
Herzlich Willkommen

IM 
VAN DER VALK 

HOTEL BERLIN BRANDENBURG



Martinsgans Angebote
SUPPE | Soup

 

ENTENKEULE 

 

WILDGULASCH | WILDSCHWEIN & HIRSCH

 

STEINPILZBRÜHE & FASANENBRUST
Steinpilzbrühe | Fasanenbrust sousvide | Waldpilzpüree | Petersilie
Porcini mushroom broth & pheasant breast
Porcini mushroom bouillon | Sous-vide pheasant breast | Wild mushroom
purée | Parsley

10,50 €

25,50 €

34,50 €

19,50 €
Penne Rigate | Wurzelgemüsen | Preiselbeeren | Rotweinjus
Game goulash | wild boar & venison
Penne rigate | Root vegetables | Cranberries | Red wine jus

Kartoffelkloß-Cube | Apfelrotkohl | Grünkohl | Rotweinjus
Duck leg
Potato dumpling cube | Red cabbage with apples | Kale | Red wine jus

HAUPTGERICHTE | Main Dishes
 

 

GÄNSEBRATEN I BRUST&KEULE 
Kartoffelkloß-Cube | Apfelrotkohl | Grünkohl | Gänsejus
Roast goose I breast & leg
Potato dumpling cube | Red cabbage with apples | Kale | Goose jus



Alle Preise in Euro (€) inklusive Mehrwertsteuer / All prices in euros (€) and including vat 

VORSPEISEN

BABY LEAF 
Roter Mangold | Mizuna | Eichblatt | Tatsoi | Granatapfelkerne | Grana Padano
Walnuss kandiert | Himbeervinaigrette       
Baby leaf 
red chard | mizuna | oak leaf | tatsoi | pomegranate seeds | grana padano
candied walnut | raspberry vinaigrette

17,00 €

= vegetarisch = vegan

10,50 €PFIFFERLINGE AUF ERDE
Enoki | Limonenseitling | Kohle | Biskuit | Seidentofu | Kurkuma
Mushroom on soil
enoki | lemon mushroom | charcoal | sponge cake | silken tofu | turmeric

| Starters

WACHTELBRUST GERÄUCHERT
Stopfleber | Sellerie | Tonkabohnen | Granny Smith | Caesar’s cream | Parmesan
Sardellen | Kapern | Buchenpilz | Holunder
Smoked quail breast
foie gras | celery | tonka beans | granny smith apples | caesar's cream | parmesan cheese |
anchovies | capers | beech mushrooms | elderberries

14,00 €

Auskunft zu Zusatzstoffen und Allergenen erhalten Sie von unserem Servicepersonal.
For information on additives and allergens, please contact our service team.

JAKOBSMUSCHELN IN FELSENFISCHFOND
Pulpo | Oliven | Pumpernickel | Malossol Kaviar Nationalpark Müritz | Miso
Mayonnaise | Topinambur | Passe Pierre Algen
Scallops in rockfish stock
octopus | olives | pumpernickel | Malossol caviar from Müritz National Park | miso
mayonnaise | Jerusalem artichoke | passepierre seaweed

14,50 €

RINDER CARPACCIO 
Rucola | Pinienkerne | Parmesan | Harry’s Bar Sauce | TORRE GILBERTI Olio Oliva
Beef carpaccio
arugula | pine nuts | parmesan | Harry’s Bar sauce | TORRE GILBERTI olive oil

17,00 €

CAESAR SALAD
Römersalat | Sardelle | Croûtons | Grana Padano | Tomate | Garnele oder Hühnchen
Caesar salad
romaine lettuce | anchovies | croutons | grana padano | tomato | prawns or chicken

klein | small    12,50 €
groß | large    18,00 €

10,00 €

LACHS CARPACCIO 
Rucola-Knusperalgen-Salat | Pinienkerne | Parmesan | Yuzu Mayonnaise | TORRE
GILBERTI Olio Oliva
Salmon carpaccio
arugula and crunchy pearl lettuce | pine nuts | parmesan | yuzu mayonnaise | TORRE
GILBERTI olio oliva



NON-CHICKEN-CURRY
Pak-Choi | Möhren-Mango-Curry | Basmati          
Non-chicken-curry
pak choi | carrot and mango curry | basmati rice

Alle Preise in Euro (€) inklusive Mehrwertsteuer / All prices in euros (€) and including vat 

“BERLINER BOULETTE-VEGAN”
Rote & gelbe Bete | Kartoffelstampf | Dijon beurre blanc 
“Berliner Boulette-vegan”
beetroot & yellow beetroot | mashed potatoes | dijon beurre blanc

