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MENü Jacobs restaurant 

  
  
  

LOCAL BLACK SALSIF IES  

With PÉ r igord truffle  v in a igrette  

hazelnut  mayonnaise  |  winter salad greens  

  
  
  

CREAM OF WHITE ONION SOUP  
With youn g lee ks  &  D ijon  mustard  

Roasted pancetta  |  marjoram  

  
  
  
WARM FAROE ISLANDS SALMON  

Brown  butter  &  p ic kled  c abbage  f oam  OR  

Pointed cabbage  salad  |  parsley   
  

SP INACH DUMPLINGS WITH PARMESAN  

Brown  butter  &  wh ite  pep per  sauce  

Mushrooms |  parsley  

 
  
  

L IME SORBET 
With coconut & buddha´s hand c itrus  

  
  
  
ROASTED „PRIME ROASTBEEF“  

with  cafÉ  de  par is  flav ors  &  DÈ m i  –  Glace  OR  

herb oyster mushrooms 
 

REGIONAL CELERIAC  

W ith  plum -  port  –  w in e  re duct ion  

Herb oyster mushrooms  and onions

  
  
  

CROTTÎN DE CHAVIGNOL  

With roasted waln ut  crea m  &  Rad icc h io tre v i san o  
Aged balsamic  v inegar  |  orange  

  
  
  
LASBEK HONIG FROM HAMBURG  

Mil k  i ce  cream with  van ill a  &  hon ey  OR  
Sour cream |  oats |  sweet cress  

VALRHONA ARAGUANI  

Cho colate  s orbet  &  salte d  caramel   
muscovado |  pass ion fru it

  

  
  
  

  
 
 

 7  COURSES  179  
 7  COURSES  WINE PAIR ING 1 10 (WITHOUT SORBET)  

 

 4  COURSES 1 16  (WITHOUT THIRD COURSE,  CHEESE & SORBET)  
 4  COURSES WINE PA IR ING 86   
  

 NON ALCOHOLIC PAIR ING  ON REQUEST  
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“our work is based on the heritage and craftmanship of French 
cuisine. We value elegance, depth, and lightness. Our creations are 

characterized by precision and the pursuit of harmony  on the plate.  
We use regional and seasonal products of the highest quality from 

sustainable sources. For a focused cuisine that is rooted in 
Hamburg and at home in the world.”  

 
The team at Jacobs restaurant wished you great enjoyment and 

pleasure. 
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Á LA CARTE & CLASSIQUE |  
 
 

Vorspeisen & Zwischengänge | starters 
ENTRÉE & le relevÉ  
  
  

 GRASS –  FED BEEF TARTARE   28,00 
 With aged balsamic  v inegar  &  veal jus v ina igrette  

 shallot |  tarragon |  D ijon mustard  
  

  

 DANISH YELLOFIN MACKEREL   34,00 
 cured &  tartare  

 grapefruit  |  c ilantro| lemongrass  
  

  
 LOBSTER B ISQUE   29,00 
 With champagne  &  royale  

 celery | crÈme double 
  

  
 OXTAIL CANNELONI   29,00 
 With white  pepper foam  & winter  truffle  

 lardo | parmesan 

  
  
 CR ISPY SUCKLING P IG LOIN   29,00 
 With dark b eer  sauc e  &  wh ole  gra in  mustard  
 P ickled plums | celery 

  
  
hauptgänge | maincourses  

les plats 
  

  

 BRAISED CHUCK STEAK   48 ,00 
 From „ n iedersac hsen “  bee f  
 Red wine reduction | shallot |  celery 
  

  
 POACHED NORTH SEA COD   49,00 
 „Gren obl e  style“  w ith  ca pers  &  lemon  

 Beurre blanc |  leek | potato foam  
  
  

 JACOB`S BOUILLABAISSE   69 ,00 P.P 
 N oble  f ish  &  shellf is h  
 Toasted s ourdou gh brea d  &  rou ille  sau ce  
 saffron | pastis  |  fennel   
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klassiker | served for 2 person  
classique 
  

