
Restaurant
Münsterwall 2

31787 Hameln

05151/9010

   www.hotel-stadthameln.de

Open from Tuesday to Saturday
5:30 PM to 9:30 PM

Sunday
12:00 PM to 3:00 PM

Monday and Sunday
5:30 PM to 9:30 PM

(In the evening, you can choose from our snack menu)

THE TEAM OF HOTEL STADT HAMELN WISHES YOU AN UNFORGETTABLY  

PLEASANT STAY AND A WONDERFUL MEAL.

IF YOU HAVE ANY QUESTIONS, REQUESTS OR SUGGESTIONS,  

WE ARE ALWAYS HAPPY TO ASSIST YOU!

All prices are in euros and include the statutory value-added tax.
All wines, sparkling wines (Sekt), and champagne contain sulfites.

If you suffer from allergies or food intolerances or if there are certain  
ingredients you do not like, please inform our service staff. We will be happy  

to take your preferences into account during preparation. 
Thank you very much.



Starters & SoupsStarters & Soups
Vitello tonnato

Veal | Tuna Sauce | Avocado | Pickles  

€ 16,50

Marinated Beef Carpaccio
Olive Oil | Parmesan | Shallots | Lemon | Smoked Salt | Teriyaki 

€ 14,50

Caramelised Fresh Goat’s Cheese
House Honey | Nuts | Baby Leaf Salad | Fruit 

€ 14,50

Gambas al Ajillo
6 King Prawns | Garlic | Tomato | Chilli | Olives

€ 14,80

Pumpkin & Ginger Soup 
Soup Garnish | Seeds | Oil

€ 5,00

Spiced Curry Soup
Coconut | Vegetables | Soup Garnish | Grilled Prawn

€ 5,50

Classic Festive Soup
Rich Beef Broth | Egg Custard | Dumplings | Vegetables

€ 5,00



Salads & BowlsSalads & Bowls
Caesar Salad

Leaf Salad | Parmesan | Capers | Croûtons | Parma Crisp | Grilled Chicken Skewer

€ 19,80

Rustic Farmer’s Salad
Fresh Herbs | Mixed Leaf Salad | Seasonal Garden Vegetables  

 Vegetable Crisps | Confit Tomatoes
Honey-Mustard, Caesar or Balsamic Dressing

as a side salad € 5,50

as a main course € 13,50
With 120 g Grilled Beef Strips 

+ € 13,80
With Marinated Chicken Skewer  

+ € 8,50

Colorful Bowl 
Quinoa | Beetroot | Confit Tomatoes | Glazed Vegetables 

€ 17,50

Fresh Leaf Salad with Sherry Vinaigrette
Grilled Pumpkin | Pink-Roasted Duck Breast 

€ 26,80



Vegetarian & FishVegetarian & Fish
Pumpkin Risotto with Seeds and Oil

Roasted Pumpkin | Vegetables | Herbs
Parmesan on Request

 € 21,00

Wok-Fried Vegetables in Coconut-Chilli Sauce
Sugar Snap Peas | Tomatoes | Herbs | Seasonal Vegetables | Mixed Rice 

 € 21,00

Pan-Seared Hake Fillet
with mustard caviar, tomato compote 

and spaghettini 

 € 24,80

Pan-Fried Pike-Perch Fillet, Skin-On
Lemon Butter | Potato and Celeriac Purée | Seasonal Vegetables 

 € 28,50

Pan-Fried Fjord Salmon Fillet
Herbs | Pommery Mustard Sauce | Rosemary Potatoes | Mixed Salad

 € 28,50

Prawn Skillet
Rosemary Potatoes | Grilled Vegetables | Olives

Served with a Tomato Stuffed with Aioli

 € 28,50



Grill & PanGrill & Pan
Pan-Fried Chicken Breast in Egg Coating

Grilled Vegetables | Tomato Sauce | Parma Crisp | Colourful Pasta

€ 22,80

Pork Fillet Saltimbocca
Parma Ham | Sage | Herb Foam | Colourful Pasta | Mixed Salad

€ 26,80

BBQ-Bacon-Burger
200 g Beef | Bacon | Shallots | BBQ Sauce | Butter Brioche Bun | Crunchy Fries

€ 23,50

Beef Tenderloin Steak “Strindberg”
Mustard and Onion Crust | Sautéed Green Beans | Fried Potatoes 

€ 39,80

Classic Grilled Rump Steak
Grilled Tomato | Pepper Cream Sauce | Fried Potatoes | Mixed Salad  

€ 34,50

Half a Hungarian Farmhouse Duck
Cranberry and Port Wine Sauce | Red Cabbage with Apple | Potato Dumplings  

€ 29,80



Schnitzel & Braised SpecialitiesSchnitzel & Braised Specialities
Breaded Pork Loin Schnitzel

Onions | Bacon Strips | Mushrooms or Mushrooms in Cream Sauce

€ 19,80

Two Small Breaded Veal Schnitzels
Onions | Bacon Strips | Mushrooms or Mushrooms in Cream Sauce

Also Available as Wiener Schnitzel 

€ 32,50
Choose a Side Dish for Your Schnitzel:

Fried Potatoes | French Fries | Potato Gratin

Beef Roulade
Slow-Cooked Overnight | Traditional Filling | House-Made Sauce 

Red Cabbage with Apple | Fried Potatoes 

€ 24,50

Braised Ragout of Local Venison
Wild Mushroom Sauce | Creamed Savoy Cabbage | Potato Dumplings

€ 28,50



DessertsDesserts
Nougat Quark Dumplings

Pan-Fried in Butter | Small Crêpes | Glazed Plums | Vanilla Cream Ice Cream  

€ 9,80

Three Scoops of Ice Cream
Daily Selection | Garnish | Wafer | Whipped Cream

€ 5,50

Crème brûlée with Fruit
Egg | Cream | Caramelised Brown Sugar 

€ 9,50

White and Dark Chocolate Mousse
Fruit | Sauces | Caramel Pastry Crisp

€ 9,80

Tiramisu 
Ladyfingers | Espresso | Mascarpone | Coffee Ice Cream

€ 9,50


