
éCLASSIC! 
HAMBURGER PANNFISCH  
HAMBURG-STYLE PAN-FRIED FISH 
SERVED IN A HOT CAST IRON SKILLET FI, KR, LA, AO, KO  

Pike-perch, salmon filet, and prawns, 
mustard sauce, fried potatoes 
with onions and bacon*                   	                       39€ 

RIB EYE STEAK (240 G) SE 

FINE GRAIN-FED RIB EYE   
With rosemary potatoes 
and sauteed vegetables	 	 	     39€  

VIENNESE SCHNITZEL FROM VEAL GL, EI, AO, KO 
Golden-fried – traditionally served with lingonberries, 
fried potatoes with onions and bacon*,  
and cucumber salad 	               	                    39€ 

CLASSIC ROAST BEEF EI, LA, AO, KO 
Cold roast beef slices, 
remoulade, fried potatoes  
with onions and bacon*, salad bouquet               	 29€ 

* On request without bacon 
	

ITALIAN  
BREAKFAST GL, LA, EI, AO, KO 
2 Breadrolls, Parma ham,  
tomato mozzarella,  
salami, gouda, butter                       22,90€ 

ORGANIC MEDITERRANEAN 
SCRAMBLED EGGS EI, GL  
with feta, spinach, 1 bread roll             	
	 	                  14,80€ 

ORGANIC SCRAMBLED EGGS EI, GL  
with one bread roll and butter              	
	 	                  12,80€ 
EGGS BENEDICT GL, EI, LA FI 
2 poached organic eggs on brioche bun, 
cream cheese, smoked salmon,   
hollandaise sauce     	                   21,90€ 

SWEET BREAKFAST GL, LA 
Mini chocolate croissant, croissant,  
bread roll, butter, jam,   
fruit salad 	                                        17,50€

SHAKSHUKA  
IN CAST IRON SKILLET SE, EI, SO  
Oriental spicy poached eggs in tomato 
sauce with bell peppers, served with toasted 
bread 	                                             19,80€ 
OUR RECOMMENDATION 
With Hummus or Feta	   	 + 2,80€ 

FRENCH TOAST CROISSANT  EI, GL, LA  
„Pain Perdu“ with a twist, maple 
syrup, powdered sugar, berry sauce, and 
fresh berries		   	  16,80€ 

FARMER‘S BREAKFAST 
IN CAST IRON PAN GL, EI, LA, FI 
Omelet with fried potatoes, bacon, pickled 
cucumber and salad bouquet          19,80€ 

GRANOLA BOWL GL, ER 
Granola with coconut milk, 
blueberries, raspberries, almond slivers 
and fruits  	 	                     13,90€ 

AVOCADO BREAD VEGAN GL 
2 slices of toasted vegan farmhouse 
bread, with avocado cream, beetroot, 
and pomegranate                              15,80€ 

TRUFFLE SPAGHETTONI GL, LA 
Creamy truffle mushroom sauce,  
spring onions, parmesan                    29,80€ 

SPAGHETTONI POMODORO GL 
Classic tomato sauce                         19,80€ 

PENNE AL PESTO GL, LA 
With homemade green 
pesto	 	                      	      22,80€ 

VEGAN: 

SPAGHETTONI AGLIO E OLIO GL 
Garlic, olives and chilli                          	

	 	 	      19,80€ 
Spicy on request 

SPAGHETTONI BOLOGNESE  
VEGAN OR BEEF GL  
Homemade ragout                            23,90€ 

PENNE ARRABBIATA Vegan GL 
With chopped tomatoes, olive oil,  
onions and chilli	                            21,00€ 

PIZZA MARGHERITA WITH MOZZARELLA GL, LA 
Ultra-thin crust,  
homemade tomato sauce, fresh basil                                               19,90€ 

PIZZA PARMA GL, LA 
Ultra-thin crust,  
homemade tomato sauce,  
mozzarella, parma ham, arugula, parmesan 	          	             25,90€ 

PIZZA TUNA GL, LA, FI 
Ultra-thin crust,  
homemade tomato sauce,  
mozzarella, tuna, red onions 	                                   	             21,90€ 
Spicy on request 

PIZZA SALAMI GL, LA, AO, KO, 
Ultra-thin crust,  
homemade tomato sauce, mozzarella, salami	              22,90€

ALLERGENS:       GLUTEN - GL       EGGS - EI       CRUSTACEANS - KR       LACTOSE - LA       LUPINS - LU       PEANUTS - ER       SOY - SO       SESAME - SES       CELERY - SE       SULFITES - SU       LEGUMES - HÜ       FISH - FI       PRESERVATIVES - KO       ANTIOXIDANTS - AO

BRUSCHETTA (5 PCS) GL 
Toasted ciabatta,  
with diced tomatoes, 
garlic, olive oil	                             16,80€ 

