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G’ GASTHAUS
BARMBEKER

Enjoy Bﬂrmbekel,,* 3};
beer in out large ”w
beer garden!




Your venue for celebrations!

Discover the Q21 Gasthaus - Your place for exclusive events:
Whether it's a corporate event, birthday, wedding,
or just a special occasion, we provide hot dishes,
cold buffets, and refreshing drinks.
Of course, we also deliver our food to your home.
Contact us!




Dear guests,

our Q21 Gasthaus is the
perfect place for
unforgettable celebrations:
Whether it's corporate events,
birthdays, or a special occasion
with a large group, enjoy
our diverse culinary offerings
and the refreshing Barmbeker
beer, which our guests
particularly love.

We wish you a
wonderful meal!

3 GASTHAUS




APPETIZER & SMALL DISHES

Barmbeker Snack Plate '22s

freshly baked bread with mixed Greek olives

and homemade aioli per person 6,50€

Creamy Red Pepper Soup 2

garnished with herbed sour cream

Homemade Antipasti

with pickled, grilled vegetables and olives,
served with freshly baked bread
with air-dried Italian ham 2

Arugula-Bread-Salad

with grilled marinated vegetables and balsamic vinaigrette @

SALADS

RN 1eggi

Our Green Salad @&

mixed leaf salads with Grana Padano, fresh carrot strips, tomato and
cucumber slices and red onions in our mustard house dressing.

Served with freshly baked bread.

with chicken breast
with goat cheese &

. Yeaqi

Caesar Salad 2dsi!

romaine lettuce hearts with cherry tomatoes, Grana Padano, bread croutons
in Caesar dressing and parmesan crackers, served with freshly baked bread

with chicken breast
with goat cheese &

o Veggi

Field And Meadow 2&h!

lamb's lettuce, fried mushrooms, sweet and sour pickled red cabbage,
cherry tomatoes, herb croutons and a lukewarm potato dressing

mit Hahnchenbrust
with goat cheese 8

(]

6,90€

12,90€
+5,50€

9,50€

13,90€

+6,50€
+6,50€

14,90€

+6,50€
+6,50€

13,50€

+6,50€
+6,50€



Schnitzel “Wiener Art" 2<
the classic schnitzel

AT

R

Jagerschnitzel a<e!
with creamy mushroom sauce

Holsteiner-Schnitzel <!
with freshly fried eggs

23,50€
(2 eggs

16,50€
begg)

%

Braumeister-Schnitzel ¢
with tasty braised onions

of pork loin stuffed with cooked ham and Gouda cheese,
served with French fries and cucumber salad

WIRT

Y .2

Vegan Schnitzel »!
baked vegan schnitzel with French fries and
cucumber salad

Our schnitzels are cut from the lean loin of pork,

plated by hand, breaded and baked until golden brown.

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

(]




BURGER

seburger 2342z |
200 beef patty with homemade burger sauce,

chedd: ieese, Frisée lettuce, tomato, cuc
and red onion chutney —

sauce, bacon, c
ato, cucumber and

29 Adl »

beetroot ptty, friedin a

c

.'

C e!) yC
weet potato
double burger pa
+ bacon (3 slices) !
+ fiery jalapefos'

+ fried egg ©




MAIN COURSES

Dithmarschen Potato Field #<si

small, oven-braised potato triplets, with sour cream and colorful
leaf salads in our mustard house dressing

- with chicken breast

- grilled goat cheese &

Barmbeker Currywurst 237
traditional curry sausage with spicy homemade curry sauce and fries

Pound of Fried Potatoes With Fried Eggs °

our pan-fresh fried potatoes with 3 eggs

Vegan Currywurst 237

with our savoury, homemade curry sauce and fries

Farmer’s Breakfast 23!

fried potatoes in egg, with lean ham cubes, gherkin
and salad bouquet

Victim (small)

Murderer (large)

Our Cheese Spaetzle samiic
with onions and savory mountain cheese, refined with nutmeg,
served with fried onions and chives

Mustard Eggs <&
3 boiled eggs with a grainy mustard sauce and creamy mashed :
potatoes, fried onions and served with homemade beetroot salad

Q21Pickled Pork "2311.cgil

cured pork neck with onions in spicy aspic, served with
remoulade sauce and pan-fried potatoes

Matjes Fillet “Housewife Style* '311.d*
classic style with onions, apples, and pickled gherkin in
sour cream, served with a salad bouquet and pan-fried potatoes

Roast Beef “cold sliced” 231.c2il
with homemade remoulade sauce, salad bouquet
and freshly fried potatoes

Hamburg Pan-Fried Fish 9z
classic Northern German dish with pan-fried fish fillet, coarse mustard sauce,
and crispy fried potatoes, served with homemade dill cucumber salad

Pan-Seared Salmon Fillet on Spinach 2s
served with beetroot-barley risotto and a light white wine sauce

