English Menu

SEIT 2022

DRINKS



ABouT Us

We serve traditional dishes with a modern twist - combined with international flavors.
Always homemade and with a pinch of love -
plus as seasonal, regional und organic as possible.

Our focus is on vegetarian and vegan dishes.
Some of the veggies and fruits we use even grow in our garden -
therefore our name ,,Das Jaartn®“.

Meat plays only a minor role — but if we use it for our menu
we use products from species-appropriate animal husbandry and/or organic ones.

Our partners are currently for example
Fleischerei Glaser in Baruth,
Mecklenburger Landpute in Domsiihl,
Biomanufaktur Havelland (Biocompany)
Biohof Turnow in Turnow

And now: have a good time and enjoy your food!

all prices in € including 19% tax, excluding tip

subject to change without notice
only while stocks last



One part of the menu you’ll find here.
the other one at the desk. Just ask for english translation.

SNACKS

CHIPS — but four sure not out of the bag (GF, v) 4.5
Handcutted and double fried served with basil mayonaise?

=>» For kids we of course have also Ketchup or regular Mayo ;)

DEEP FRIED DOUGH BALLS (GF, V) 4.5
With dried tomatoes and Aioli!

JUNK’N’souL

SOUL BOWL - ASIAN STYLE (GF, V) 14.0
Lukewarm rice noodles with peanut-soy dressing, radish, spring onions,
Sesam&Soysauce carrots?, mixed lettuve and cucumber?, green veggies, mushrooms balls

VEGGIE: with Halloumi? 14.0
OMNI: with sweet Chili organic chicken 16.0
SUMMERTIME BURGER (GF possible, V possible) 16.9

pulled Pork, lettuce, fresh tomato slices, grilled veggies (e.g. Zucchini, eggplant, sweet pepper),
caramellized onions, Mango — Mayo?, Brioche Buns%3~

VEGGIE: with Halloumi? 14.9
VEGAN: with veggie Meat Pattie 14.9

GLUTENFREI: with glutenfree Burgerbun®® +1.0€

EXTRAS: organic fried egg +1.8€ | organic bacon* +2.0€ | cheese +1.5
Chips +4.0 | organic Ketchup +0.5€ | organic Mayo?! +0.5€

(1) Mustard (2) Milk/Lactose (3) spelt/Gluten (4) Soy (5) Egg (6) Sesam
GF = glutenfree V = vegan *contains nitrate salting mix



SUR

QUARK DUMPLINGS (GF MOGLICH) 8.5
Lukewarm dumplings®®, tossed in butter?and hazelnut Gremolata3,
Blackberry, Vanilla Ice, Vanilla sauce, whipped cream

SOFTEIS DESSERT (GF, v méglich) 7.0
Soft vanilla icecream, coffee caramel, chocolate dough crumble®,
chocolate sauce®, whipped cream, roasted pumpkin seeds

vegan — with Wafflecrumble instead of chocolate dough

HOMEMADE ICECREAM (GF, V)

Sorts: Vanilla | Walnut Karamell | Mango | Stracciatella’ Kugel 1.8
Optional with: chocolate sauce* | caramellsauce | blackberrysauce | sprinkles je 0.5
Whipped cream 1.0
Affogato 4.0
CAKE

You’ find the current choice in the showcase — with vegan and glutenfree Options

SUMMERDRINK SPECIALS
GIN RICKY 7.0
Gin, Lime, Syrup, Soda
LEMON STRAWBERRY SECCO 7.0

Sparkling wine, lemonade, Syrup, strawberry

LEMON APEROL 7.0
Aperol, Bitter Lemon, Mint, ginger

(1) Senf (2) Milch/Laktose (3) Dinkel/Gluten (4) Sojalecithin (5) Ei (6) Sesam
GF = glutenfrei V= vegan



