Breakfast

Monday-Sunday (9.00-14.00)
our breakfasts are being served with a
bread basket

Strammer Max 11,90€
two slices of farmhouse bread topped with
Black Forest ham, tomato, pickle and two fried

eggs

Avocado bread 11,50€
two slices of farmhouse bread topped with
fresh avocado, tomato, red onion covered
with two fried eggs

Italian breakfast 14,00€
tomato mozzarella with basil pesto, dried
tomatoes, marinated antipasti, Italian
mortadella, Milanese salami, Parma ham on
honeydew melon, pickled olives and butter

German breakfast 14,00€
boiled egg, Gouda, Brie, Black Forest ham,
turkey breast, veal liver sausage, fruit, jam and
butter

French breakfast
two oven fresh croissants, homemade

9,50€
strawberry-jam, honey, fruits and butter

English breakfast 15,00€
baked beans, mini grilled sausages, two fried
eggs with crispy bacon, fried mushrooms,
toast, fruits and butter

American breakfast 15,00€
sandwich with cooked ham and Gouda, fluffy
pancake with maple syrup, scrambled eggs
with crispy bacon, crispy chicken with sweet-
chili-dip, jam, fruits and butter

Cheese breakfast 15,00€
camembert baked in a sesame coating on
cranberries, fig mustard, Bel Paese Cheese,
Brie, Manchego cheese, Gorgonzola, feta,
cream cheese, jam, fruit and butter

Egg dishes

all egg dihes are served with three eggs

Scrambled Eggs

nature 8,00€
with bacon and onions 9,00€
with smoked salmon and tomatoes 11,00€
with feta, tomato and basil pesto 9,50€
with avocado 10,00€
Fried Eggs

nature 8,00€
with bacon 9,00€
with smoked salmon and tomato 11,00€
with feta, tomato and basil pesto 9,50€
with avocado 10,00€
Farmer’s breakfast 12,50€
eggs with roast potatoes, bacon,

onions and pickles

Mediterranean omelet 11,00€

with peppers, courgettes, dried

tomatoes, feta and basil

Omelet Eiffel 11,00€
eggs, turkey breast, Emmental

and fresh herbs

Extras

Croissant 2,50€
Protein shock 9,00€
fresh fruit, walnuts, muesli and honey

Fruit salad 8,00€
Yoghurt with fruit 9,00€
Pancake 7,00€

jam/ honey/ Nutella
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Eiffel Special

Eggs Benedict 13,00€
poached eggs, hollandaise sauce, crispy bacon
strips and brioche bun

Eggs Avocado 13,00€
poached eggs, hollandaise sauce, avocado and
brioche bun

Eggs Royal 14,00€
smoked salmon, poached eggs, hollandaise
sauce and brioche bun

Eggs Parmesan 14,00€
truffle oil, parmesan, avocado, poached eggs,
hollandaise sauce and brioche bun

Eggs Florentine 13,00€
poached eggs, hollandaise sauce, baby
spinach, onions and 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 cashew nuts

Berry-Porridge 10,00€
chia seeds, soy milk, several kinds of berries,
mixed nuts and honey

Coconut-Porridge 10,00€
chia seeds, coconut milk, coconut flakes,
muesli, strawberries and honey

Banana-Peanut-Porridge 10,00€
chia seeds, soy milk, banana, blueberries,
pistachio & peanut cream

Coffee & Cake
(until 3pm)
depending on season

7,90€

Sesame-bagel

Vegi bagel
with cream cheese, arugula, tomato-
mozzarella, pesto, avocado and fruit salad

12,00€

Salmon bagel 13,50€
with cream cheese, horseradish, lam’s lettuce,
cucumber and fruit salad

Turkey bagel 13,00€
with cream cheese, sweet-chili sauce, fried
egg, salad mix, cucumber and fruit salad

Freshly squeezed juices
(until 3 pm except orange juice)
optionally with ginger

0,4L

0,2L (only orange juice)

8,00€
5,00€

orange juice
apple juice

carrot juice

Smoothies

all fresh smoothies are being served in 0,4l
glasses (until 3 pm)

Healthy Green 9,00€
spinach, pear, kiwi, ginger, mint, banana

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

Tatar of pickled tuna 12,00€
avocado, cucumber, red onions, sesame oil,
lamb’s lettuce and herb bread chips