BURRATA CAPRESE LA 
The queen of Caprese 
with tomato, basil and olive oil                 22,90€ 

CAESAR‘S SALAD GL, FI, LA, SE, EI 
Chicken breast, romaine lettuce, with bread 
chips, parmesan, dressing                         21,00€ 
VEGETARIAN	 	       17,80€  

TOMATO SOUP LA 
With a dollop of cream, basil and bread         	
	 	 	       10,80€ 

MIXED SALAD SE 
With house dressing	         	        18,50€ 
Extra chicken breast	         	               6€ 
Extra beef filet strips        	               7€ 
Extra shrimps FI 	                          3€ each 
  
SALAD WITH TUNA FI, EI, SO, HÜ 
Leafy green, tuna, cherry tomatoes, potatoes, 
green beans, cucumber,  
boiled eggs, anchovies,  
olives in vinaigrette                                        22€ 

BEEF CARPACCIO LA, SES 
Thin slices of beef filet, olive oil, salad bouquet 
and parmesan   	                            21,90€ 

STARTERS, SALAD AND SOUP

DESSERTS & CAKES

FISH AND MEAT

BREAKFAST SERVED UNTIL 12:00

LOW - CARB PIZZA - ULTRA-THIN

SERVED ALL DAY

Carafe of fruit spritzer 0,7L Vitamins to share!	          9,80€ 
Bacon	 	 	          3,80€	
Salmon	 	                                    6,00€ 
Boiled egg	                                                              2,20€ 
Croissant 	 	                                    3,50€ 
Bread roll 	                                                              1,50€ 
Hummus	 	 	          2,80€ 

Jam / Honey	 	                                    1,80€ 
Salami	 	                                    3,80€ 
Camembert	                                                              3,80€ 
Cream cheese	                                    2,00€ 
Gouda	 	                                    2,80€ 
Avocado cream with pomegranate	          3,80€ 
Feta	 	 	          2,80€

EXTRAS

EXTRAS FOR ALL DISHES 
Chicken filet  6€    /   Beef filet strips  7€   /   Shrimps  3€ each 

GIFT VOUCHERS 
Share the joy of Café Mélange! Our vouchers are the perfect gift - even as a 

spontaneous last-minute idea!

PASTA

THE CLASSIC! HAMBURG BREAKFAST PLATTER GL, EI, LA, FI, SU 
Smoked salmon, marinated shrimp salad, roast beef, remoulade, horseradish cream, boiled egg 

served with 2 bread rolls  29€ 

MÉLANGE BREAKFAST GL, LA, EI, AO, KO 
Croissant, 2 bread rolls, boiled egg, avocado cream, salami, gouda, camembert, 

fruit salad bowl, butter, jam        22,50€

MILD THAI SWEET & SOUR VEGGIE WOK 
Seasonal vegetables  
with jasmine rice 	 	 	      21,80€ 

GREEN CURRY VEGGIES (SPICY!) SO, SES  
With garlic, ginger, chilli  
and jasmine rice  	 	 	  22,80€

VEGAN

KAISERSCHMARRN, GL, LA 
The Austrian specialty - shredded and 
caramelised pancakes, served with 
warm plum compote and vanilla ice 
cream	 	   	 14,80€ 

APPLE STRUDEL GL, LA, EI 
Warm apple strudel,   
vanilla sauce, cream                       13,80€ 
with a scoop of vanilla ice cream 14,80€ 

CHOCOLATE SOUFFLÉE GL, LA, EI 
Warm with a molten center 	 9,80€ 

HOMEMADE TIRAMISU GL, LA, EI, SU 
Traditional Italian dessert  
with coffee liqueur	 	  9,80€ 

CAKE OF THE DAY GL, LA, EI	 6,80€ 

CAKE 
From the Hamburg traditional pastry 
shop LINDTNER 
A piece of cake GL, LA, EI	 7,80€ 
A slice of torte GL, LA, EI              	 9,90€

FRÜHSTÜCK
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ALLERGENS: SULFITES - SU  /  COLORANT - FA  /  LACTOSE - LA

AUTUMN & WINTER DRINKS 

PUMPKIN SPICE LATTE  
Creamy milk foam and espresso,  
refined with premium pumpkin spice syrup  
from Monin                                                            8.80€ 

MULLED WINE with winter spices            0.25L   7.80€ 

CINNAMON APPLE PUNCH                      0.25L   6.90€ 
WITH SHOT OF GIN                                             + 4.00€ 

MATCHA LATTE  
Hot or cold	 	 	 6.90€ 

COFFEE WITH A KICK (WITH CAFFEINE)   

Irish Coffee - Espresso with  
2cl irish whisky & cream	 	 10.70€   
Pharisäer - Espresso with  
2cl rum & cream	 	 10.80€   

