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STARTERS & SMALL DISHES

Barmbek snack 1 ,2 ,a,g 

Freshly baked bread with mixed Greek olives 

& homemade alioli.............................................................per person 6,50€

Fruity and spicy tomato soup a, e,  i ,  g

with mozzarella balls & basil pesto........................................................6,90€

Homemade antipasti a,i 

with pickled, grilled vegetables, olives & tomato mozzarella 
various, served with oven-fresh bread ..................................................12,90€
also with air-dried Italian ham 2...............................................................4,50€

Burrata 2,  a,  g 
with roasted green asparagus, rocket salad, 
tomato served with freshly baked bread.............................................16,90€

VegetarianVegetarian

VegetarianVegetarian

VegetarianVegetarian

SALADS
Our green a,g,j , l 
mixed leaf salad with Grana Padano, fresh carrot strips, 
tomato & cucumber slices, soy red onions in our 
mustard house dressing, served with freshly baked bread................13,90€
 
Caesar salad a,d,g,j , l 

Romaine lettuce hearts with cherry tomatoes, 
Grana Padano, bread croutons in Ceasar dressing 
served with oven-fresh bread...............................................................14,90€

Vegan falafel salad l 
Colorful leaf salad with fresh carrots, tomato, cucumber 
& red onions in sesame dressing, served with freshly 
baked falafel balls................................................................................16,90€

with chicken breast..............................................................................+6,50€ 
with goat‘s cheese g.............................................................................+6,50€

VegetarianVegetarian

VegetarianVegetarian

VeganVegan



THE Q21 SCHNITZEL:

Our schnitzels are cut from lean pork loin, 
plated by hand, breaded and baked until golden brown. 

Served with crispy French fries & a homemade 
dill and cucumber salad

Wiener-style schnitzel a,c,l

the classic schnitzel..................................................

Jägerschnitzel a,c,g,l 
with our creamy mushroom cream sauce...............

Holsteiner-Schnitzel a,c,l

with two freshly fried eggs...............................................

Braumeister-Schnitzel a,c,l 

mit leckeren Schmorzwiebeln.......................................

Hawaii-Schnitzel a,c,g,l 
topped with grilled pineapple & 
cheddar cheese..............................................................

Schnitzel Amsterdam a,c,g,j , l

with green asparagus & hollandaise sauce...................

big              small

21,90€

23,50€

23,50€

22,50€

23,50€

24,50€

14,90€

16,50€

16,50€

15,50€

16,50€

16,90€

Hunger:



Barmbeker Currywurst 2,3,7, i

with our spicy, homemade curry sauce 
& French fries........................................................................................12,90€

Vegan Currywurst 2,  3,  7 ,  j

with our spicy, homemade curry sauce 
& French fries........................................................................................13,90€

Mustard eggs  c, g,  j ,  l 
3 boiled eggs with grainy mustard sauce & creamy mashed 
potatoes, served with homemade dill and cucumber salad............13,90€

Dithmarscher Potato field 4,  c,  g,  j ,  l  

Small, oven-braised triplets, with sour cream & colorful leaf 
salads in our mustard house dressing..................................................9,90€
with chicken breast or grilled goat‘s cheese......................................+6,50€

Hamburger Pan fish d, g,  j ,  l   
the Hanseatic classic, with fried fish fillet, grainy mustard 
sauce and pan-fresh fried potatoes, served with homemade 
dill and cucumber salad............................................................................21,90€ 

Pound of fried potatoes with fried eggs c

our pan-fresh fried potatoes with 3 eggs..............................................11 ,50€

Q-21-Sour meat  1 ,  2 ,  3,  1 1 ,  c,  g,  j ,  l 
Cured pork neck with onions in spicy aspic, served with 
homemade remoulade sauce & pan-fresh friedpotatoes................16,90€

Matjes fillets “housewife style” 1 ,  3,  1 1 ,  a,  d,  f ,  j ,  l 
with lots of onions in a sweet and sour marinade, served 
with a side salad & pan-fresh fried potatoes.......................................15,90€

Roast beef “cold” 1 ,  2 ,  3,  1 1 ,  c,  g,  j ,  l  
with homemade remoulade sauce, salad bouquet & 
pan-fresh fried potatoes.......................................................................21,90€

Farmer’s breakfast 2,  3,  1 1 ,  c,  l  
Fried potatoes in egg, with lean ham cubes, gherkin & salad bouquet
Victim (small)........................................................................................12,90€
Murderer (large)...................................................................................16,90€

MAIN COURSES

Feel free to ask 

for our changing 

recommendation 

card.