  
 CR ISPY ROASTED “VIERLÄNDER”  FARM DUCK   84 ,00 P.P  
 S e r v e d  i n  4  c o u r s e s   

  
 DUCK L IVER PARFA IT  

 Red port wine  | salad leaves  | Quatre Épices  

  
 THE BREAST „CLASSIC STYLE “  
 With sp ic ed  jus  &  on ion  c on f it  
 celery | apple | mushroom  
  
 INTERMEZZ0  
 L ime  sorbet  
 With co con ut  &  bu ddha ´ s  han d c itron  

 Sea salt | ol ive oil  

  

 DEBONED LEG 
 With tempura –  fr ied  duc k  sk in  &  as ian  style  salad s  
 Lemongrass sauce  | coriander | k ing oyster mushrooms  

  

  

nachspeisen |  
dessert  
  
  
 LASBEK HONEY FROM HAMBURG  21 ,00 
 M il k  i ce  cream with  van ill a  &  Hon ey  reduct ion  
 Sour cream |  oats |  sweet cress  

  
  
 VALRHONA ARAGUANI   2 1 ,00 

 Cho colate  s orbet  &  salte d  caramel  
 muscovado |  pass ion fru it  

  
  

Digestive & After dinner cocktails |  
  

  
 FRENCH PRESS MARTIN I   15 ,00 

 Espresso | vodka | coffee l iqueur | Vanilla 

  
 UM BEJO   14 ,00 

 Whisky |  herb b itter |  Angustura | orange 

  
 QUEEN IMELDA  18 ,00 

 rum | wermut | vanilla | passion fruit  |  egg white  
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WEISSWEIN Empfehlung 0,1 l | 0,75 l  

  

  

  

 2023 we ißburgunder Trad ition  10,50 |  65 ,00 

 Cantina Terlan I .  |  südtirol |  italien  

 Stone  fru its  |  vegetal |  herbs  

  

 2022 achle iten smaragd -  Veltliner 13 ,00 | 75,00 

 Domäne Wachau | wachau | österre ich  

 pear |  pepper |  minera l  

  

 2020 bourgogne CÔte d´Or V .V 17 ,50 | 105 ,00 

 Remi  jobard | Burgund | Frankreich  
 reduct ive  |  salty -  m ineral |  fresh  

  

 2020 Ried Steinmassl R iesling  13 ,00 | 75,00 

 We ingut Loimer |  Kamptal | österreich  

 Apricot |  pear |  l ightly smoky  

  

  

  

ROSÉWEIN Empfehlung 0,1 l | 0,75 l 
  

  

 2023 M iraval RosÉ 12 ,50 |  75,00 

 P itt & perr in  |  provence | frankreich  

 fresh |  fru ity  |  del icately fragrant  

  

  

ROTWEIN Empfehlung 0,1 l | 0,75 l  

  

  

  

 2021 Das kle ine Kreuz 13 ,50 |  80,00 

 We ingut R ings | Pfalz |Deutschland  

 Dark cherry  |  sloe |  velvety tannins  

  

 2015 chateau de Grav iers  16 ,00 | 95,00 

 margaux -  Bordeaux |  frankre ich  

 dark berry fru its  |  t obacco |  Pepper  

  

 2020 macÁn Classic0 18 ,50 | 1 10,00 

 Vega s ic il ia  |  r ioja | Spanien  

 Dark berr ies  |  sp ices  

  

  

  

We would also be happy to offer you our large wine list . 
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Rarities from the wine cellar 
Served by the glass 0,1 l using coravin  

 
 

 2015 Ars Magna cabernet franc  | 30,00 

 Omina romana | lat ium | italien  

 Concentrated berry fru its  |  l icorice  |  velvety tannins  

  

 2015 Brunello d i  Montalcino “Teatro”  |  45,00 

 Podere sal icutti  |  toskana | italien  

 raspberry  |  black cherry  |  elderberries   

  

 2018 kastan ienbusch R iesling GG  | 32,50 

 Ökonomierat rebholz  | pfalz |  deutschland  

 apr icot  |  sp ices  |  lemon  

  

 
 

  
 


