
ftäÉâÜátÇvàâÅ



Welcome in the  
savour sanctum “Orangerie”

The “Orangerie” in the Maritim Seehotel Timmen-
dorfer Strand has earned itself a well-deserved
reputation as one of the best restaurants in 
Northern Germany. Awarded a Michelin star 
and rated with 17 points by Gault Millau, genuine
creativity, the highest quality and masterful pre-
paration are guaranteed. Working their magic in 
a show kitchen, the only thing separating diners
from master chef Lutz Niemann and his team as
they conjure their culinary specialties is a pano-
rama window.

Lutz Niemann is a composer in the kitchen, the
range his orchestra as he skilfully conducts his
pots and pans in a symphony for the senses. 
All of the produce selected for the “Orangerie” 
is of the highest quality, representing the cream
of the crop and is fresh as can be. His menus
reflect the seasons, taking the best ingredients
available and masterfully transforming dishes
beyond the traditional into tantalising.

Complementing Lutz Niemann’s culinary acumen
with service perfection and wine expertise is 
restaurant manager and sommelier, Ralf Brönner. 
He and his team leave nothing to chance when 
it comes to ensuring an unforgettable evening.

Gourmet highlights that truly open the door to 
the real “Orangerie savour sanctum” are mouth-
watering moments such as the exclusive 
cooking courses, kitchen parties, diverse 
degustations, golf tournaments and selected
tours akin to culinary journeys. Already a fixed 
favourite for many, the “Orangerie” also creates
gourmet arrangements in conjunction with the
“Schleswig-Holstein Musik Festival” and the 
“Eutiner Festspiele”. Simply ask about this 
year’s gourmet highlights.

We trust we can tantalise your taste buds soon?

What does culinary artistry mean these days? For maître
Lutz Niemann, it’s about the thirst for knowledge, pursuing
new ideas, a sense of aesthetics, simulating the senses
and the pleasure that comes with achieving genuine dining
excellence. The level at which food preparation is not just
practised in the ‘Orangerie’, but truly celebrated, takes
good cooking beyond a master craft and transforms it 
into an art form. His recipe for success combines fresh 
ingredients with produce-specific preparation and cooking
perfection. The result is unique, genuine and simply divine:
an unforgettable taste experience to be savoured.



Awarded a Michelin star for his 
exceptional cooking skills in 1994,
the “Orangerie” and maître Lutz 
Niemann have now been living up 
to the honour for more than two de-
cades. The prestigious award came
four years after the master chef
teamed up with restaurant manager
and sommelier Ralf Brönner in 1990.
A culinary match made in heaven as
far as diners are concerned. 

The journey of degust discovery that
led Lutz Niemann from Harz to the
Baltic wasn’t without its detours –
the Praia do Forte, in Salvador de
Bahia, Brasil to name but one. The
“Orangerie” however, proved to be
his calling, one day welcoming back
the former sous-chef to take up the
reins as its head chef. That was over
25 years ago and since then, he
and his team have been maintaining
their well-deserved reputation for un-

wavering cooking excellence, refined
menus with exquisite highlights and
delightful surprises for the discerning
palate. Every dish represents a har-
monious symphony in which every
ingredient serves its subtle purpose.
The combination of the individual
courses also seduces with uncon-
ventional combinations that always
prove inspirational. 

Lutz Niemann’s competence and
creativity in the kitchen is comple-
mented by Ralf Brönner’s expe-
rience and expertise in the dining
area. The restaurant manager and
sommelier lays claim to more than
25 years of professional wine profi-
ciency that has developed into 
genuine mastery. Alongside rare
drops from around the world, over
400 selected reds and whites 
from the restaurant’s wine menu 
are stored in the cellar.

His profound knowledge as it per-
tains to all things wine means he 
always has the perfect red or white
to harmonise and enhance the 
specialties leaving the kitchen. 
Selecting just the right wine to com-
plement each course is something
Ralf Brönner takes great pride in. 
It’s an integral part of the “Orangerie”
philosophy: True dining pleasure
comes from the quintessential sym-
biosis between kitchen and cellar.
Coupled with the exceptional service
amidst a fabulous atmosphere, 
an unforgettable experience is 
guaranteed. 

20 years 
of star-awarded culinary artistry

©
-H

el
ge



Lutz Niemann’s passion for cooking
goes beyond the creations that
leave his kitchen and his love for
good food is something he loves to
share. Through exclusive cooking
courses, the star chef passes along
his vast knowledge to “students”,
with tips and tricks on how to turn
produce into perfection. Lutz Nie-
mann’s motto for more than two 
decades: Stars and toques are all

good and well, but the undisputable
indicator for how good a restaurant
is remains the satisfaction of its
guests. 

