Breakfast

Monday-Sunday (9:00 a.m. - 2:00 p.m.)
Our breakfasts are served with a bread
basket and butter

Strammer Max 12,50€

Two slices of farmhouse bread topped with
Black Forest ham, tomato, gherkins and 2 fried
eggs

Avocado-Brot 12,00€

Two slices of farmhouse bread topped with
fresh avocado, vine tomato, red onions
covered with 2 fried eggs

Italian breakfast 14,50€

Tomato mozzarella with basil pesto, sun-dried
tomatoes, marinated antipasti Italian
mortadella, Milanese salami, Parma ham on
honeydew melon, pickled olives and butter
German breakfast 14,50€

Boiled egg, Gouda, brie, Black Forest ham,
turkey breast, veal liver sausage, fruit, jam and
butter

French breakfast 9,50€

2 oven-fresh croissants, homemade
strawberry jam, honey, fruit and butter

Full English breakfast 16,00€

Baked beans, mini grilled sausages, 2 fried
eggs with crispy bacon, fried mushrooms,
toast, fruit and butter

American breakfast 16,00€

Ham and Gouda sandwich, fluffy pancake with
maple syrup, scrambled eggs with crispy
bacon, crispy chicken with sweet chili dip, jam,
fruit and butter

Cheese - breakfast 15,50€

Camembert baked in sesame shells on
cranberries, fig mustard, Bel Paese cheese,
brie, Manchego cheese, gorgonzola, feta
cheese, cream cheese, jam, fruit and butter
Fitness breakfast 16,00€

3 slices of turkey breast, 1 boiled egg, small
protein shock, muesli, honey, cream cheese

and avocado

Oriental breakfast 18,00€
Sucuk toast, scrambled eggs, tomato feta, jam,
honey, arugula and halloumi

all egg dishes are prepared by 3 eggs

Nature 9,00€
with bacon and onions 10,00€
with smoked salmon and tomatoes 12,00€

with sheep's cheese, tomato
and basil pesto 10,50€

with avocado 11,50€

with sucuk, tomato and feta cheese 12,50€
Fried egg

Nature 9,00€
with bacon 10,00€
with smoked salmon & tomatoes 12,00€

with sheep's cheese, tomato,
Basil Pesto 10,50€

with avocado 11,50€

with sucuk, tomato and feta cheese 12,50€

Omelette

Farmer's breakfast 13,50€
eggs with roasted potatoes, bacon, onions and
pickles

Omelette mediterran 12,00€
with bell pepper, zucchini, dried tomatoes,
sheep's cheese, basil

Omelette Eiffel 12,50€
eggs, turkey breast, mozzarella and fresh
herbs

Oriental Omelette 13,00€
with sucuk, feta and tomato

Omelette Goat Cheese 13,50€
with olives, sun-dried tomatoes
and walnuts
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Eiffel Special

Eggs Benedict 13,50€
Poached eggs, hollandaise sauce, crispy bacon
strips, brioche buns

Eggs Avocado 13,50€
Poached eggs, hollandaise sauce, avocado
brioche bun

Eggs Royal 15,00€
Smoked salmon, poached eggs, hollandaise
sauce, brioche bun

Eggs Parmesan 14,50€
Truffle oil, parmesan, avocado, poached eggs,
hollandaise sauce, brioche bun

Eggs Florentine 13,50€
Poached eggs, hollandaise sauce, baby
spinach, onions, brioche bun

Porridge

Apple, cinnamon, porridge 10,00€
Chia seeds, soy milk, cranberries, walnuts and
honey

Vanilla Porridge 10,00€
Chia seeds, soy milk, banana, vanilla sauce,
blueberries and almonds

Berry Porridge 10,00€
Chia seeds, soy milk, various types of berries,
nut mix and honey

Coconut Porridge 10,00€
Chia seeds, coconut milk, desiccated coconut,
muesli, strawberries and honey

Banana, Peanut Porridge 10,00€
Chia seeds, soy milk, banana, blueberries,
pistachio & peanut crema

Extras

Croissant 2,50€

(with butter)

Protein Shock 10,00€

Protein shock small 6,00€fresh fruits,
walnuts, muesli and honey

Fruit salad 8,00€

Yoghurt with fruit 9,00€

Pancake 7,00€Jam, honey and Nutella

Sesam-Bagel

Veggie bagel 12,00€
with cream cheese, rocket, tomato
mozzarella, pesto, avocado and fruit salad