SUPPEN | Soups 

BROKKOLI-STRUNK-SUPPE
Brokkoli | Lauch | Spinat | Radieschen | Erbsen
Broccoli stem soup
broccoli | leeks | spinach | radishes | peas

20,00 €

18,50 €

= vegetarisch = vegan

HAUPTGERICHTE | Main Dishes

BODDENZANDER
Pastinaken | Brombeeren | Navetten | Kürbis | Kurkuma beurre blanc
Zander
parsnips | blackberries | turnips | pumpkin | turmeric beurre blanc

26,50 €

28,50 €

Auskunft zu Zusatzstoffen und Allergenen erhalten Sie von unserem Servicepersonal.
For information on additives and allergens, please contact our service team.

FISCHSUPPE
Knurrhahn | Dorade | Kabeljau | Sellerie | Zwiebeln | Karotten | Tomaten
Fish soup
gurnard | sea bream | cod | celery | onions | carrots | tomatoes

9,00 €

10,50 €

8,00 €

MÜRITZWELS 
Mini Mais | Polenta | Lauch | La-Ratte-Kartoffeln | Krustentierjus
Müritzwels
mini corn | polenta | leeks | la ratte potatoes | crustacean jus

PETERSILIENSUPPE MIT ZIEGENKÄSE
Pistazien | Pastinaken |  Oliven | Knoblauch | Zimt   
Parsley soup with goat cheese
pistachios | parsnips | olives | garlic | cinnamon



HAUPTGERICHTE

28,00 €

RINDER STEAK ENTRECÔTE, 300G
Südamerika | fruchtige Marmelade und Rotweinglace
Beef steak entrecôte, 300g 
South America | fruity jam and red wine glaze

29,50 €

FILETSTEAK, 200G
Südamerika | fruchtige Marmelade und Rotweinglace 
Filetsteak, 200g*
South America | fruity jam and red wine glaze

32,00 €

Alle Preise verstehen sich in Euro (€) inkl. MwSt. / All prices are in euros (€) and include VAT.

= vegetarisch = vegan

| Main Dishes

20,50 €
SCHNITZEL WIENER ART VOM SCHWEIN
Deutschland | Schwein | Wildpreiselbeere | Zitrone
Viennese-style schnitzel
germany | pork | wild cranberries | lemon

SCHWEINEBÄCKCHEN IBERICO
Spanien | Trüffelpommes | Blumenkohl | Spinat | Parmesan | Portjus
Iberico pork cheeks
spain | truffle fries | cauliflower | spinach | parmesan | port wine

25,00 €

*Zu den Hauptgerichten empfehlen wir folgende Beilagen und Saucen
*We recommend the following side dishes and sauces to accompany the main courses

broccoli 4,50€ | cauliflower 4,50€ | french fries 4,50€ | sweet potato fries 4,50€ 

croquettes 4,50€ sweet potato puree 4,50 € | truffle fries 4,50€

Brokkoli 4,50€ | Blumenkohl 4,50€ | Pommes Frites 4,50€ | Süßkartoffel Frites 4,50€

Kroketten 4,50€ | Süßkartoffel-Püree 4,50€ |  Trüffel Frites 4,50€

Auskunft zu Zusatzstoffen und Allergenen erhalten Sie von unserem Servicepersonal.
For information on additives and allergens, please contact our service team.

RINDER-ONGLET VON DER FÄRSE
Frankreich | Lila Kartoffeln | Karotten | alter Balsamico | Walnüsse | Portjus
Beef skirt steak from the heifer
France | purple potatoes | carrots | aged balsamic vinegar | walnuts | port juice

26,00 €

HIRSCHRÜCKEN-RACK
Quitten | Steckrüben | Gorgonzola | Risone | Wiesenkräuter | Portjus
Venison rack
Quinces | Turnips | Gorgonzola | Risone | Meadow herbs | Portjus

Tomatensauce 4,50€ | Rotweinglace 4,50€ | Champignoncreme 4,50€

Pfeffersauce „Mélange Noir“ 4,50€ | Portweinjus 4,50€

Tomato sauce 4,50€ | Red win glaze 4,50€ | Cream of mushroom 4,50€

Pepper sauce “Mélange Noir” 4,50€ | Port wine sauce 4.50€

HÄHNCHEN SUPREME “KIKOK”
Belugalinsen | Cannelini-Bohnen-Püree | Waldpilze | Erdbeer Tandoori Jus
Chicken supreme “KiKok”
beluga lentils | cannelini bean purée | wild mushrooms | strawberry tandoori jus