Appointments subject to inquiry.

Exclusive cooking courses
A recipe to try: Breton Lobster

With melon, avocado and an aurora sauce, serves 4

Ingredients

Breton lobster
• 4 Breton lobsters à 500 g 

Avocado cream
• 2 avocados 
• 40 g mangos, peeled 
• Sweet chilli sauce
• Some coriander leaves 
• Ginger, freshly grated
• Garlic 
• Salt, Tabasco

Melon chutney
• 1 cantaloupe
• 50 g red onion, finely diced
• 1 red chilli, mild, finely sliced 
• Ginger, freshly grated 
• Some coriander 
• Mint, cut into fine strips
• Rice wine, sesame seed oil, salt

Lime marinade
• 2 limes
• 100 ml lime and olive oil
• Salt, cayenne pepper, sugar

Aurora sauce
• 50 g mayonnaise
• Tomato ketchup
• Cognac, lemon juice 
• Red Thai curry, salt, sugar 

Preparation

Breton lobster
Place the lobsters head first in a pot of
boiling, salted water and let them cook 
for approximately seven minutes. Quench
in ice water. Remove the meat from tail
and claws then cut into slices before 
arranging them into a circular form on 
a sheet of greaseproof paper.

Avocado cream
Mix the coriander, garlic and ginger with
the fruit of the avocado and mango then
puree into a fine cream. Add salt, chilli
sauce and Tabasco to taste.

Melon chutney
Peel the melon and remove the seeds
before finely dicing the fruit. Sweat it 
with onion, chilli, ginger and some se-
same seed oil. Quench with rice wine
and reduce. Lightly salt then let it cool.
Add finely sliced coriander and mint just
before serving.

Lime marinade
Squeeze the juice from the limes then
add the salt, cayenne pepper and sugar.
Slowly stir in the oil without beating.

Aurora sauce
Add cognac and lemon juice and some
red Thai curry to the mayonnaise and 
tomato ketchup and stir. Add salt and
sugar to taste.

Pro tip
Mildly warm the prepared lobster over
aromatised steam and season with a 
little sea salt.

This and other selected recipes can 
be found in the German language
“Schleswig-Holstein kocht” – available 
in the “Orangerie” and bookstores.
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25 JAHRE HOCHKÜCHE UND KEIN BISSCHEN MÜDE: 
MIT LUTZ NIEMANN STEHT IN DER TIMMENDORFER 

ORANGERIE DER DIENSTÄLTESTE STERNEKOCH DER 
OSTSEE AM HERD – UND ZEIGT, WIE KLASSISCHES 

LUSTHANDWERK MIT WOW-EFFEKT GEHT. 

EINE 
RUNDE
SACHE

S eit einem Vierteljahrhundert schickt Lutz Niemann aus 

der einsehbaren Küche seiner „Orangerie“ nicht nur das 

herzhafteste Lachen der Ostseeküste in die Welt, sondern 

auch Gerichte, die den kulinarischen Zeitgeist treffen und 

gleichzeitig kunstvolle Oden an das klassisch französische Ge-

nusshandwerk sind. Niemanns Küchenphilosophie: Mehr Sein, 

weniger Schein. Beständige Klasse, Konzentration auf das fi-

ligrane Textur- und Aromenspiel und der traumwandlerisch 

sichere Umgang mit Edelprodukten sind dem seit 1994 mit ei-

nem Michelin-Stern ausgezeichneten Küchenchef wichtiger als 

Avantgarde-Orgien. Zur Hochform läuft Niemann bei Interpre-

tationen von Hummer & Co. auf, dass er sich aber auch bestens 

auf Fleischloses versteht, beweist: Was lange währt, ist richtig 

gut. Aber eben noch lange kein Grund, stehen zu bleiben.
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ERSTE REIHE FUSSFREI FÜRMEHR-MEER-SÜCHTIGE

Orangerie im Maritim SeehotelStrandallee 73bD-23669 Timmendorfer StrandTel.: +49 (0) 45 03/605-0E-Mail: info.tim@maritim.dewww.orangerie-timmendorfer-strand.de