PEACH ICED TEA FA 
With peach slices and ice cubes 0.5L	 7.50€ 

C H O C O L A T E  &  M A T C H A 

Dark Italian chocolate	 	 7.50€   
With cream	 	 	 1.00€   
With liqueur/Amaretto/Bailey’s/Rum	 3.00€ 

H  O  T   B  E  V  E  R  A  G  E  S 
WITH CAFFEINE 

Espresso	 	 	 3.90€   
Espresso Macchiato	 	 4.40€   
Bonbon - long Espresso with condensed milk   
and milk foam		 	 5.40€ 
Double Espresso	 	 5.90€   
Mélange	 	 	 6.70€ 
Double Espresso Macchiato	 	 6.10€    
Large filter coffee	 	 6,20€   
Café Crème	 	 	 6,50€   
Milk coffee (Café au Lait)	 	 6.90€    
Cappuccino	 	 	 6.90€   
Latte Macchiato	 	 7,40€   
Flat White	 	 	 7,10€ 

   
All coffee drinks also available decaf, with oat or 

coconut milk + 0.50€ 

POT OF TEA FROM RONNEFELDT 
LUNG CHING (Joy of Tea)   
DARJEELING (Joy of Tea)   
ENGLISH BREAKFAST (Joy of Tea)   
EARL GREY (Joy of Tea)   
ROOIBOS VANILLA (Teavelope)  	 8.60€ 

FRESH INFUSIONS 

Ginger Lime Tea/Lemon Tea   
Fresh peppermint tea	 	 7.20€ 

E X T R A S 

Roasted nut mix	 	 4.00€ 

NON-ALCOHOLIC BEVERAGES 

San Pellegrino / Aqua Panna 0.25 l	 5.60€   
San Pellegrino / Aqua Panna 0.75 l                10.80€ 

SOFT DRINKS 0,2 l 
Coca Cola / Zero   
Fanta / Sprite / Mezzo Mix	 	 5.90€   
Tonic Water / Ginger Ale   
Bitter Lemon (Chinin)	 	 6.40€ 

H O M E M A D E   D R I N K S 

Non-alcoholic homemade drinks 

MARACUJA DREAM 
Passionfruit juice / Tonic Water / Mint 

Sugar syrup / Lime / Ice cubes 
0.45L 10.20 € 

HOME MADE LEMONADE 
Lemon juice / Sugar syrup / Sparkling water 

Mint / Lime / ice cubes 
0.45L 10.80 € 

SUNSET GLOW 
Orange juice / Soda & Tonic /  

Grenadine (on top) 
Fruity / refreshing / slightly bitter 

0.45L 9.50 € 

LIME CÉLESTE 
Cucumber syrup / Lime juice /Soda & Tonic 

Cucumber slices / Mint / Ice cubes 
Cooling / sparkling / elegant 

0.45L 10.50 € 

TONIC ROUGE 
Lime juice / Sugar syrup / Berry Tonic 

Berries / Ice cubes 
Fruity with berry notes / fresh / sparkling 

0.45L 10.80 € 

J U I C E S  0,2 l 

Freshly squeezed orange juice	 7.90€   

Cranberry / Orange / Rhubarb   
Apple / Blackcurrant   
Passion fruit 	 	 	 6.50€   
Juice sprtizer small 0,3l	 	 5.40€   
Juice spritzer large 0,5l	 	 7.90€ 
Carafe juice spritzer 0,7L	 	 9.80€ 

D R A F T  B E E R 

Holsten Pilsner 0.25l	 	 5.80€   
Holsten Pilsner 0.4l	 	 6.90€   
Erdinger wheat beer 0.5l	 	 8.90€   
Duckstein 0.3l	 	 	 6.80€   
Duckstein 0.5l	 	 	 8.50€ 

B O T T L E D  B E E R 

NEW 1664 BLANC 0.33l 	 	 6.90€ 

Holsten non-alcoholic 0,33l	 	 5.90€     
Carlsberg 0.33l		 	 7.00€ 

BEER MIX 

Alsterwasser (beer lemonade) 0.25l	 4.90€   
Alsterwasser (beer lemonade)   0.4l	 6.20€ 

W H E A T  B E E R 

Erdinger crystal wheat beer 0.5l	 7.90€   
Erdinger dark wheat beer    0.5l	 7.90€   
Erdinger non-alcoholic	 	 7.90€ 

A P E R I T I F 

LILLET BERRY 
5cl Lillet Blanc / Schweppes Russian  
Wild Berry / Berry mix / Ice cubes	 13.90€   

LILLET WHITE PEACH 
5cl Lillet Rosé / White Peach /  
Peach slices / Ice cubes	 	 13.90€   

SARTI SPRITZ FA/SU   
Sarti Rosa is an Italian aperitif  
based on vodka, refined with blood orange,  
mango and passion fruit. 
4cl Sarti / Prosecco / Splash of Soda /  
Orange slice / Ice cubes	 	 13.90€ 