Lachs Bagel 13,50€

with cream cheese, horseradish, lamb's
lettuce

Cucumber and fruit salad

Turkey Bagel 13,00€

with cream cheese, sweet chili sauce,
Mirror egg, salad mix, cucumber

and fruit salad

Crispy Chicken Bagel 15,00€

with cream cheese, cheddar cheese,
tomatoes, red onions,

Romaine lettuce and fruit salad

freshly squeezed juices

(until 3 p.m. except orange juice)
optionally with ginger

0,4L 8,00€

0,4L Mix 8,50€

0,2L 5,00€ (orange juice only)
Orange juice

Apple juice

Carrot juice

Smoothies

All fresh smoothies are made in 0.4L
Glasses served (until 3 p.m.)

Healthy Green 9,00€
Spinat, Birne, Kiwi, Ingwer, Minze, Banane

Grasshopper 9,00€
lamb's lettuce, kiwi, apple, passion fruit,
pineapple

Go Mango 9,00€
Mango, Orange, Natural Yoghurt, Honey

Pink Berry 9,00€
Strawberry, Banana, Apple
Ginger Kiss 9,00€

Apple, Ginger

Sunrise 9,00€

Orange, Erdbeere
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Starters

Pickled tuna tartare 13,00€

with avocado, cucumber, red onions, soy
sauce, sesame oil, field lettuce and herb bread
chips

Carpaccio of grass-fed beef 12,00€
with fresh mushrooms, rocket,
Parmesan cheese and red onion

Rote Beete Carpaccio 10,00€

with avocado 12,00€gratinated goat cheese,
walnuts,

marinated field lettuce and honey

Avocado Tatar 14,00€

with cucumber, red onions, soy sauce, sesame
oil, lamb's lettuce, smoked salmon,

Tomato and Herb Bread Chips

Antipasti platter 14,90€

with grilled vegetables, Parma ham,
Tomate-Mozzarella, Pesto, Rocket
and black/green olives

Bruschetta 10,90€ (4 pieces)
dark farmhouse bread, garlic,
Tomato, Red Onions, Fresh
Herbs, Arugula, Balsamic Vinegar
and Parmesan cheese

Soups

Onion Soup 9,00€
mit Parmesan-Croutons

Potato-Carroten-Cream Soup
mit Croutons 9,00€
with Viennese  10,50€

Indian lentil stew (vegan) 9,00€

With Red Lentils, Mountain Lentils, Celery,
onion, carrot, coconut milk,

lemongrass, coriander and sweet potato
crunch

Bouillabaisse 15,90€

(French fish soup)

with scallops, prawns, salmon,
Clams, cherry tomatoes, anise,
Herbs and tomato water

Salads

Caesar Salad 13,00€
romaine lettuce, cherry tomatoes, parmesan
garlic dressing, croutons, and parmesan
cheese

with Feta 15,50€
with Tandoori Chicken 17,50€
with GroB-Garnelen (4 pieces) 19,00€
with Rumpsteak 20,50€
Marinated salad of the season 13,00€

cucumber, cherry tomatoes, red onion,
Croutons, pine nuts and
Balsamico Dressing

with Feta 15,50€
with Tandoori Chicken 17,50€
with GroB-Garnelen (4 pieces) 19,00€
with Rumpsteak 20,50€
Arugula Salad 14,00€

With goat cheese au gratin,
dried tomatoes, sunflower seeds,
Tomato pesto and honey

with Feta 17,00€
with Tandoori Chicken 18,00€
with GroB-Garnelen (4 pieces) 20,50€
with Rumpsteak 21,50€

Tuna salad South of France 20,50€
Marinated lettuce, 2 tuna steaks,
roasted potatoes, croutons, cherry tomatoes,
balsamic dressing, bIackathre;anglfves
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Tarte flambée

Alsatian tarte flambée 14,00€
Sour cream, bacon, onions,
Mozzarella and parsley

Italian tarte flambée 15,50€

Tomato sauce, Parma ham, Parmesan, sheep's
cheese, mozzarella

dried tomatoes, arugula

Eiffel Tarte Flambée 16,00€Sour cream, pear,
goat cheese au gratin, walnuts, mozzarella,
rosemary, honey

Salmon Tarte Flambée 17,00€Sour cream,
smoked salmon, mozzarella, rocket, and
honey-mustard sauce

