Vitus Restaurant

Alexander Muth
Modern | Nordish | Farm

History
Our Vitus Restaurant is located in the faithfully restored manor house dating back to
1896.

Within this historic estate, featuring beautifully wood-paneled ceiling, rural charm
and rich heritage come together in an authentic setting that invites guests to relax
and enjoy exceptional dining.

Our Philosophy
We aim to be a place where the culinary traditions of the “Liineburger Heide” - with
its many lakes and rivers, can be experienced and appreciated.

In harmony with nature, we bring regional ingredients and traditional dishes to the
table, combining them with a modern approach to cooking. This creates a cuisine
that is both rooted in local heritage and inspired by contemporary craftsmanship-

Commitment to Sustainability
Using regional products of highest quality is a matter of course for us, and we
incorporate them wherever possible. For example, we get our meat from a local
butcher and cultivate our own herb garden. We are committed to treating all food
with respect and responsibility.

Our Teams receive regular trainings in sustainable practices to ensure
environmentally conscious and responsible operations

Together, we strive to foster a culture of sustainability and mutual respect at our
Vitus Restaurant and Heide Hotel Reinstorf.

#regional #seasonal #sustainable

If you have any allergies or dietary intolerances, please let us know. We will be happy to assist you.
All prices in EUR and include the applicable VAT.

www.Vitus-Restaurant.de
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Aperitif

Vitus Spritz
Rhubarb purée | Sparkling wine

Aperol Spritz
Aperol |Sparkling wine | Soda

Aperol Tonic

Aperol | Sparkling wine| Tonic

Lilet Wild Berry

Lilet | Sparkling wine | Mixed berries

Lav’a Belle Spritz - Alcoholic or Non-alcoholic

Lavender | Herbs | Sparkling wine

Hugo
Sparkling wine | Elderflower | Mint

Hugo alkoholfrei

Alcohol-free sparkling wine | Elderflower | Mint

Martini Bianco

Campari Orange

Campari Soda

8,50

8,90

8,90

8,90

9,10

8,90

8,10

7,90

8,10

8,10
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Starters

Regional Heide Salad (vegetarian)
Lavendel | Toasted nuts | Local beekeeper’s honey
12,50
With gratinated goat’s cheese
15,50
With grilled chicken breast
17,00

Organic Baked Potato with Three Dips
Hummus | Avocado | Sour Cream
9,50

Lucas Beef Carpaccio
Rocket Leaves | Parmesan
15,00

Soups

Creamy Pea Velouté

With fish garnish
13,50

Liineburger Potato Soup (Vegetarian)

Heide Potato | Garlic croutons
9,50
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Main Courses

Stuffed Savoy Cabbage Roll (Vegan)
Mashed peas | Toasted almonds
16,50

Pan-Seared Pike-Perch Filet
Wild broccoli | Lentils | Parsnip purée
24,50

Reinstorfer Pan-Fried Fish
Leaf spinach | Sautéed potatoes | Mustard sauce
26,80

Pork Tenderloin Medallions
Creamy pepper sauce | Gin-braised pointed cabbage | Mashed potatoes with onions
23,50

Roast Saddle of Lamb
Green beans with bacon | Rosemary potatoes | Thyme jus
32,50

Our classics

Beef Roulade
Red wine jus | Braised cabbage | Potato dumplings
24,50

Wiener Schnitzel

Homemade potato salad | Lingonberries | Lemon
31,50
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Desserts

Heide-Honey Parfait
Crisp wafer biscuit | Lavender
11,00

Créme Brilée
Blueberries | Physalis
8,50

Red Berry Compote
Vanilla ice cream | Whipped cream
9,50
A treat from our Beer garden
Kaiserschmarrn
Apple purée | Plums
10,50

Ice Cream

Strawberry | Vanilla | Chocolate | Hazelnut

per scoop: 2,50
+Whipped cream: 0,80
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Cocktails

African Queen

Amarula Cream | Cherry juice | Fresh milk

Black Russian
Wodka | Kahlua | Ice

Caipirinha
Cachaca | Limette | Cane Sugar

Cuba Libre

Rum | Cola | Lime

Blanco 43
Likor 43 | Milk

Cocktails | non-Alcoholic

Ipanema

Ginger Ale | Passion fruit juice | Lime | Cane sugar

Martini Floreale

Non-Alcoholic Martini | Tonic | Grapefruit juice

8,90

9,50

8,90

8,50

8,50

7,90

7,50
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Home made limonade | alcohol free

Vitus Blossom 0,51 4,50
Elderflower | Mixed berries | Lime 1,0l 9,00
Spicy Shepards’s Drink 0,5l 4,50
Mixed Berries | Ginger | Lime 1,01 9,00
Sparkling Wines