(=]

9,90€
+6,50€
+6,50€

12,90€

11,50€

13,90€

12,90€
16,90€

13,90€

13,50€

17,90€

16,90€

21,90€

21,90€

22,90€



DESSERTS

Chocolate Tartlets "2<fe
served with red berry compote and vanilla ice cream 7,90€

Warm Apple Crumble "2&"

served with vanilla sauce 8,90€

Hamburg Red Berry Jelly '¢

served with vanilla sauce 28 6,50€

Kaiser- F
SChmarrn with sultanas,
Lacgh almonds,
preserved
plum compote
and vanilla
ice cream
Café Crema?® 2,90€
Espresso® 2,50€
Espresso double® 4,50€
Cappuccino °g 3,70€
Latte Macchiato ° 4,00€
Latte °s 4,20€
Hot chocolate ¢ 4,20€ + cream & 1,00€
Flavours caramel | nut | vanilla | almond 0,80€

SAMOVA (organic tea)

Lazy Daze (Earl Grey) | High Darling (Darjeeling) |
Maybe Baybe (fruit blend) | Gruner Tee (organic) |
Master Mint ( mint) | Smooth Operator (camomile)

(]

3,90€




Our'Barmbeker
Fresh draft beer

031 4,00€
051 5,80€
1,51 16,90€

Traditionally brewed in
copper kettles. The dark
roasted barley malt gives the
Barmbeker Dunkel its color
with caramel notes.

A full-bodied beer with a
mildly bitter taste.

031 4,00€
051 5,80€
1,51 16,90€

Brewed with fine fresh aroma
hops and the best light malt
from the region, Barmbeker
Hell is a light, smooth beer
for any occasion. A slightly

sweet beer.

The Barmbeker Five

Enjoy the full range of Barmbeker beers!

Along with Barmbeker Natur, you can enjoy

our light Pilsner, Barmbeker Dunkel,
and our Barmbeker Weizen. ¢

Finally, you will receive one

surprise beer.

Brewed for

BarmbeK resta

i

the
urants

D.E.,

checafé by the
Warsteiner

Brewery

BARMBEIER

031 4,00€

051 5,80€
1,51 16,90€

Barmbeker Natur is unfiltered
and naturally brewed. This
beer impresses with its
special variety of aromas and
highest taste intensity.
Fine fruitiness meets malty
sweetness.

5x0,1/

 WEIZ N

Ams.
BARNIBENE!

weizen

BARMBEKER

i

051 5,80€
1,51 16,90€

Golden yellow and full of
character! A true classic
among wheat beers, Barm-
beker Weizen delights with
its fruity and tangy taste.
A naturally cloudy, slightly
malty and fruity wheat beer.

LAll beers also available
as a 1.5 | pitcher!”



More Beers

: : Weissbi
- PREMIUM WEIZEN
. HERB .- alcohol-free
031 4,10€ 031 4,10€ 031 4,10€ |
051 5,90€ 051 5,90€ 051 5,90€ 051 5,90€
151 16,90€ 151 16,90€ 151 16,90€ 151 16,90€

Warsteiner Herb
alcohol-free

0,331 Bottle 4,00€

Konig Ludwig
Weizen - Dunkel

B Ly

Weissbir | 0,51 Bottle 5,90€
g S

R
FRUITAGE

6y RODENBACH

Rodenbach Fruitage is a Flanders Red Ale,
characterized by its unique blend of fruits and
hop aromas. This multilayered beer offers

a fine balance between sweetness and
sourness, making it an ideal or aperitif

or companion for light dishes.



SOFT DRINKS

Coca Cola & Co. 0,3l
Coca Cola '?, Coca Cola Zero '?,

Fanta '3, Sprite, Spezi '*°, Soda 3,30€
Mineral Water 0,25l
Vio still mineral water 3,30€
Apollinaris mineral water 3,30€
Soda 1,0l

Juices / Nectars 0,2l
Apple, naturally cloudy apple, orange, passion fruit, rhubarb,

cherry, cranberry, black currant, banana, mango 3,50€
Spritzers 0,3l
All juices are also available as spritzers 3,70€

Barmbeker Softies
In the refreshing flavors:
Rhubarb-Apple
Mint-Elderflower

Mint-Mango
Orange-Pineapple-Passion Fruit
Passion Fruit-Cranberry
Strawberry-Rhubarb-Cranberry
Apple-Cherry-Raspberry

Barmbeker Organic
Lemonade

In the refreshing flavors:
Ginger-Mint-Lime
Elderflower-Lemon Balm
Raspberry-Lemon