Greek tarte flambée 15,00€Sour cream, feta
cheese, mozzarella, pickled olives, red onions,
garlic, basil pesto

Vegetable Tarte Flambée 15,50€

Sour cream, mozzarella, aubergine, zucchini,
bell pepper, cherry tomatoes, olives, dried
tomatoes, rocket and feta cheese

Pasta

Penne Arrabiata 14,50€

Cherry tomatoes, basil pesto,

garlic, fresh chili, olives,

gehobeltem Parmesan, Parmesan-Chip
and arugula

Tagliatelle 17,00€

with chicken breast strips, dried tomatoes,
pine nuts, rocket, basil pesto, cream and
grated Parmesan cheese

Shrimp Tagliatelle 20,00€

with 4 prawns, three kinds of tomatoes,
Mozzarella balls Parmesan cheese and
Tomato Cream Sauce

Penne Alaa Franca 18,90€

with goat cheese,
Triffel-Parmesan-Sauce, Parmesan Chip,
Arugula and date-nut mix chutney
Tagliatelle Salmon 21,90€

Meat

Spatzle fillet pan 23,50€
with strips of beef fillet, mushrooms, parsley
and a creamy pepper cream sauce

Wiener Schnitzel 23,90€
veal with potato-cucumber salad, cranberries,
lemon

Fried corn poulard 24,90€

on potato gratin, fried mushrooms, truffle
parmesan sauce

and cherry tomatoes

Arg. rump steak approx. 200g 29,50€

with fried mini potatoes or croquettes,
Pepper sauce, green bean and side salad
Surf and Turf 34,90€

Tender beef fillet grilled with a prawn,
Potato gratin, cognac jus, broccoli florets and
garlic chips

Pork medallions wrapped in bacon 24,90€
of fillet with potato-parmesan fritters,
ratatouille vegetables, rocket crunch and
parmesan foam

Ox shreds 24,50€

grilled rump steak slices,

with fried potato or garlic baguette,
Pepper Cream Sauce and Side Salad
Lumberjack steak of pork loin 19,50€

with fried potato, fried onion, green

Beans and rosemary jus

Konigsberger meatballs 22,50€

veal with mashed potatoes, cucumber salad,
caper crunch and parsley

Fish

Fried salmon 26,90€Salmon fried on the skin,
with broccoli florets, potato gratin and
bearnaise sauce

Crispy pike-perch 24,50€

with beetroot risotto, parmesan chip, fried
arugula, roasted walnuts

and lemon cream sauce
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Vegetarian Main Pages

Cheese spaetzle 16,90€

With sour cream and cream, mozzarella,
Cheddar cheese, melted onion and side salad
Aubergine Mille-feuille 22,90€

aubergine and goat cheese tower au gratin,
Tomato Sugo, Date Nut Mix Chutney,

Arugula and glass noodle crunch

Eiffel Burger

Chili Cheese Burger 15,00€
grass-fed beef, cheddar cheese,
chili peppers, gherkin, tomato,
French fries and ketchup

BBQ Burger 16,50€

from grass-fed beef with bacon, gorgonzola,
pickles, red onions, BBQ sauce, sweet potato
fries and mayo

Cesar Chicken Burger 16,00€

Chicken breast fillet, romaine lettuce, Cesar
dressing, vine tomatoes, red

Onions, cucumber, french fries

and ketchup

Goat Cheese Burger 15,00€

with date-nut mix chutney, lamb's lettuce,
dried tomatoes, sweet potato

French fries and sour cream

Extras

Apples + Dip 5,00€
SiiBkartoffel Pommes + Dip 6,00€
Bratkartoffel 6,00€
Kartoffelgratin 6,50€
Kartoffel-Parmesan Krapfen 6,50€
Kartoffel-Gurken-Salat 5,00€
Kartoffel-Chips 6,00€

Dessert & Behold

Cream Briilée 8,90€ (the heart of France)
a pudding of fresh vanilla pods, cream,
caramelized sugar mirror and almond crunch

Chocolate suffle 7,50€

Chocolate cake with chocolate core, vanilla
sauce,

Blueberries and mint

Homemade apple strudel 7,50€
with almonds, raisins, vanilla-flavored ice
cream and whipped cream

Kaiserschmarrn 9,00€
with almonds, raisins and ice cream with
vanilla flavour

Banana split 6,00€
2 scoops of vanilla flavoured ice cream, 1
banana, whipped cream and chocolate sauce

