
Starters and sides
C O L O U R F U L  L E A F S A L A D
( V E G A N )  

leaf salad with herbs, carrots, celery, radish,
raspberry dressing, sprouts, croutons
(contains flour (GL))

H I D D E N  K I T C H E N
C A E S A R S A L A T  

romaine lettuce, anchovies, capers,
mayonnaise, Grana Padano, croutons (GL)

/ /  1 5 , 9 0  €

SALAD

G R A T I N A T E D  G O A T
C H E E S E  / /  1 6 , 9 0  €

with beetroot chutney, apple and chili  on
leaf salad, honey-lemon-balsamic-glace
and roasted walnuts 

C U R R Y - M A N G O
B R U S C H E T T A  ( V E G A N ) / /  1 0 , 9 0  €

spicy speltbread with avocado creme,
Fried rocket and balsamic glace (contains
flour (GL), onions, tomato)

S M A L L  V E R S I O N  

S M A L L  V E R S I O N

S T A R T E R S  A N D  S I D E S  

DIPS

/ /  9 , 9 0  €

/ /  7 , 9 0  €

/ /  1 2 , 9 0  €

S P I C Y  S P E L T B R E A D  ( G L )

C O R N  O N  T H E  C O B

F R I E D  A V O C A D O  

F R I E S

S W E E T P O T A T O E  F R I E S

S M A S H E D  P O T A T O E S

SIDES

roasted chicken stripes
Pulled Beef
gratinated goat cheese
apple carott cabbage
Grana Padano 
croutons (GL)
fried onions 
fried capers

S A L A D  T O P P I N G S

// 5,60 €
// 5,60 €
// 5,00 €
// 3,30 €
// 2,80 €
// 1,70 €
// 1,70 €
// 3,30 € 

K E T C H U P  ( V E G A N )   

M A Y O N N A I S E

V E G A N  M A Y O

S M O K E D - C H I L I - M A Y O

B L U E C H E E S E  M A Y O

L E M O N  A J O L I

G U A C A M O L E  ( V E G A N )

B A B A  G A N O U S H  ( V E G A N )

B E E R  S A U C E

C H E R R Y  B B Q  S A U C E

( V E G A N )

/ /  1 , 7 0  €

/ /  1 , 7 0  €

/ /  2 , 8 0  €

/ /  2 , 8 0  €

/ /  2 , 8 0  €

/ /  2 , 8 0  €

/ /  2 , 8 0  €

/ /  2 , 8 0  €

/ /  2 , 8 0  €

/ /  2 , 8 0  €

/ /  2 , 8 0  €

/ /  2 , 8 0  €

/ /  3 , 9 0  €

/ /  4 , 5 0  €

/ /  7 , 9 0  €

/ /  5 , 5 0  €

/ /  7 , 5 0  €

/ /  6 , 5 0  €

( A L L  V E G A N )

( H O M E M A D E )



C H O O S E :  S I N G L E  E U R  6 . 9 0  / /  3  P I E C E S  1 9 . 5 0  / /  5  P I E C E S  3 2 . 5 0

O N I O N S !  F O R  C R Y I N G  O U T
L O U D             tarte with capsicum, leek and
onions topped with  fried onions and
balsamic glace (cream cheese, flour
(GL), egg, Butter)

K E E P  R O L L I N G
Pancake roll with homemade graved
Salomon with mit Dill, Parsley and
cream cheese 
(conains onions, flour (GL), egg)

H O L I D A Y S  I N  I T A L Y  
Beetroot -Risotto balls “Arancini Style”
coated with corn, parmesan, lettuce
(contains flour (GL))

F O R  C I N N A H O L I C S  
Hearty Brioche-cinnamonroll with
Curry-cream cheese filling and Burned-
Onion Frosting (contains flour (GL), egg,
onions) 

B O L L Y W O O D  I S  C A L L I N G
( V E G A N )                  homemade  curry falafel
with Tomato salsa and small salad
(contains chickpeas, capsicum, onions,
lemon, sesame, coriander)

B O W L  J O B  
Asian glassnoodle salad with mango
and chicken in an bowl of ricepaper
(with Chili, onions, Wakame seaweed,
flour (GL))

R O L L I N G  I N  T H E  K I E Z  ( V E G A N )
millet balls with vegan truffle mayo on
small salad with raspberry dressing
(Contains cellery, carots)

N U T S  T H A T  C R A Z Y
roasted potato balls with Feta-Spinach-
Jalapeno filling coated with nuts
(contains flour (GL), egg, bluecheese
mayo, nuts) 