Peach

0,5l

5,30€

0,75l

7,50€
7,50€
6,90€

0,4l
5,00€

0,5l
5,30€

EE AR F° P B
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J' White Peach

Lillet rosé, Schweppes white peach, soda

SV o =

Apér‘ol Yol glw:

sparkling wine, Aperol, orange, soda

Melon Spritz

melon liqueur, sparkling wine, soda

&5

o
Lillet Wildberry
Lillet blanc, Schweppes wild berry, fruits

[ -

Rosato Spritz

Ramazzotti rosato, sparkling wine, soda

Limoncello Spritz
Ramazzotti limoncello, sparkling wine, soda, lemon

ilu
Rhubarb Spritz

rhubarb liqueur, sparkling wine, soda




WINE | WHITE

House wine -dry

Grauburgunder - dry
Winery Pfaffmann / Pfalz

Sauvignon Blanc - dry
Winery Pfaffmann / Pfalz

Weillburgunder - semi-dry
Bickensohler Wine Cooperative /
Kaiserstuhl-Baden

Muller-Thurgau - sweet
Vinision Muller-Thurgau, quality wine

WINE |

Rosé Sophie Helene
Winery Pfaffmann / Pfalz

Spatburgunder
WeilRherbst - semi-dry

WINE | RED

House wine -dry
Rheinhessen, Germany

Merlot - dry
Pays d'Oc, IGP, France

Tempranillo - dry
Capa / Tierra de Castilla Spain

Primitivo Salento

Sol Mio Negroamaro, IGP, Apulia / Italy

Wine spritzer
White or red

(]

0,21

5,90€

7,50€

7,50€

6,50€

6,50€

0,2l

6,90€

6,50€

0,21l

5,90€

6,50€

6,90€

6,90€

4,90€

0,51

13,00€

14,90€

14,90€

05|

14,90€

05|

13,00€

13,00€

11,00€

0,751

24,90€

24,90€

0,751

23,90€

0,751

20,50€

20,90€

1,01

25,90€

27,90€

27,90€

1,01

27,90€

1,01

25,90€

22,90€

18,00€




DIE BARMBEKER 3 e T R—

events exclusively - in a stylish atmosphere,
with a cozy beer garden and separate
event rooms for special occasions.

Enjoy all football games live on a large
screen in one of Hamburg's most inno-

: !/I vative construction projects.

GASTHAUS

- 2 o
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RESTAURANT BAR CAFE

Die T.R.U.D.E.: Restaurant - Bar - Café.

At T.R.U.D.E., your company celebration becomes an
event! Whether it's a summer party, Christmas party,
company anniversary, or kick-off event -

with our flexible spaces and offers,

we can fulfill (almost) all of your wishes.

BARMBEKER

The Barmbeker Schachcafé has been a
meeting point for young and old for
many years. In the historic station
building at the S-Bahn Ribenkamp, we
prepare hearty traditional meals daily
and serve our Barmbeker beer fresh
from the tap.



Exclusive Events at the Alte Wascherei
Weddings - Birthdays - Conrmations - Family Celebrations - Catering - Conferences, etc.
We'll help you plan your private party or corporate event!

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

Beer Garden
A sunny spot from April to October:
Enjoy a freshly brewed Barmbeker beer
on our beautiful wooden terrace with a view of the greenery.

Q21 Q21 Q21
Lunch Specials Breakfast Buffet Sunday Breakfast

Monday to Friday Every Saturday & Brunch
11:30 am - 3:00 pm 10:00 am - 1:00 pm Breakfast: 9:00 - 11:00 am
(except on public holidays) Brunch: 10:00 am - 2:00 pm
New menu every week! Sweet & savory

Our kitchen serves freshly prepared

meals - fast & delicious. traditional and Vesel

options available.

Additives and Intolerances!

If you suffer from lactose intolerance or gluten intolerance, please talk to us. We have lactose-free and
gluten-free products from which we can happily prepare a delicious dish for you.

Mandatory Additives According Substances or products causing allergies or intoleran-
to ZZulV: ces according to LMIV:

1 with colorant 12 with sweetener a. Gluten-containing grains and derived products h. Nuts and derived products

2 with preservative 13 with sweetener b. Crustaceans and derived products i. Celery and derived products

3 with antioxidant (contains a source of phenylalanine) c. Eggs and derived products j. Mustard and derived products

4 with flavor enhancer 15 packaged under protective d. Fish and derived products k. Sesame seeds and derived products
5 sulfured atmosphere e. Erdniisse und daraus gewonnene Erzeugnisse I Sulfur dioxide and sulfites

6 blackened 16 contains quinine f. Soybeans and derived products m. Lupin and derived products

7 waxed 17 contains caffeine g. Milk and derived products n. Molluscs and derived products

8 with phosphate 20 contains taurine

Wi Q21 GASTHAUS
= Fuhlsbittler Stralle 405
AA‘FEI&\. 22309 Hamburg

ihy Tel: 040 570 171 80
BARMIBEKER info@g21-hh.de

www.quartier21-gasthaus.de GASTHAUS