APEROL SPRITZ FA/SU   
4cl Aperol / Prosecco / Splash of Soda /  
Orange slice / Eiswürfel	 	 13.90€ 

APEROL PASSION FRUIT SPRITZ FA/SU   
4cl Aperol / Prosecco / Splash of passion fruit juice /  
Lime / Ice cubes	 	 14.90€ 

C A M P A R I  D R I N K S  FA/SU 

CAMPARI O   
Classic: 4cl Campari / Orange juice /  
Orange slice / Ice cubes	 	 14.90€ 

CAMPARI TONIC / SODA   
4cl Campari / Tonic Water / Lemon slice /  
Ice cubes	 	 	 14.50€ 

CAMPARI   
4cl Campari / Lemon slice / Ice cubes	 10.50€ 

S P I R I T S 

RUM   
Havana 3y 4cl		 	 11.60€   
Myers Rum	 	 	 10.10€ 

GRAPPA   
Cellini 4cl	 9.00€ 

WHISKY   
Ballantines 4cl	 	 	 11.60€   
Tullamore Dew 4cl	 	 11.60€ 

GIN   
Bombay 4cl	 	 	 11.60€   
Tonka 4cl	 	 	 14.20€   

VODKA   
Finlandia 4cl	 	 	 11.60€ 

COGNAC   
Rémy Martin 4cl	 	 17.30€ 

D I G E S T I V 

Jägermeister 2cl	 	    6.10€   
Amaretto Disaronno 4cl	 	    8.20€   
Sambuca Molinari 2cl	 	    5.70€   
Helbing Kümmel 2cl	 	    6.30€   
Sierra Tequila 2cl	 	    7.10€ 
Martini Bianco 5cl ice cubes & lemon slice	  10.50€   
Ramazzotti Amaro 4cl  
Served with ice cubes & lemon slice	  10.30€   
Averna Amaro 4cl ice cubes & lemon slice	  10.10€   
Bailey's 4cl	 	 	  10.10€   

L O N G   D R I N K S  FA   

Longdrinks	 	 	  14.50€   
Gin Tonic 
Vodka Lemon 
Rum Cola 
Whisky Soda 

Premium Longdrinks	 	  17.00€ 
Tonka Gin or Hendrick’s  
With orange juice / Tonic water 

W H I T E  W I N E SU 
GL 0,15L FL 0,75L 

PINOT GRIGIO DELLE VENEZIA DOC 
Italy / San Martine  / Crisp & fresh / Pinot Grigio /
Low acidity 

Glass  7.50€ 	 Bottle 34.00€ 

GRAUBURGUNDER  
Germany / Rheingau / Pinot Gris/ Dry 

Glass 9.50€ 	 Bottle 45.00€ 

SOAVE APASSIONATE DOC  
Italy / Emilia-Romagna / Chardonnay /  Dry 

Glass 12.50€ 	 Bottle 49.00€ 

RIESLING „MINERAL“ 
Germany / Mosel / Riesling / Dry 

Glass 9.90€ 	 Bottle 45.00€ 

LUGANA Bianco DOC 
Italy / Lombardy / Turbiana / Dry 

Glass 10.90€ 	 Bottle 50.00€ 

R O S É 
GL 0,15L FL 0,75L 

VITEA SOFIA „PINOT NOIR“ 
Italy / Oltrepo Pavese / Pinot Noir / Dry 

Glass 9.90€ 	 Bottle 50.00€ 

R E D  W I N E SU 
GL 0,15L FL 0,75L 

GUFO MERLOT 
Italy / Tollo / Sangiovese, Merlot / Smooth 
harmonious, fruity, no acidity 

Glass 8.80€ 	 Bottle 32.00€ 

PRIMITIVO „VIVO“ 
Italy / Apulia / Primitivo / Dry 

Glass 12.90€ 	 Bottle 50.00€ 

TARON CRIANZA „RIOJA“ 
Spain / DOCA Rioja / Tempranillo / Dry 

   Glass 12.90€ 	    Bottle 54.00€	 

WINE SPRITZER Red or White  
               	              Glass 6.90€ 

S P A R K L I N G  W I N E SU 

Bouvet Crémant d’Étienne Brut 
Bouvet Crémant d’Étienne Rosé 
              	 0,1l 11.90€                     Bottle 	 79.00€ 

San Martino Spumante 
              	 0,1l 11.00€ 	              Bottle 	 69.00€ 

San Martino Spumante on ice 0,2l 	  13.90€ 

C H A M P A G N E  

Roederer Brut Collection 0,375  l 	  69,00€ 
Roederer Brut Collection 0,75l	                         118,00€ 
Roederer Rosé Vintage 0,375l	                           79,00€ 
Roederer Rosé Vintage 0,75l                            190,00€


