancers 9) with phosphate