Crab salad 12,00€
cucumber, radish, fresh dill, bread croutons
and salad bouquet

Carpaccio of pasture-raised beef 11,00€
with fresh mushrooms, arugula,

parmesan and red onions

Beetroot carpaccio 10,00€
with avocado 12,00€

gratinated goat cheese, walnuts, marinated
lamb’s lettuce and honey

Salmon tatar 12,00€
with avocado, cucumber, red onions, soy
sauce, sesame oil, lamb’s lettuce and herb
bread chips

Antipasti platter 14,90€
with grilled vegetables, Parma ham, tomato
mozzarella, pesto, arugula and black/green
olives

Soups

Onion soup 9,00€
with parmesan croutons

Potato-carrot-cream soup

with croutons 9,00€
with Vienna sausage 10,50€
Indian lentil soup (vegan) 9,00€

with red lentils, mountain lentils, celery,
onion, carrot, coconut milk, lemongrass,
coriander and sweet potato crunch

Salads

Caesar salad 13,00€
romaine lettuce, cherry tomatoes, parmesan-
garlic-dressing, croutons and parmesan

with feta 15,00€
with Tandoori chicken 16,50€
with prawns (4 piece) 18,00€
with rump steak 19,00€
Marinated seasonal salad 12,00€

cucumber, cherry tomatoes, red onions,
croutons, pine nuts and balsamic vinegar

with feta 14,00€
with Tandoori chicken 16,00€
with prawns (4 piece) 17,50€
with rump steak 18,50€
Arugula salad 14,00€

with gratinated goat cheese, dried tomatoes
sunflower seeds, tomato pesto and honey

with feta 16,00€
with Tandoori chicken 18,00€
with prawns (4 piece) 19,50€
with rump steak 20,50€
Tuna salad ,,South of France” 20,00€

marinated leaf lettuce, two tuna steaks,
roasted potatoes, croutons, cherry tomatoes,
balsamic vinegar dressing and black and green
olives
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Tarte flambée

Alsatian tarte flambée 13,00€
sour cream, bacon, onions, mozzarella and
parsley

Italian tarte flambée

tomato sauce, Parma ham, feta cheese,
parmesan, mozzarella, dried tomatoes and
arugula

Eiffel tarte flambée 15,00€
sour cream, pear, fried goat cheese, walnuts,
mozzarella, rosemary and honey

15,00€

Salmon tarte flambée 16,00€
sour cream, smoked salmon, mozzarella,
arugula and honey-mustard-sauce

Greek tarte flambée 14,00€
sour cream, feta cheese, mozzarella, pickled
olives, red onions, garlic and basil pesto

Pasta

Penne Arrabiata 13,50€
cherry tomatoes, basil pesto, garlic, fresh chili,
olives, shaved parmesan, parmesan dip and
arugula

Tagliatelle 16,00€
with chicken breast strips, dried tomatoes,
pine nuts, arugula, basil pesto, cream and
shaved parmesan

Tagliatelle Gamberetti 19,00€
with 4 prawns, tiple tomatoes, mozzarella,
parmesan and tomato-cream-sauce
Penne al la Franca 17,90€
with chunks of goat cheese, truffle-parmesan-
sauce, parmesan chips, arugula and dates-
nuts-mix-chutney

Salmon tagliatelle 20,90€
salmon, baby-leaf spinach, red onions, cherry
tomatoes, parmesan and lobster sauce

Meat

Spaetzle filet pan 21,00€
with stripes of beef, mushrooms, parsley and
creamy pepper-sauce

Viennese Schnitzel
from veal with potato-cucumber salad,
cranberries and citron

23,00€

Roasted corn chicken 24,90€
on potato gratin, grilled mushrooms with
truffle-parmesan-sauce and pickled tomatoes

Argentine rump steak ca.200g 28,50€
with grilled mini potatoes or potato croquette,
pepper-sauce, green beans and side salad

Surf and Turf 33,90€
tender filet of beef grilled with one prawn,
potato gratin, cognac jus, broccoli florets and
garlic chips

Pork medallions wrapped in bacon 24,90€
from filet with potato-parmesan fritters,
Ratatouille vegetables, arugula crunch and
parmesan foam

Oxshreds 23,00€
grilled rump steak slices with fried potato or
garlic baguette, pepper-cream-sauce and side
salad