H O W  M U C H  I S  T H E  F I S H ?  
Mini-Burger with German fish cake,
olives-dill chutney, blue cheesemayo
and fried spinach (with rock salmon
fillet, flour (GL), egg, onions) 

A V O C A D O  Q U E E N  ( V E G A N )
fried Avocado with Taco crust, sweet
potatoe and vegan Truffle mayo 
(contains cornflour and lemon)

S P I C Y  C H I C K
breaded chicken fillet with Chili and
Bluecheese mayo 
(contains flour (GL), egg)

Kleine Köstlichkeiten
K L E I N E  K Ö S T L I C H K E I T E N

( N O )  M E A T  B A L L S  ( V E G A N )
Albondigas with Chili-Tomato Ragout,
potatoe straw , Chimichurri (mit
capsicum, parsley, garlic, Jalapenos,
coriander, Lime) 

Small, special homemade fusion dishes with international influences.
As starter, main dish or for sharing.



Main dishes

ca. 500g, mit Smoked Kirsch-BBQ Sauce

P O R K  R I B S  W I T H   
S M O K E D  C H E R R Y  B B Q
S A U C E

/ /  2 0 , 5 0  €

WITH MEAT

S W E E T  &  S O U R
C H I C K E N  D R U M S T I X

/ /  1 5 , 9 0  €

ca. 400g, with pineapple-
Chilidip

H I D D E N  K I T C H E N
P U L L E D  B E E F  B U R G E R

/ /  1 5 , 9 0  €

Warm Pulled Beef with cold apple carott
cabage and lemon ajoli on homemade
brioche bund with sesame (contains
flour (GL), mustard, egg, celery) 

M A I N  D I S H E S

C E L E R Y  P I C C A T A  

with parmesan crust and orange-Sour
cream risotto, pesto with sage and
herbs & confit cherry tomatoes
(contains flour (GL), egg)

/ /  2 0 , 5 0  €

H I D D E N  K I T C H E N
L A S A G N E  ( V E G A N )  

with Citrus-coriander-mint-ragout and
Baba Ganoush (contains flour(GL))

/ /  1 9 , 5 0  €

VEGGI/VEGAN

H I D D E N  K I T C H E N  
P A E L L A  ( V E G A N )

/ /  2 0 , 5 0  €

colorful vegetable rice mix with stewed
peach, smoked Tomato salsa and fried
spinnach

H I D D E N  K I T C H E N
V E G A N  B U R G E R  

/ /  1 5 , 9 0  €

homemade chickpea-beans-patty, potatoe
straw, and Antipasti “Tahini Style” with
vegan truffle mayo on homemade brioche
bun with quinoa (contains flour (GL),
sesame, soya, onions) 

D R U N K  C H I C K E N

1/2 slow cooked beer can chicken with  
beer sauce (GL), lemon salt, garlic und
lemon gras  

/ /  2 0 , 5 0  €

B E E R  S A U C E  E X T R A / /  2 , 8 0  €

C R I S P Y  C H I C K E N
B U R G E R

/ /  1 6 , 9 0  €

homemade crispy chicken,pickled
gherkins and Honey-mustard sauce on  
homemade brioche bun with sesame
(contains flour (GL), egg, celery))

( H O M E M A D E )



For your sweet tooth
F O R  Y O U R  S W E E T  T O O T H  

H A L F B A K E D  C H O C O L A T E  B R O W N I E  W I T H  C A R A M E L L
S A U C E  A N D  I C E  C R E A M  V A N I L L A  

 (contains flourl(GL), dark couverture)

C A R A M E L L  M I L K  C R E M E  W I T H  B I S C U I T  B A S E  M A N G O -
C H I L I T O P P I N G  A N D  C H O C O L A T E  I C E  C R E A M  

(enthält Mehl (GL), Milch) 

DESSERTS 

V E G A N E  C H O C O L A T E  W I T H  F R U I T  F I L L I N G ,
V A N I L L A  M O U S S E  A N D  B E R R Y  R A G O U T

(contains dark couverture, flour (GL), vegan whipped cream)

/ /  9 , 9 0  €

/ /  1 0 , 9 0  €

/ /  1 0 , 9 0  €

F O R  P I R A T E S
Fish stix with Smashed Potatoes, Ketchup and Mayo, 
vegetables or salad

F O R  H E R O E S
Homemade Chicken Nuggets with French fries, Ketchup  and Mayo,
vegetables or salad 

KIDS MENU

/ /  8 , 9 0  €

/ /  8 , 9 0  €

( H O M E M A D E )


