
 

that`s us 

Our small village was first mentioned in a document in 

1320. In 1566 the bishop of Verden bought this land for his 

brother and it was farmed as an estate until the middle of 

the 17th century. Since it is located in the border area of 

the dioceses of Bremen and Verden, much is 

documented. Also the granting of a liquor license in 1828 

for this house. So there was gastronomy, a horse changing 

station for the post office and from the 1960s on an own 

filling station. 

In 1968 Johann and Frida Westermann bought our house. 

They owned a farm in Clünder and were direct marketers 

of their own sausage and poultry products at the farmers' 

markets in the region. Since 1980 the Heidejäger has been under the management of Johann Westermann 

Junior and since 2006 Frank & Evelyn Westermann. 

So we are very much connected with our home country. This is what distinguishes our regional cuisine. Many 

suppliers are from our region, such as the butcher Badenhop from Kirchlinteln or our asparagus farmer 

Schloh from Hellwege. Potatoes we get from Oldendorf from farmer Heinz. 

Since 1968 our beer supplier is the brewery Barre from Lübbecke. They helped us in the early days of the 

Heidejäger and were the only ones who believed in us at that time. From this solidarity we still serve Barre 

beer today. 

Even today we still cook according to old recipes from our grandma Frida - like her wedding soup. The 

recipes for Knipp, sour meat and beef roulade still originate from the time of self-marketing. Always looking 

ahead, herbs have now taken over. Various herbal fruit jellies from our own production enrich our breakfast. 

Wild herb salts and our popular herb menus are an integral part of the house. 

A good team is working here to give you a good time and from the bottom of our hearts we are happy that 

you are our guest. 
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in change of time 



 

all prices in Euro 

seasonal 

 

 

Kale 
Kale with cabbage and piddly sausage, Kasseler, mustard 

 served with either roast or boiled potatoes   12,50 

Kale-Pasta 

Ribbon noodles with onions, garlic, cherry tomatoes,  

fresh kale and parmesan   9,90 

with gebratenes Hähnchenbrustfilet   13,90 

Roasted salmon fillet 

with lemon mustard sauce on kale,  

served with roast potatoes   18,90 

 

minimum 2 persons 

Kale „all you can eat“ 
tasty kale with cabbage and pinkel sausage 

Kasseler, mustard, boiled and fried potatoes   17,00 

 

  



 

 Additives & allergen labelling can be found in the extra card, please ask us for this 

herbal menu 

 

 

Rapunzel 
Lamb's lettuce with dill-mustard sauce, 

salmon rolls filled with rocket, herb baguette 

Sou pof peas and coriander 

Snowwhite 

Turkey mushroom shashlik, 

roasted gnocchi, vegetable strips 

Parfait of the tonka bean 
fresh fruits  

3-Course (peas, turkey, tonk bean)  23,50 

4-Course   27,50 

  



 

all prices in Euro 

Classics 

 

 

Grandma Fridas Weddingsoup 

small cup   3,90     large cup   5,90 

The schnitzel 
Breaded pork topside, with fried potatoes and colourful salad 

as Hunters style   13,90 

as „Cordon Bleu“ filled with cheese & shaped ham   13,90 

with homemade paprika sauce   13,90 

BBQ-plate „Heidejäger“ 

three juicy medallions of beef, pork and turkey on mushroom 

cream sauce, served with grilled bacon, bacon, 

beans and crispy fried potatoes   19,50 

The roulades 

2 small beef roulades, with onions, bacon and mustard, 

 with sauce, red cabbage with apple 

and Oldendorfer boiled potatoes   18,50   

  



 

 Additives & allergen labelling can be found in the extra card, please ask us for this 

starters 

 

 

 

Soup of peas and coriander 
small cup   3,00     large cup   4,00 

Onion-soup 

with cheese topping, herb croutons 

smal cup   3,20     large cup   4,20 

Homemade potato and courgette cake 

with Frankfurter-herb sour cream  4,50 

with smoked salmon   7,50 

ZGoat's cream cheese - Crème brûlée 

with colorful leaf salad 

and a pomegranate vinaigrette   6,50   



 

all prices in Euro 

main courses 

The Medaillons 
Three pork medallions with mushrooms, 

homemade Macaire potatoes & a side salad   17,00 

cotelett 
breaded pork chop with bacon beans, 

potato wedges and aioli   12,50 

Chicken breast fillet in parmesan egg coating 

fried chicory, risotto   12,50 

Pannfish 

Three fish fillets, with mustard-Hollandaise sauce    

with fried potatoes & a small salad   15,90 

Hot potato 

Baked potato with salad bouquet 

and Frankfurt herbs sour cream 

with Beef fillet strips   18,50 

with Turkey strips   11,00 

with Mushrooms   9,50 

Parmesan risotto 

fried mushroms   8,50 

Cheeseburger 
juicy 180g beef patty in a rustic wheat roll, with cheese, salad, 

mayonnaise and homemade onion-coriander jam 

and gherkin 10,50 



 

