THE LINUS EVERGREENS

{inits

cooked with fresh cream, garlic & oregano, served with bread slices

“THAI SOUP”
chicken soup cooked with coconut milk, carrots, leek, zucchini, ginger,
lemongrass & chili, served with bread slices

THE DORTMUND SPECIALITY “ SALZKUCHEN”
served with Gouda cheese or Serrano ham

SALZKUCHEN
with smoked salmon & horseradish

APPLE CAKE (vegetarian)
three potato pancakes served with apple sauce

SMOKED SALMON ON A POTATO PANCAKE
one potato pancake served with herb sour cream and smoked salmon

ERNIE & BERT (vegetarian)
Baked Camembert served with cranberries, Salad with balsamic vinegar dressing,
fresh cress, sunflower seeds and bread slices

CHAMPION (vegetarian)
Spaetzle with mushroom cream sauce, served with rocket & tomatoes

STUFFED PASTA (vegetarian)
Ravioli filled with Pecorino cheese & Fig, served with thyme white wine sauce,
rocket & grana Padano

“CRUNCHY GOAT” (vegetarian)
goat cheese baked in a strudel dough, served on a slightly warmed up
lenses salad, seasoned with a honey - mustard dressing

7,50 €

8,50 €

4,10 €

5,10 €

6,40 €

7,10 €

13,80 €

13,90 €

14,90 €

15,90 €



{inits

BURGER 100% a la minute! With a delicious malt burger buns

“TOFU FRIEND” (vegan)
a malt burger bun with tofu baked in a strudel dough & sweet chili dip,
served with French fries and salad

“LINUS BURGER”
with grilled beef, bacon, cheese, burger sauce, served with
French fries and salad

“BURGER TOSCANA”
with grilled beef, rocket, dried tomatoes, grana Padano & burger sauce,
served with French fries and salad

“ARETZ GARDENER” (vegetarian) (or vegan with sweet chili dip instead of herb sour cream)
malt burger bun with a potato-leek-vegetable patty, salad, herb sour cream,
served with French fries and salad

“MOVE”
malt burger bun with breaded coalfish, remoulade, Honey mustard sauce, pickle and
roasted onions, served with French fries and salad

“THE PESTO DANE” (vegetarian)
malt burger bun with baked cream cheese, wrapped in red pesto & strudel dough
with pesto sauce & fried arugula, served with French fries and salad

“TEXAS RANGER”
malt burger roll with pulled pork slices, barbecue sauce & onions,
served with French fries and salad

“HOT STAR” (spicy)
with grilled beef, onions, sambal oelek & cheese, served with French fries and salad

“DEAR DEER”
malt burger roll with grilled deer meat & curly kale and mustard,
served with French fries and salad

“THE CHIEF”
with grilled bison beef, goat cheese, fig mustard & mayo, served with French fries and salad

“MOUNTY”
malt roll with grilled bison beef, cheddar, bacon, onions & burger sauce,
served with French fries and salad

“SURF & TURF BURGER”
malt roll with grilled beef, prawns, rocket, tomato, spring onions & garlic cream cheese,
served with French fries and salad

20,50€

20,50€

20,50€

20,50€

20,50€

20,50€

20,50€

20,50€

20,90€

23,50€

23,50€

23,50€
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Put the Jacket on the potato

BAKED POTATO & SOUR CREAM (vegetarian)
served with salad

MEDITERRANEAN BAKED POTATO (vegetarian)
with sour cream, arugula, dried tomatoes, and salad

BAKED POTATO FOR VEGAN (vegan)
with chili tofu baked in a strudel dough, sweet chili dip and salad

BAKED POTATO & BAKED CHEESE (vegetarian)
baked cream cheese, wrapped in red pesto
& strudel dough with sour cream and salad

BAKED POTATO & CHICKEN BREAST
with grilled chicken breast slices, sour cream and salad

BAKED POTATO & BREADED COALFISH

with roasted onions, pickles, honey mustard sauce sour cream and salad

“BIG BOY”

baked potato with pork roast slices, barbecue sauce, sour cream & salad

BAKED POTATO & SMOKED SALMON
with smoked salmon, sour cream and salad

BAKED POTATO & PRAWNS
with grilled garlic prawns, sour cream and salad

SEASIDE

“YELLOW SEASTAR”
prawns cooked in a yellow curry sauce with coconut milk
& vegetables, served with Basmati rice

