
Asparagus 
 

Cream of asparagus soup 
with baked prawn 

€ 16,50 
 

Salad of white and green asparagus 
with concassée and young garlic parmesan falafel 

€ 19,50 
 

 
 

500g fresh asparagus 
with young potatoes 

to choose: melted butter, Sauce Hollandaise  

or melted tomatoes 

€ 31,00 
 
 

Side orders: 
 

Small omelette with herbs and Pecorino cheese 
€ 12,50 

 

Mild smoked ham  

ca.120g 

€ 16,50 
 

Two small Wiener Schnitzel „Escalopes“ 
€ 28,00 

 

4 sautéed king prawns  
with basil and braised tomatoes 

€ 29,50 
 

Fillet of Angus beef  
ca. 160g 

€ 33,50 

 

 

Risotto of white and green asparagus 
amalfi lemon 

€ 32,00 



       
 

 

 

Starters 
 

 

 

 

Confit organic salmon 
asparagus | tomato | espuma 

€ 21,50 
 

 

 

 
 
 
 

Veal tartare 
egg yolk | mustard ice cream |  

escabeche - vegetables 

€ 22,50 
 

 

 

 
 

 

 

Carrot tart (vegan) 
spinach sponge | radish | laughing puree 

€ 17,50 

 

 

 

 



 

 

 

 

Soups 

 

 

Hamburg crab soup 
own desposit 

€ 21,50  
 

 

 
 

 

Wild garlic soup 
beetroot | falafel | crunch 

€ 14,50 

 

 

 

 

Salads 
 

Mixed leaf salads  
boiled egg | balsamic vinaigrette 

roasted seeds | almond olives | stuffed peppers 

€ 15,00 
 

 
 

Caesar salad 

romaine lettuce | garlic croutons 

shaved Grana Padano 

€ 17,00 
 

Optional add-ons:  

 sautéed turkey breast strips with fine herbs - € 12,00 

grilled shrimp, marinated in lime oil - each € 4,50 



 

Main courses 
 

Loup de Mer 
pea | risolee | chorizo 

€ 39,50 
 

 
 

Turbot 
leaf spinach | butter potatoes |  

choron sauce 

€ 48,00 
 

      

 

Classic Wiener Schnitzel 
lemon | cranberries | potato and cucumber salad 

€ 38,00 

 

 

Rump Steak „Strindberg“ 
bacon beans | fried potatoes 

€ 41,50 
 

 

  
 

 

Lamb in breadcrumbs 

Sweet corn | baker | popcorn 

€ 42,50 

 

 

Vegan main course 
 

Braised pointed cabbage 
chick - pea | paprika | nut crunch | 

miso-lime foam 

€ 34,50 

 



 

 

 

 

 

 

 

Desserts 
 

 

 

Cheesecake trifle 
blueberry | lindtner´s honey ice cream 

€ 14,50 
 

 

 

 
 

 

 

Rhubarb variation 
mousse | ice cream | parfait | white chocolate 

€ 18,50 
 

 

 

 
 

 

 

French raw milk cheese selection 
fig mustard | fruit bread 

€ 24,50 

 



 
 

 

 
 

Every Sunday from 12 noon to 3 p.m. 

 

LARGE 
 

SUNDAY BRUNCH 
 

with 

LIVE MUSIC 
 

Riesling-Secco as a welcome drink 

Hot and cold buffet 

Lindtner‘s fine cakes 

Coffee, tea and juices 

 

Price per person € 68,50 
(Children under 6 years free, children under 12 years half price) 

 

- Table reservations requested- 

 

Gift vouchers 
We’ll be happy to issue these for you at reception 

 

_________________________________________ 

 

PRIVATHOTEL LINDTNER HAMBURG 
 

Heimfelder Straße 123 | 21075 Hamburg 

040 / 79 00 90 | www.Lindtner.com | info@Lindtner.com 

 