 Additives & allergen labelling can be found in the extra card, please ask us for this 

Steaks 

Meat grilled on the lava stone grill 
with side salad, lemon blossom butter and herb baguette 

Fillet of beef 
200g   28,50    /    300g   36,00 

Rib-Eye-Steak 
200g   18,50   /    300g   24,50 

Rumpsteak 
200g   20,90    /    300g   27,90 

Turkey steak 
200g   12,90    /    300g   15,90 

Salmon steak 
200g   20,50     

 

 

 

Extra side dishes 

French fries + 2,80 

Potato croquettes + 2,80 

Fried potatoes + 3,10 

Macaire-potaos  + 3,80 

side salde  + 3,50 

herb mushroom + 4,50 

Risotto + 3,50 

Baktedpotao + 3,50  

Potato-Wedges + 2,50 

Sweet potatop  + 3,50 

 

Something to dip? 

homemade Aioli + 0,60  

Herb Sour cream + 0,60 

Mayonnaise + 0,50 

Ketchup + 0,50 

Pepper-sauce + 2,00 

Mushroom-sauce + 2,50 

Gravy + 2,00 

 



 

all prices in Euro 

Kids menu  

 

 

 

Pirate-schnitzel 
Small pork cutlet with croquettes 

dark sauce and peas   5,90 

 

Chicken Hugo 
Four chicken nuggets with chips 

and a small side salad   5,50 

 

Captain Bluebear 
Boiled potatoes 

with breaded fish fillet   6,50 

 

with these dishes we serve ketchup & mayonnaise  



 

 Additives & allergen labelling can be found in the extra card, please ask us for this 

Dessert & coffee 

Kitchen magic 

Parfait of the tonka bean, 

fresh fruits   5,50 

Hot & cold 
warm wafer with two scoops of vanilla ice cream 

with hot cherrys   5,50 

with hot raspberries   5,50 

Evelyn‘s Brownie 

with vanilla ice cream  

and caramel sauce   5,90 

Honey-nut delight 
Hazelnut ice cream on a bed of cream and rosemary honey 

with candied walnuts   3,50 

 

 

with caffeine 

Espresso   2,20 

Doppelter Espresso    3,50 

Tasse Kaffee    1,90 

Cappuccino   2,80 

Milk coffee   3,10 

Latte Macchiato   3,50 

without caffeine 

caffeine free coffee   1,90 

hot chocolate   3,80 

Cup-Tea   3,50 
(East Frisian mixture, Darjeeling, 

Rooibos, red fruit jelly, Herb teas) 

  



 

all prices in Euro 

  



 

 Additives & allergen labelling can be found in the extra card, please ask us for this 

 Dennis' specialities cellar 

 

The classic one 

Zehnthof Luckert 

2018er Sulzfelder Silvaner 

bright yellow colour, dense and complex nose, smoky aromas, distinct minerality of shell 

limestone, 50 year old vines give this Silvaner substance and length, simply a classic. 

Spontaneously fermented, aged in large wooden barrels. 0,75l   33,00 

 

Franconians in Moselle garb 

Weingut SIX 

2018er Silvaner Wirmsthal – Kabinett 

Crisp acidity, lots of fruit, light notes of apple. Must be a Moselle wine. 

Oli Six, a great Moselle fan, wanted to make a Silvaner like from the Moselle in his cool 

Franconian location. And that's exactly what he did. 0,75l   27,00 

The Irregular 
Laura Seufert 

2018er ANARCHIE Silvaner, Iphofen 

100% mash fermented. This has resulted in an independent Silvaner that is full of character 

and falls outside the classic white wine style. Simply ANARCHIE. 

The wine is angular, but has a good melt due to the yeast. It smells of hay and coffee. By 

the development in the Barriquefass he reminds with the tobacco notes and his not 

existing acid almost of a red wine. 0,75l   45,00 

Riesling x Bukettraube 
Weingut am Stein 

2018er Scheurebe -Alte Rebe-, Würzburg 

VINZ stands for wines from the best plots in Stettener Stein. Selective handwork combined with 

intensive care allows us to harvest the finest grapes, which guarantee great quality over the high 

age of the vines, naturally with low yields. Flattering aromas of delicate exoticism, tangerine, fresh 

herbs and floral notes, but also racy flintstone aromas; 

a hint of new wood buffers the lively acid structure in a refined way 

and gives the long reverberation a special esprit. 0,75l   45,00   



 

all prices in Euro 

Across the country 

Rhinehessen 0,2l 0,75l 

Winery Jean Buscher, Bechtheim 

2016er Dornfelder- medium dry, hearty, mild tannins 5,80 17,50 

Winery Dohlmühle, Flonheim 

2016er White Burgundy Classic, fine fruit bouquet, juicy, mild acid 4,80 15,00 

Pfalz 
Winery Raabe, St. Martin 

2016er Dornfelder - dry, dark berry fruits and velvety tannins  4,80 15,50 

2014er Spätburgunder – feinherb 5,90 17,00 

Mosel 
Winery Römer-Knodt, Kröv 

2016er Müller-Thurgau – sweet, fragrant bouquet, juicy fruit 4,80 14,40 

2016er Riesling Classic – semi-dry, fragrant, delicate acidity, spicy 4,80 14,40 

2016er Spätburgunder Rosé – semi-dry, fragrant, delicately fruity, harmonious 4,80 14,40 