Mixed ice cream 6,00€
with vanilla, strawberry and chocolates
Flavour with/without cream

Kugel Eis 2,50€
Vanilla/Schoko/Erdbeere

Piece of cake?
Just talk to the staff.
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Coffees

Coffee 3,50€
Coffee large 4,90€
Expresso 2,50€
Double Espresso 4,00€
Cappuccino 3,90€
White coffee 4,40€
Latte Macchiato 4,40€
Chai Latte 4,90€
Flat White 4,90€
American 3,80€
Irish Coffee 9,50€
Hot chocolate 4,90€

with or without cream

Decaffeinated, soy, oats or lactose-free milk
are also available on request at an additional
cost of 50 cents.

Syrup such as:
Karamell
Vanilla
Holunder
Sugar Syrup
Hazelnut

is also possible in an extra charge of 1,00€.

Shakes (seasonal)

Vanilli-Shaik 7,00€
with vanilla ice cream, milk, cream,

Honey and spray cream

Schoko-Shake 7,00€
with chocolate ice cream, milk, spray

Cream, honey and chocolate shavings
Erdbeer-Shake 7,50€
with strawberry ice cream, milk, spray
Cream, honey and fresh strawberries

Oreo- Shake 8,00€
mit Oreo-Kekse, Vanille Eis, Milch,

Spray cream,

Effel- may 8,00€
with vanilla & strawberry ice cream, milk,
Spray cream, strawberries and banana

Ice Cream Coffee

Classical 8,00€
with coffee, milk, ice cubes,

Vanille Eis, Vanille-Sirup, Sprih-

Cream and coffee sauce

Ice Cream Coffee Latte
8,50€
with milk, espresso, vanilla
Ice cream, caramel syrup, spray cream,
Oreo Kecks and Honey

fresh tea

fresh mint tea 4,90€
with organic limes

fresh ginger tea 5,50€
with organic limes

fresh ginger mint tea 6,00€
with organic limes

Make an entry

by Ronnefeldt 5,90€
Morgentau 6,90€
Green Tea

Darjeeling

Assam

Earl Grey Peppermint

Red Fruits
Rooibos Vanilla
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Water

Morelli Water
Natural

Morelli Water
Classic

Fritz-Kola

Kola
kola Zero
lemon

orange
kola+orange

Apple-Cherry
holunder

honeydew

Pineapple & Limes

Thomas Henry

Tonic Water
Ginger Ale

Spicy Ginger Beer
Bitter Lemon
Pink Grapefruit
Mystik Mango

Lemonade

(Homemade)

Grapefruit-Limo

with grapefruit juice, mint,
Lemon, ice cubes and
Tonic Water

Mango-Limo

with mango juice, mint,
Lime, ice cubes and
Tonic Water

Cranberry-Limo

with cranberry juice, lemon,

Ingwer-Zitrone- Silt
with ginger, mint, lemon,

Soda, ice cubes and ginger ale

0,25L

3,30€

3,30€

3,50€
3,50€
3,50€

3,50€
3,50€
3,50€

3,50€
3,80€

0,20L

3,90€
3,90€
3,90€
3,90€
3,90€
3,90€

0,33L

5,90€

5,90€

5,90€

5,90€

0,75L

7,00€

7,00€

0,20L

Juices

(by Bauer)
Also possible as a spritzer.

Apple juice
Orange juice
Sauerkirsche
Banana juice
Rhabarbersaft
Mango Saft
Grapefruitsaft
Pineapple juice
Cranberry Saft
Maracujasaft

Kiba (Kirs-Banane)

Beer

Bitburger Pils

(on tap)
Alster/Radler/Diesel

Bitburger Alcohol-
Free (bottle)

Schofferhofer Grapefruit
(Bottle)

Hefeweizen
(by Paulaner)

Hefeweizen Hell
(on tap)

Hefeweizen Dunkel
Hefeweizen Crystal

Hefeweizen alcohol free
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0.2L

3,90€
3,90€
3,90€
3,90€
3,90€
3,90€
3,90€
3,90€
3,90€
3,90€
3,90€

0,33L
4,30€

4,30€
4,90€

4,90€
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0.4L

4,90€
4,90€
4,90€
4,90€
4,90€
4,90€
4,90€
4,90€
4,90€
4,90€
4,90€

0.4L
4,90€

4,90€

0,5L

5,50€

5,50€
5,50€
5,50€
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