The Barmbek fried potatoes come fresh from the pan and are served with 
bacon, onions & marjoram

-DISHES WITH FRIED POTATOES-

VeganVegan

VegetarianVegetarian

VegetarianVegetarian



Chocolate tartlets 1 ,a,c,f ,g

with red berry jelly & vanilla ice cream.................................................7,90€

Warm Apple Crumble 1 ,  a,  g,  h

with vanil la sauce............................................................................8,90€

Kaiserschmarrn  1 ,  a,  c,  g,  h

with raisins, almonds, preserved plum compote 
& vanilla ice cream.............................................................................10,90€

Hamburger Red fruit jelly 1 ,g

with vanil la sauce...........................................................................6,50€

DESSERT

Cheeseburger 2,3,4,a,g

200 g beef with burger sauce, cheddar cheese, lettuce,
tomato, cucumber & onions..............................................................19,50€
 
BBQ21 Burger a, g,  k

200g beef with BBQ sauce, bacon, cheddar cheese,
lettuce, tomato, cucumber & onions..................................................21,90€

Caesar Burger c,g,j

with grilled chicken breast, Ceasar sauce, Grana Padano,
lettuce, tomato, cucumber & onions..................................................21,50€

Vegetarian Goat’s cheese burger  a,  g

with avocado cream, grilled vegetables, 
rocket & a little honey...........................................................................19,90€

Vegan Burger  a

with baked vegetable patty in a vegan bun, topped 
with avocado cream, lettuce, tomato, cucumber & onions..............19,90€

BURGER

+ Sweet potato fries1 
   instead of normal fries...............................................4,50€
+double meat (200g)....................................................7,50€
+spicy jalapenos............................................................1,50€

We serve our burgers in a brioche 
burger bun a, g & with fries.

Double 

meat!
200g

7,50€

VegetarianVegetarian

VeganVegan



Brunch
Every Sunday 1000 – 1400 h

Family brunch with a rich buffet - feast in a 

cosy atmosphere - as much as you like. 

24,90 p.P.

Lunch
Monday to Friday 

1130 – 1500 h  (except on public holidays) 

New every week! Our kitchen provides you 

with fresh and quickly prepared dishes. 

Tel.  040 / 570 171  80 • Fax 040 / 570 171  819 •  info@q21-hh.de 
Quartier 21  Gasthaus • Fuhlsbüttler Straße 405 • 22309 Hamburg

www.quartier21-gasthaus.de

Q21 Breakfast Buffet
Every Saturday from 10:00-

13:00 h for 14,90 €

Also visit our other locations in Barmbek

www.trude-hh.dewww.barmbeker-schachcafe.de

Beergarden

A place in the sun. Enjoy a fresh 

Barmbeker on our wooden terrace 

with a view of the greenery in the 

heart of the neighborhood.

Dampfmichel

Here you can tap beer yourself 

- the Barmbek highlight!

Exclusive Events 
in the Old Laundry.

Wedding
Birthday

Confirmation
Family celebration

Catering
Meetings

etc.

We plan with you your 
private event or 

company party! 
Tel. +49 (0) 40 - 570 171 80

Declarable additives

1    with dye 
2    with preservative
3    with antioxidant
4    with flavor enhancer
5    sulfurized
6    blackened
7    with phosphate
8    with milk protein (for meat products)
9    containing caffeine
10  containing quinine
11  with sweetener
12  waxed
13  benzoic acid
14  with taurine
15  phenylalanine source

Allergens subject to declaration

a    Cereals containing gluten
b    Crustaceans and products thereof
c    Eggs and products thereof
d    Fish and products thereof
e    Peanuts and products thereof
f    Soybeans and products thereof
g    Milk and products thereof
h    Nuts
i     Celery and products thereof
j     Mustard and products thereof
k    Sesame seeds and products thereof
l     sulfur dioxide and sulphites
m   Lupins and products thereof
n    Molluscs and products thereof