Nahe 
Winery Zehmer, Bad Kreuznach 

2016er Grauer Burgunder – dry, fresh, fruity, strong burgundy aromas 4,90 15,50 

  



 

 Additives & allergen labelling can be found in the extra card, please ask us for this 

International 

Italy 0,2l 0,75l 
S. Osvaldo, Venezien, Volpago del Motello 

2016er Pinot Grigio – dry, fruity fresh, harmonious acidity 4,80 14,50 

2016er Merlot – dry, crunchy fruit 4,80 14,50 

France 
Château de Flaugergues, Languedoc, Millénaire 

2015er Cöteaux du Languedoc 5,50 16,50 

Spain 
Bodegas Raimat, Costers del Segre, Sant Sadurni d‘Anoia 

2016er ABADIA Cabernet Sauvignon – dry 5,50 16,50 

Bodegas Nuviana, Aragón, San Miguel 

2016er VERANZA Chardonnay – dry 4,80 14,50 

  



 

all prices in Euro 

Booze 

Digestif 2cl 

Herb 

Heidejäger 28 Vol.% 1,90 

Jägermeister 35 Vol. % 2,30 

Fernet-Branca 42 Vol. % 2,50 

Ramazotti 30 Vol. % 2,70 

Ratzeputz 58 Vol. % 3,00 

Heidegeist 50 Vol. % 3,10 

 

Aniseed 

Pernod 40 Vol. % 2,50 

Ouzo 12 38 Vol. % 2,50 

Sambuca 40 Vol. % 2,30 

 

Spirits 

Obstler 42 Vol. % 2,90 

Williams Birne 42 Vol. % 3,10 

Kirschwasser 42 Vol. % 3,10 

Himbeergeist 42 Vol. % 3,30 

 

Caraway 

Helbing 35 Vol. % 2,30 

Malteser Aquavit 40 Vol. % 2,70 

Jubiläums Aquavit 40 Vol. % 2,80 

Linie Aquavit 41,5 Vol. % 3,00 

Wisky 4cl 

Scotch 

Bushmills  

  Single Malt, 10 Jahre 40 Vol. % 5,00 

Glenfiddich 

  Single Malt, 12 Jahre 40 Vol. % 6,00 

  Single Malt, 18 Jahre 40 Vol % 9,00 

Johnny Walker 

  Blendend, Red Label 40 Vol. % 4,50 

Ballentines 

  Blendend Scotch 40 Vol. % 4,50 

Canadian 

Canadian Club 

  Blendend, 6 Jahre 37 Vol. % 5,00 

America 

Jim Beam 

  Bourbon 40 Vol. % 4,50 

Jack Daniels 

  Kentucky Straight 40 Vol. % 5,50 

Makers Mark 

  Makers 46 47 Vol. % 6,00 

Cognac 4cl 

Hennessy  

  Fine & Cognac 40 Vol. % 7,00 

Remy Martin 

  VSOP 40 Vol. % 7,00  



 

 Additives & allergen labelling can be found in the extra card, please ask us for this 

Beer & Softs  

Beer 

Barre Bräu, Lübbecke  0,3l 0,4l 

Pils  2,90 3,80 

Pils alcohol free  3,50 

Alster  2,90 3,80 

Festbier  2,90 3,80 

Louis Barre Imperial  3,50 

    0,5L 

wheat beer   4,00 

wheat beer alcoholfree   4,00 

Maisel’s Weisse, Bayreuth   0,5l 

dark wheat beer   4,00 

Zwick’l cellar beer   4,00 

Vita Malz  0,3l 

Malt beer  2,90 

Water 

Grander water  0,3l 0,4l 1,0l 

Grander naturall  1,80 2,40 5,00 

Grander sparkling  1,80 2,40 5,00 

Oktertaler Exklusiv  0,25l  0,75l 

Mineralwater  2,00  5,50 

 

  

 

 

Softs 

Coca Cola  0,3l 0,4l 

Cola, Zero, Fanta  2,80 3,70 

Sprite, Spezi 

Ohlenhof Juices  0,2l 0,4l 

Apple, Orange, Multivitamin 2,20 4,20 

Rhubarb, Maracuja  2,50  4,60 

Banana, Cherry, Grape 

As a spritzer  0,3l 0,4l 

  2,80 3,70 

Vaihinger Juices  0,2l 0,4l 

Currant  2,70 4,80 

Schweppes  0,3l 0,4l 

Bitter Lemon,  2,90 3,80 

Tonic Water, Ginger-Ale 

 

  