Spumante DOC 0,1l 6,00
Conegliano Valdobbiadene 0,75l 24,00
Sekt Menger-Krug Riesling Brut 0,1l 7,00
Sekt Menger-Krug Riesling Brut 0,75l 34,00
Crémant Blanc 0,1l 8,50
Crémant Blanc 0,75l 39,00
Champagne

Moét & Chandon Brut Impérial 0,75l 109,00
Moét & Chandon Brut Impérial Rosé 0,751 109,00
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Draft Beers 0,3l 0,5l
Dachs Helles
Regionale pale lager 3,80 5,90

Konig Pilsener

Premium pilsner 3,60 5,70

Konig Pilsener Radler 3,50 5,60

Paulaner Helles
Pale lager 3,80 5,90

Paulaner Hefe-WeilRbier
Natural cloudy wheat beer 3,80 5,90

Bottled Beers

Paulaner Hefe-Weiltbier Alchohol-Free 5,90
Paulaner Hefe-Weillbier dunkel 5,90
Paulaner Hefe-Weiltbier Kristall 5,90
Konig Pilsener Alcohol-Free 3,50
Kostritzer, German dark lager 3,50
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Soft Drinks 0,2l 0,4l
Coca Cola, Cola Zero, Fanta, Sprite, Spezi 3,10 4,50
Schweppes Ginger Ale 2,90 4,30
Schweppes Bitter Lemon 2,90 4,30
Schweppes Tonic Water 2,90 4,30
Safte

Orange juice 3,10 4,70
Apple juice 3,10 4,70
Rhubarb juice 3,10 4,70
Banana juice 3,10 4,70
Kiba (Cherry & Banana juice) 3,10 4,70
Cherry juice 3,10 4,70
Passion Fruit Nectar 3,10 4,70
Blackcurrant Nectar 3,10 4,70
Juice Spritzer (Juice with sparkling water) 2,90 4,50
Water

Purezza, Sustainably filtered 0,35l 2,50
Sparkling | Still 0,71 5,00
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Coffee Specialities

Filter Coffee Cup
Filter Coffee Mug
Café Créme Cup
Café Creme Mug
Espresso

Double Espresso
Cappuccino
Café auf Lait

Latte Macchiato

Eiles Tee

Fine selection

Longdrinks

Bacardi Cola

Jim Beam Cola

Jack Daniels Cola
Absolut Wodka Lemon
Ballantine’s Cola

Havanna (3 Years) Cola

Vitus Restaurant

Alexander Muth
Modern | Nordish | Farm

2,40
4,50
2,80
4,90
2,60
4,70
3,60
3,60
3,80

4,50

4cl + Mixer

8,10
8,10
8,10
8,10
8,10
8,10
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Gin Tonic

Thomas Henry (0,2l)
Bombay Gin 10,00
Hendricks Gin 10,60
Monkey 47 11,40
Gin

Siegfried Rheinland Dry Gin, Germany
Balanced| Handcrafted | Herbs

Beefeater 24 Dry Gin, England
Classic | bold | Juniper

Gin Mare, Spanien
Mediterranean | smooth | Olive
Single Malt Whisky

Glenfiddich (12 Jahre), Schottland
Fresh | long-lasting | smooth

Lagavulin (16 Jahre), Islay
Elegant | smoky | Peaty

Fever Tree Premium Tonic (0,2l)

11,00

11,60

12,40

4cl

9,10

9,50

9,50

4cl

8,90

14,50
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Spirits

Aquavit
Aalborg Jubilaums Aquavit

Linie

Korn & Kiimmel
Korn 32%

Helbing Kiimmel

Vodka
Vodka Sound

Grappa
Grappa Chardonnay
Grappa Barolo

Rum
Havanna (3Jahre)

Havanna (7 Jahre)

Fruit Brandy

Ziegler Nr. 1 Marille
Ziegler Nr. 1 Wildkirsche
Ziegler Nr. 1 Haselnuss

Obstler
Williamsbirne
Schladerer Kirschwasser

Schwarzwalder Zwetschgenwasser
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2cl

3,30
3,30

3,10
3,30

3,30

3,30
3,70

3,30
3,60

5,90
5,90
5,90

3,10
3,10
3,10
3,10

4cl

5,10
5,10

4,90
5,10

5,10

6,10
6,50

6,10
6,90

10,70
10,70
10,70

5,90
5,90
5,90
5,90
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Spirits 2cl 4cl
Herbs

Fernet Branca 3,10 5,90
Heidegeist 3,10 5,90
Jagermeister 3,30 6,10
Ramazotti Amaro 3,30 6,10
Liqueurs

Baileys 3,30 6,10
Sambuca weil} 3,30 6,10
Sambuca braun 3,30 6,10
Likor 43 3,30 6,10
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