Steak from pork neck 17,50€

with fried potatoes, roasted onions, green
beans and rosemary jus

Fish

Grilled salmon 25,90€
with broccoli florets, potato gratin and
bearnaise sauce

Crispy zander 23,50€

with beetroot risotto, parmesan chips, fried

arugula, roasted walnuts and lemon-crea
&
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Vegetarian dishes

Cheese spaetzle
with sour cream and cream, mozzarella,
Cheddar, melted onions and side salad

16,90€

Aubergine mille-feuille 22,90€
gratinated aubergine goat cheese mix, tomato
jus, date nuts mix chutney, arugula and glass
noodle crunch

Eiffel burger

Chili-cheese-burger 15,00€
beef, Cheddar, chili, pickle, tomato, fries and
ketchup

BBQ burger 16,00€
beef with bacon, gorgonzola, pickle, red
onions, BBQ-sauce, sweet potato fries and
mayonnaise

Caesar chicken burger 16,00€
chicken breast filet, romaine salad, Caesar-
dressing, tomatoes, red onions, fries and
ketchup

Goat cheese-burger 15,00€
with date nuts mix chutney, lamb’s lettuce,
dried tomato, sweet potato fries and sour
cream

Dessert & ice cream

Cream Brulee 8,90€
with caramelized almonds
Homemade Apple strudel 7,00€

with almonds, raisins, vanilla ice cream and
cream

Kaiserschmarrn 9,00€
sweet cut-up pancake with almonds, raisins
and vanilla ice cream

Banana split 6,00€
two scoops vanilla ice cream, banana, cream
and chocolate sauce

Mixed ice cream 6,00€
with vanilla, strawberry, chocolate

with or without cream

Piece cake 6,50€

depending on season, with or without cream

Extras

French fries + dip 5,00€
Sweet potato fries + dip 6,00€
Fried potato 6,00€
Potato gratin 6,50€
Potato parmesan doughnut 6,50€
Potato and cucumber salad 5,00€
Potato chips 6,00€
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Coffee specialties

caffeine-free, soy, oat milk or lactose-free milk
on request

Coffee 3,50€

Espresso 2,50€

Cappuccino 3,90€

with lactose-free or soy, oat milk 4,20€

White coffee 4,40€

with lactose-free or soy, oat milk 4,70€

Latte Macchiato 4,40€

with lactose-free or soy, oat milk 4,70€

Chai Latte 4,90€

with lactose-free or soy, oat milk 5,20€

Hot chocolate 4,90€

with or without cream

Fresh peppermint tea 4,90€

with organic limes

Fresh ginger tea 4,90€

with organic limes

Fresh ginger peppermint tea 5,50€

with organic limes

Tea pOt from Ronnefeldt 5,90€
from Morgentau 6,90€

Green Tea

Darjeeling

Assam

Earl Grey

Peppermint

Red fruits

Rooibos Vanilla

Water o,25/0,75

Spreequell Natural 3,30€/ 7,00€

Spreequell Classic 3,30€/ 7,00€

Lemonade 0,3t 5,90€

grapefruit juice, mint, lemon, tonic
mango juice, mint, fresh lime, tonic
cranberry juice, fresh lemon, tonic
ginger-Mint, fresh lemon, soda,
Ginger Ale

Fruit juices o3I

from Bauer

orange, cherry, apple,
rhubarb, mango, grapefruit,
passion fruit also as spritzer.

Soft drinks

Coca-Cola. Cola Light, Cola Zero,
Fanta, Sprite 0,3L

Schweppes
Ginger Ale, Tonic Water,
Bitter Lemon

Beer

Bitburger Pils 0,4L
Alster, Radler

Paulaner 0,5L

Paulaner Hefe
Kristall — non-alcohol, dark

Bitburger - non alcohol 0,3L
Schéfferhofer grapefruit 0,3L

Aperitif — Long drinks

Hugo

Aperol Spritz
Limoncello-Spritz
Moscow Mule

Dirty Martini
Grapefruit Martini
Lillet Wildberry
Pernod Cola

Gin Tonic

Grapefruit — Gin Tonic
Whisky Cola

Havanna Cola

Vodka Cola

Southern Comfort Ginger Ale
Cosmopolitan

4,30€

3,90€

3,90€

4,90€

5,50€

4,90€
4,90€

9,50€