U do Lindenberg hat dieser Ort zu seinem berühmten 
Song „Horizont“ inspiriert. Tatsächlich ist das 4-Sterne-
Superior-„Maritim Seehotel“ ein besonders heller Stern 

am Horizont der Genussziele in der Lübecker Bucht. Direkt am 

Timmendorfer Strand gelegen und mit einem atemberauben-

den Blick auf das Meer vereint das „Maritim“ die Eleganz eines 

klassischen Kurhotels mit zeitgemäßem Komfort. Dass sich der 

imposante Bau an der Strandallee nicht nur als eines der bes-

ten Wellness- und Aktivurlaubsziele, sondern auch als Gour-

metdestination etabliert hat, ist den beständigen kulinarischen 

Spitzenleistungen von Lutz Niemann und seinem Team zu ver-

danken – allen voran Maître und Sommelier Ralf Brönner, der 

das kulinarische Gesamterlebnis im mondänen in Creme, Gold 

und Schwarz gehaltenen Gourmetrestaurant perfekt abrundet.
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» WEINEMPFEHLUNG: CUVÉE X 2009
Weingut Volker und Werner KnipserLaumersheim, Pfalz, DeutschlandDies ist die Antwort der Knipser-Brüder auf Bordeaux. Ausgebaut in kleinen Eichenholzfässern, ist diese Cuvée ein eleganter, kräftiger Rotwein mit Bordeaux-Charakter. Aromen von Kaffee, Cassis, Tabak und Zeder.www.weingut-knipser.de
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KRÄUTERKRUSTE: Alle Zutaten gut vermischen und abschmecken.ZWIEBELKOMPOTT: Zwiebeln ungeschält auf ein Salzbett legen und bei 

250 °C im Ofen etwa 3 Stunden schmoren. Anschließend das glasi-

ge Fleisch auf ein Sieb drücken. Saft auffangen und Zwiebeln fein 

hacken. Zucker leicht karamellisiert mit Portwein, Noilly Prat und 

dem Zwiebelsaft sirupartig einkochen. Zwiebelmasse zugeben und 

abschmecken.

WIESENLAMM: Brustkorbbereich vom Lammrücken abtrennen und die 

Carrés von der Wirbelsäule lösen. Rückenfi lets aus dem restlichen Rü-

cken auslösen, dabei die Bauchlappen entfernen und zur weiteren Ver-

arbeitung bereithalten. Haut und überschüssiges Fett von den Carrés 

und Rückenfi lets wegschneiden, sodass nur ein schmaler Fettstreifen 

übrig bleibt. Danach würzen, anbraten und mit Kräutern und Olivenöl 

vakuumieren. Bei 58 °C etwa 30 Minuten im Wasserbad garen. Das 

Fleisch aus den Beuteln nehmen, trocken tupfen und arrosieren. Die 

Rückenstränge mit Zwiebelkompott (siehe oben), die Carrés mit der 

Kräuterkruste (siehe oben) bestreichen. Mit Mie de Pain bestreut un-

ter dem Salamander krossen.

CONFIERTER LAMMBAUCH: Lammbauch parieren. Salz und Pfeffer ins 

Fleisch einmassieren und die Hälfte der gehackten Kräuter einstreuen. 

Schichtweise in einen passenden Behälter füllen und fest vakuumie-

ren. 12 Stunden bei 68 °C im Wasserbad garen, danach in Eiswasser 

kühlen und 12 Stunden gekühlt ruhen lassen. Konfi erten Lammbauch 

in Würfel geschnitten leicht anbraten, anschließend in Jus glacieren 

und mit frischen Kräutern ringsum bestreuen.

GEBACKENES LAMMBRIES: Lammbries kurz blanchieren, schnell in Eis-

wasser runterkühlen. Häute und Blutansätze entfernen. Zuschneiden, 

auf Küchenpapier trocknen, würzen, in Mehl, Ei und Mie de Pain pa-

nieren. In Butterfett ausbacken.

POLENTA: Milch und Sahne aufkochen. Polenta einrühren und quellen 

lassen. Butter dazugeben und mit Salz und Muskat abschmecken.

FÜR 4 PERSONEN:

KRÄUTERKRUSTE:
1 EL Brunoise, blanchiert (Karotte, Sellerie, Zuckerschoten)25 g Mie de Pain

1 EL Thymian, Kerbel, Petersilie,fein geschnitten
25 g Butter, weich
Salz, Pfeffer

ZWIEBELKOMPOTT:
250 g Zwiebeln
125 ml Noilly Prat
125 ml Portwein, weißSalz, Zucker, Cayennepfeffer

WIESENLAMM:
1 Lammrücken mit BauchlappenOlivenöl

Salz, Pfeffer, Mie de Pain Rosmarin, Thymian

CONFIERTER LAMMBAUCH:
Bauchlappen vom Lammrücken 250 ml Lammjus

Rosmarin, Thymian, BlattpetersilieSalz, Pfeffer

GEBACKENES LAMMBRIES:
120 g Lammbries 
1 Vollei
Mehl
Mie de Pain
Butterfett

POLENTA:
125 ml Milch
125 ml Sahne
25 g Maisgrieß
30 g Butter
Salz, Muskat

SCHWIERIGKEITSGRAD: MITTEL | ZUBEREITUNGSZEIT: 3½ STUNDEN (OHNE RUHEZEITEN)

