
1 mit Geschmacksverstärker
2 mit Konservierungsstoffe
3 mit Phosphat
4 mit Süßungsmittel Seite 1 von 4

Horse d’ceuvre or a Snack in between
Soljanka with Bread
Tomatoe-Crème-Soup with Croutons
Piquant1/Spicy Meat

with Cheese oberbaked and Toast
small
big

“Hackepeter” (Minced Porkmeat flavoured)
with Yolk, Bread and Butter

“Strammer Max” (strong Max)
Bread with Butter, cooked Ham2 and fried Egg

“Currywurst” (Sousage with Curry)3, Saveloy3 or Sousage3

with Bread
with Potatoesalad

For Skater, Hangglider and other sportive Guests

Salad on Plate
small
big – with cooked Ham2 and Cheese

Salads on Plate
with Tuna and Toast
with Chicken and Toast

Farmers Breakfast
Noodles on a Plate with Tomatoe-Sauce

with Goulash
“Schnitzel” (Escalope) with Bread

with Potatoe-Salad
Fried Egg

Baked Noodles 5,50 €
with cooked Ham2 in Cream of Mushroomsause
and with Cheese overbaked

Baked Vegetables
in Creamsauce and with Cheese overbaked
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For our small Guests (Kids)
Chips with Ketchup2

Dino’s most liked Meal
1 small “Schnitzel” (Escalope) with Chips

Capt’s most liked Meal
2 Fishfingers with mashed Potatoe and Peas

For the sweet tooth
2 small Potatoe Pancakes with Applejuice and Sugar

Noodles with Tomatoesouce

Cuisine – History of 1813

General Bûlow’s Victory-Banquet
Neck of Steak with Onions and
Fried Potatoes2 and a small Salad
- General Bülow was the victorious preußische General in the
- Fight by Dennewitz.
- He became later the Title of “Graf von Dennewitz (Earl of..)”
- This Inn became then his Name.

Tauentzien’s Commander in Chief Frying Pan
“Schnitzel” (Escalope) with Mushrooms,
Steak with seasoned Butter and Croketts,
small Salad
- Fieldmarshall Tauentzien started with his Armee the
- Fight by Dennewitz – faithfully to his oath:
- “I shall stay here on this Place with my whole General Bülow
- came to join into the Fight.

Napoleon’s Hangman-Meal
Steak oux four1 with Croketts, small Salad
- Napoleon was the Emperor of France and
- Commander in Chief of the french Army.
- His Berlin-Army lost the Fight by Dennewitz
- On the 6th September 1813. His aim – to take Berlin-
- Failed therefore.

Friedricke’s Secret Passion
Steak of Pork with Peach and overbaked with Cheese
and Duchnes-Potatoes,
small Salad
- Friedericke Krüger was Fighting as a Man named
- August Lübeck in the german Armee. She became
- wounded in the Fight by Dennewitz and found out.
- In a Berlin Hospital she was taken care of, stayed in
- the Army and became an NCO (non commissioned
- Officer). For all the brave Women is this Meal made.
- It is strong and sweet.
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Bernadotte’s Culinary Reunion
Wild-Salmon-Steak in Dillsauce with buttered Beans and
Salted Potatoeús, small Salad.
- Bernadotte was the Crownprince of Sweden and
- Commander of Chief of the Confederation-Northarmee.
- Bülow went into the Fight against his Order and
- Therefore taken side against the Confederation.

Territorial Reserve Plate
Potsousage with “Sauerkraut” and salted Potatoeús
- The Territorial Reserve was founded 1813 by
- The german Preußen-King. They had simple
- Equipment and were bad informed. Their strength/striking
- Power was often misunderstood and therefore also
- In this Fight.

Battlefield Salad
Stripes of Chickenfilet and mixed Salad in a Dough-Bowl.
- The Fight by Dennewitz started North of the Village
- in the Forest. More exasperated Fights started in
- the Neighbourvillage “Gölsdorf”. The whole
- Battlefield hat an Area of some square miles.

If you want to have more Information of the involved Persons or if you want a little 
Lecture of the History concerning the Fight by Dennewitz on 6th September 1813, 
pleace ask the Personnel or visit our small Village-Museum.

Out of the Stable and Meadow
Goulash

with Apple-Redcabbage and Dumblings

Schnitzel (Escalope)
with Carrots and Peas and salted Potatoeús

Escalope ala Forrester
with Mushrooms and roasted Potatoeús

Escalope ala Gipsy
with Letscho4 and Chips

Steak of Pork ala Hubertus
with Mushrooms and Crokettús

Roast Beef
with Onions and fried Potatoeús

Roast Beef-Roll
with Apple-Redcabage and slated Potatoeús

Chicken-Escalope
with Vegetable-Rice and Salad

Ham in Aspic
with Remoulade-Sauce and fried Potatoeús

Burgers
with buttered Beans and salted Potatoeús
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Out of Märkische (Homeland) Forests and Lakes
Salmon on Potatoe-Pancake

with cremded Horse-Redish

Steamed Redfish-Filet in Dillsauce
with buttered Peas and salted Potatoeús

Märkisch Trout ala Miller
with Parsley-Potatoeús and Salad

Roast Venison (Deer) out Märkisch Forest
with Apple-Redcabbage and salted Potatoeús

Mushroom-Pan (vegetrien), House-Recept
with Vegetable-Rice and Salad

Dessert’s
“Vagabond”

sweet fried milky Butterroll with Apple-Sauce and Ice

Warm Apple-Pie
with a Ball of Vanilla-Ice and Cream

Pudding
(Choco, Fruit, Vanilla)

Cakes

Daily offered choice

Ice Card
Mixed Ice

3 different Ball of Ice with Cream

Fruit-Ice-Breaker
2 different Ball of Ice with Fruit and Cream

Strawberrie-Ice-Breaker
3 Vanilla-Ice with Strawberries and Cream

Sweden-Ice-Breaker
3 Vanilla-Ice with Apple-Sauce and Cream

Ice-Breaker-Eggflip/Egg-Liqueur
2 Vannilla-Ice and 1 Chocolade-Ice with
Eggflip and Cream

Ice-Bowle “Bambino”
2 different Ball of Ice with Cream

Ice-Coffee or Ice-Chocolade
“Hot and Cold”

hot Rapberries with Vailla-Ice and Cream

In the Summertime we also have Soft-Ice!


