
Menu



We’re delighted you found us! Welcome to the Zollenspieker family at  

Elbstromkilometer 598.5 — Hamburg’s southernmost point and  

its oldest building

Our goal is to make your stay as pleasant and enjoyable as possible. We 

have deliberately created a relaxed dining concept for you. Not only do we 

aim to offer the highest quality, but we also strive to keep our ecological 

footprint as neutral as possible by working with many local suppliers

There are plenty of new things and culinary events coming up —  

feel free to ask us about them.

Warm regards,

Moin

The Zolli Crew



Starters
MIXED LEAF SALAD
Avocado | Sunflower Seeds |  

Manchego Guava Dressin

€ 13

BURRATA
Zucchini | Colorful Tomatoes | Smoked Almonds 

Kalamansi | Arugula

             € 15
 

GOL GAPPA 
Teriyaki Tuna | Mango Tomatoes | Chili Mayo 
Tobiko

€ 16

BEEF TARTARE
Mustard Vinaigrette 

As main course with fries and 200 g tartare

€ 18

€ 30

GOLDEN BEETROOT
Pearl Barley | Pomegranate | Balsamic | Wild Herbs

€ 13

KIKOK
Coriander-Mint Chutney | Carrot-Fennel Salad

€ 14

Apéritif Recommendation 
SEKT ROSÉ NO.1 

Weingut Wissgott, Gundheim, Rheinhessen

9 monatige traditionelle Flaschengärung, aus der  

Portugieser Traube weiß gekeltert.

0,1l     € 8,5

0,75l    € 48



Soup
SAFFRON COCONUT SOUP
With Prawns

€ 11
€ 15

Main Courses 
ORZOTTO
Mushrooms | Lemon Pesto | Colorful Tomatoes 

Parmesan

        € 21

PIKE-PERCH FILLET
Sweet Potato Purée | Grilled Vegetable Medley | Chi-

michurri

             € 35 

GREEN ASPARAGUS
Truffled Pea and Turnip Ragout |  
Roasted Grenaille Potatoes

€ 20



LIME CORN CHICKEN 250gr    € 29

SHORT RIBS 500gr     € 31

RIB EYE 250gr    € 38

RINDERFILET
Gents Cut

Ladies Cut

300gr    € 49
200gr    € 39

Rump Steak 200gr    € 35

Tandoori Lamb Loin 250gr    € 31

Gilthead Bream Fillet (Butterfly Cut) 250gr    € 29

Salmon 200gr    € 32

Swordfish Fillet 200gr    € 33

Cauliflower Steak
Ras el Hanout

€ 18

From the
Grill



Please choose your preferred sides and  
sauces from the following options;  

one of each is included.

SIDES
Mixed Leaf Salad

Sautéed Vegetables

Mashed Potatoes

Glazed Rainbow Carrots

Fried Potatoes with Bacon

French Fries

       je € 6

SAUCES
Pepper Cream

Mustard Sauce

Herb Butter

Red Wine Jus

Beurre Blanc

         je € 5
 

Enjoy
your meal



LIMONCELLO PARFAIT
Orange Chocolate Soil | Grapefruit Caviar

€ 13

VANILLA CREME BRÛLÉE
Raspberry Sorbet

             € 12 

RHUBARB TART
Yogurt Ice Cream

€ 12

BANANA BREAD
Passion Fruit Cream | Coconut Ice Cream

€ 14

Dessert 

Upon request, our staff will provide a list of ingredients for declared additives and allergens 
contained in our products. Subject to change and errors excepted.