MIT ZWIEBELKOMPOTT UND CREMIGER POLENTA

FEINES VOM WIESENLAMM

PROFITIPP:
Den beim Sous-vide-Garen entstehenden Sud auffangen, passieren, mit Lammjus verkochen und in einer Sauciere separat servieren. Lutz Niemann, Küchenchef



Equipped with perfected know-how
and honed organisational skills, the
crew from the “Orangerie” are also
available for special events away
from the restaurant. From product
presentations to company anniver-
saries and private celebrations such
as wedding receptions and birth-
days, from sporting events and VIP
gatherings to discerning picnics or
even an exclusive dinner for two at
home – the possibilities are many. 

Be it in one of the region’s stately
manors, at a rustic country estate 
or on a Baltic beach: the team 
from the “Orangerie” transform your
event into an unforgettable occa-
sion that embodies all of your va-
lues. Endearing, unique, surprising,
exclusive and passionate – every
event begins with an idea or a 
vision, a desire for a particular 
location or a motto that should be

brought to life. We’re not satisfied 
till your expectations are not only
met, but exceeded. Fulfilling special
wishes and realising discerning 
demands are challenges the 
“Orangerie” team relishes. In addi-
tion to the exceptional quality to
which diners in the restaurant are
accustomed, the kitchen also 
provides unforgettable hours of 
culinary bliss. We turn every event
into an enchanting affair!

The “Orangerie” is considered the
jewel in the Maritim Seehotel’s
crown, so it goes without saying
that the restaurant also flexibly 
caters to in-house events. In con-
junction with the hotel’s professional
team of meetings and events 
experts, the “Orangerie” adds an
unmistakable gourmet character to
gatherings held in any of the hotel’s
facilities.

Don’t just dream – celebrate!



More than wine: the vinothèque 
The vinothèque is the restaurant’s
treasure trove. This is where every-
thing from the kitchen and the cellar
can be ordered and purchased.
This affords diners with an oppor-
tunity to prolong their “Orangerie” 
experience by taking home consu-
mable mementos to be enjoyed at
another time. Many guests also visit
the vinothèque to acquire gifts for
that someone special.

Further to the fine wines and formi-
dable selection of world-class spirits
chosen by Ralf Brönner, the vino-
thèque also stocks a comprehen-
sive range of fabulous goods from

the gastronomy that normally can’t
be found in generally accessible
stores. The choice is huge: seafood
including fish of all kinds and oys-
ters, spices, juicy saddles of lamb,
suckling pig cheek – it’s like a mini
market normally reserved for star
chefs. On top of that, the vino-
thèque also carries items expertly
prepared in the “Orangerie” kitchen:
goose liver terrine, the exquisite
sauce you raved about last time
you dined with us, sumptuous 
starters, delicious desserts and 
perfect petit fours. Indulge in the
restaurant’s special service.

Meetings at the highest level

We give new meaning to the term,
“combining business with pleasure”.
Occupying 100 sq.m. on the 10th
floor of the Maritim Seehotel 
Timmendorfer Strand, the Salon
Hamburg affords meeting partici-
pants breathtaking views over the
entire Lübeck Bay and the scenic
hinterland. Elegantly furnished and
equipped with climate control, the
VIP meeting room is suitable for 
gatherings of up to 30 people. 
For those requiring more space, 
the whole floor with seven business
suites can be booked. 

We afford you the latest conference
technologies and our attentive service
in conjunction with a meeting rate that
includes catering during your event,
coffee breaks, lunches and dinner by
way of the “Orangerie” team.

Our staff for conferences, meetings
and events are more than happy to
provide you with information. Simply
call us on: +49 (0)4503 605-2405.



Wednesday through Saturday 
and public holidays from 6 p.m. till 10 p.m. 

Sundays and public holidays from 12 midday till 2 p.m.

Closed on Mondays and Tuesdays. Exceptions can 
be made for special occasions subject to inquiry!

Opening hours

in the Maritim Seehotel Timmendorfer Strand
Strandallee 73 · 23669 Timmendorfer Strand
Phone +49 (0)4503 605-0 · Fax +49 (0)4503 605-2450
info.tim@maritim.com · www.maritim.com
www.orangerie-timmendorfer-strand.de/en