19,50 €



BURGER & SNACKS

RINDER-CHEESEBURGER 180G | 100G
Speck | Cheddarkäse | Tomaten | Salat | Gurken | Dressing | Zwiebelmarmelade
Beef-cheeseburger
bacon | cheddar cheese | tomatoes | lettuce | cucumbers
dressing | onion marmalade

*Zu den Burgern servieren wir Ihnen 
 Pommes Frites oder Süßkartoffel Frites | Ketchup | Mayonnaise (auch vegan)
*The burgers are served with 
french fries or sweet potato fries | ketchup | mayonnaise (vegan as well)

BERLINER CURRYWURST (GESCHNITTEN) 
Tomate | Apfel | Zwiebel | Curry | Pommes Frites
Berliner currywurst (sliced)
tomatoes | apple | onions | curry | french fries

FISH ‘N’ CHIPS
Schellfisch | Remoulade | Pommes Frites
Fish ‘n’ chips
haddock | remoulade | french fries

13,50 €

Alle Preise verstehen sich in Euro (€) inkl. MwSt. / All prices are in euros (€) and include VAT.

= vegetarisch = vegan

| Burger & Snacks

klein | small   14,50 €

groß | large    21,50 €

GREEN MOUNTAIN BURGER
Erbsenprotein Patty | smoked Umami Sauce | Weißkraut 
Green mountain burger
pea protein patty | smoked umami sauce | white cabbage 

21,50 €

groß | large     20,50 €
klein | small    13,50 €

Auskunft zu Zusatzstoffen und Allergenen erhalten Sie von unserem Servicepersonal.
For information on additives and allergens, please contact our service team.

VALKYRIE BACON-CHEESEBURGER, 100G
Cheddar-Bacon Sauce | Tomaten | Salat | Gurken | Dressing | Zwiebelmarmelade
Valkyrie bacon-cheeseburger, 100g
Cheddar-bacon cream | tomatoes | lettuce | cucumber | dressing | onion marmalade

19,50 €

EXTRA CHEDDAR-BACON SAUCE
Extra Cheddar-bacon sauce

5,00 €

TRÜFFELPOMMES - GROSS
Truffle fries

7,50 €



Alle Preise verstehen sich in Euro (€) inkl. MwSt. / All prices are in euros (€) and include VAT.

DESSERTS

= vegetarisch = vegan

| Desserts

Auskunft zu Zusatzstoffen und Allergenen erhalten Sie von unserem Servicepersonal.
For information on additives and allergens, please contact our service team.

1 KUGEL EIS
Vanille | Schokolade | Erdbeer | Pistazie | Stracciatella | Vanille Vegan
1 scoop of ice cream 
vanilla | chocolate | strawberry | pistachio | stracciatella | vanilla vegan

3,00 €

"DAME BLANCHE"
Vanilleeis | Schokoladensauce | Krokant | Sahne
"Dame Blanche"
vanilla ice cream | chocolate sauce | crocant | whipped cream

KÄSEPLATTE “KOBER MAISON”
Deutschland | “Tief im Wald” | “Wacken Bierkäse” | “blaue Kornblume”  
“Rosenkäse” | Fruchtsenf | Früchtebrot
Cheese platter ‘Kober Maison’ – Germany | fruit mustard | fruit bread

groß | large     19,00 €
klein | small    13,50 €

9,00 €

12,50 €

10,50 €

9,50 €

LIMETTEN MANGO KUCHEN
Schokolade | Himbeersorbet | Pistazien-Knusper
Lime-mango cake
chocolate | raspberry sorbet | pistachio crunch

1 KUGEL SORBET
Mango | Himbeer | Kirsch | Zitrone | Cassis
1 scoop of sorbet 
mango | raspberry | strawberry | cherry | lemon | cassis

3,50 €

CRÈME BRÛLÉE
Passionsfrucht | Sesam Tuille | Kombucha Yuzu Sorbet | Vene Cress
Crème brûlée
passion fruit | sesame tuile | kombucha yuzu sorbet | vene cress

“VERKOHLTES TOPINAMBUR-EIS”
gesalzenes Caramel Popcorn Eis | Scones | Preiselbeeren | Sanddorn
Charred Jerusalem artichoke ice cream
Salted caramel popcorn ice cream | scones | cranberries | sea buckthorn

DOLCE CROCCANTE
Mousse | Nüsse | Kaffee-Eis | Espresso Macchiato
Crunchy delight
mousse | nuts | coffee ice cream | espresso macchiato

7,50 €