“SMILEY SALMON"

grilled salmon steak served with thyme white wine sauce spinach & rice

11,90€

15,30€

18,60€

18,60€

18,60€

18,60€

20,50€

20,50€

20,50€

26,90€

28,90€



{inits

NICE AND FRESH

A SMALL SALAD

A LARGE SALAD
both served with balsamic vinegar dressing and bread slices

CHILI TOFU (vegan)
Salad with balsamic vinegar dressing, chili tofu baked in a strudel dough,
fresh cress and sunflower seeds, served with bread slices

SAY CHEESE (vegetarian)

Salad with balsamic vinegar dressing, fresh cress, sunflower seeds,
baked Danish cream cheese, wrapped in red pesto

& strudel dough, served with bread slices

LINUS SALAD
Salad with honey mustard dressing, grilled chicken breast slices, bacon
fresh cress and sunflower seeds, served with bread slices

RUSTICA SALAD
Salad with balsamic vinegar dressing, grilled chicken breast slices, dried tomatoes,
fresh cress, sunflower seeds and grana Padano, served with bread slices

SEA CUCUMBER
with breaded coalfish, roasted onions, pickles salad, honey mustard dressing,
fresh cress and sunflower, served with bread slices

WOMANIZER
grilled garlic thyme prawns with salad, balsamic vinegar dressing,
fresh cress and sunflower, served with bread slices

7,60€

11,90€

18,60€

18,60€

18,60€

18,60€

18,60€

20,50€



{inits

Very thin rolled out bread dough, covered with creme fraiche

“Alsatian” tarte flambee
with bacon & onions

“LINUS” tarte flambee
With ground beef, onions, cheddar, pickles, tomatoes & burger sauce

“Vegetable Patch” tarte flambee (vegetarian)
covered with carrot curry sauce, grana Padano, zucchini, paprika,
rosemary, spring onions & onions

“Cherry Lady “ tarte flambee (vegetarian)
with grana Padano cheese, tomatoes & spinach

“Espanol” tarte flambee
with gorgonzola cheese, tomatoes, arugula & Serrano ham

“Flying Dutchman” tarte flambee
covered with tomato sauce, chicken breast slices, leek, Gouda cheese, onions,
tomatoes & sauce hollandaise

“Aquarius” tarte flambee
with smoked salmon, honey mustard sauce, spinach & onions

“Goaty” tarte flambee (vegetarian)
with goat cheese, rosemary & honey

“Triton“ tarte flambee
with tuna, onions, leek, pepperoni & Gouda

“Wild Wild West” tarte flambee
with pulled pork, onions, leek, gouda cheese & barbecue sauce

“Apple Dream” tarte flambee
with apple & vanilla ice

“Geen Flambee”
with curly kale and smoked German sausage slices, served with mustard

14,80€

14,80€

14,80€

14,80€

14,80€

14,80€

14,80€

14,80€

14,80€

14,80€

14,80€

14,80€
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“GREEN FOX” (vegan) 11,90€
a vegan Bratwurst (sausage) served with sweet chili sauce &French fries

NOT FOR VEGETARIANS

“OLAF’S CURRYWURST” 11,90€

a long German sausage served with our special spicy curry sauce and French fries
available as pork, poultry or vegetarian sausage

“GERMAN STYLE” 14,50€
a German sausage covered with savoy, caraway seeds, Gouda cheese & bacon cream sauce,
served with French fries

”ITZEL" 17,90€
golden brown fried Schnitzel available as pork, poultry or vegetarian,
served with French fries & salad

+ tomato cream sauce +2,50 €
+ mushroom cream sauce +2,50 €
+ pepper cream sauce +2,50 €
+ thyme white wine cream sauce +2,50 €
“PIANTA” (vegan) 17,50€

grilled potato-leek-vegetable hash brown served with a sweet chili sauce, broccoli & potatoes

Curly kale cooked with lard, served with bacon potatoes and mustard

choose between:

a smoked German sausage called Mettwurst 14,80€
a wild boar sausage 14,80€
a Mettwust and a Kohlwurst 17,90€



