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ABOUT US 
 
 

We serve dishes with a modern twist and 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 Domsühl,  
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 

 
 
 

EVERYTHING AVAILABLE ONLY WHILE STOCKS LAST 

 



 
SNACKS 

 

 
JUNK ‚N‘ SOUL 

 

CHIPS -  but for sure not just out of the bag    (GF, V) 

handcutted and double fried -  lightly salted  

with Dip each +0.5                  Ketchup |  Mayo1 |  Remoulade1  | mix of two 

4.0 

 

 

POTATO VEGGIE BALLS  (GF, V possible without Parmesan) 

Deep fried in batter served wirh  Baked Beans with sweet pepper and lentils, Parmesan2 

                  -> with fried Chorizo Crumble   +2.0 

6.5 

SOUP (GF, V)  – please ask for current variety 

      soup – vegetarian/vegan 

      stew/soup with meat  

 

                       with bread +0.5        with glutenfree bread +1.0 

 

6.5 

8.5 

WINTERBURGER (GF  possible, V  possible) 

pulled Pork (ca.150g), caramellized onions and mushrooms, braised  Sriracha cabbage,  
hash brown, Barbecuesauce, Remoulade1, Brioche Bun3 
 

           VEGGIE/VEGAN:  with veggie Meat Pattie 
          
                                           with glutenfree Burger Bun4, 7 +1.0€ 

large portion pulled pork (ca. 250g) +6.0                     large portion veggie pattie +4.0 

16.5 
 
 

 
14.5 

 
 

CURRYWURST DELUXE  (GF  possible, V  possible) 

organic sausage, homemade currysauce,  fried potatoes,  fried pita3,  onion ring, 
mustard Mayo Drizzle1 

 

        large portion +6.0                      

11.5 

HEARTY VEGGIE WAFFLE (GF, V possible) 

With  roasted winter veggies, lettuce, beetroot falafel,   spicy chickpeas and corn,  
Joghurt and Sriracha Drizzle (spicy) 

 

14.5 

1) Senf  (2) Milch/Laktose  (3) Dinkel/Gluten  (4) Soja  4A: Sojalecithin  (5) Ei   (6) Sellerie  (7) Sesam 

GF = glutenfrei   V =  vegan             *enthält Nitritpökelsalz 



 
BOWLS 

 

CHANGING DISH 

regularely changing dish – see board on the counter 

 

SWEET 
 

 

JAARTN BOWL   (GF, V möglich) 

Baked Beans with sweet pepper and lentils, roasted winter veggies, Quinoa-Rice,  

veggie balls, spicy chickpeas and corn, Guacamole, Nachochips, Salad 

 

instead of veggie balls you can choose pulled pork  +3.5 

large portion pulled pork +6.0                     large portion veggie +4.0 

  

12.5 

 

 

 

 

SALAT BOWL (GF, V) 

Mixed lettuce,  roasted winter veggies, spicy chickpeas and corn, roasted pumpkin 

seeds, Balsamico mustard Dressing  

9.5 

 

AS A SIDE 

4.5 

 

EXTRAS   (for Burger, Salad and Bowl) 

Organic egg Ei +1.8€  |   organic bacon*  +2.0€   |  cheese2 +1.5  |  Feta2 +1.5 

Beet root Falafel +2.5  |  Haloumi2 +2.5  | veggie balls +2.5 

Side Chips +3.0 |   Ketchup +0.5€  |  Mayo1 +0.5€  | Remoulade1 +0.5€   

KAISERSCHMARRN5 (CUT-UP PANCAKE)  (GF) 
 with powdered sugar, homemade gardenpeach compote and  Vanilla sauce 

 

8.5 

WARM CHOCOLATE CAKE 

with elderflower-cherry compote, chocolate ganache4A and vanilla ice cream 

8.5 

CAKE 
You’ll  find the current choice in the showcase – with vegan and glutenfree Options 

(1) Mustard  (2) Milk/Lactose  (3) spelt/Gluten  (4) Soy   (5) Egg   (6) celery   (7) Sesam 

GF = glutenfree   V =  vegan             *contains nitrate salting mix 


