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SO HAPPY

to have you here! Make yourself comfortable and feel at home.

Free WiFi: Ekke_Free
Password: ekke1000

Gift cards: Purchase through our staff possible.
Website & reservations: www.madamannaekke.de

Please be aware: We are closing at 10 p.m.
Hence we take final food orders around 9 p.m.

Have you heard about our other locations in town?
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GLOCKENBACH

Madam Anna Ekke Glockenbach,
Kolosseumstr. 6

Looking forward to seeing you therel!
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Our two cocktail bars:

Frau Bartels - Klenzestr. 51
Herr Bartels - Blumenstr. 21a




DRINKS

Our team is glad to assist you with any questions
concerning allergens or additives.



COFFEE, TEA S CQ.

REGULAR  LARGE

Espresso / Doppio 2,5 4
Espresso Macchiato / Doppio 3 45
Americano 4 4,5
Cappuccino > 4 5
Latte ;\S b 4 5
Flat White 5 -
Matcha Latte Ceremonial Grade 5 6
Chai Latte 1 5 6
Hot Chocolate 5 6
Affogato al Caffe Vanilla ice cream & coffee 5 -
Organic Tea - 5

Fruittea Blueberry-hibiscus
Herbaltea Chamomille-fennel-rose
Greentea Chun Mee

Black tea Earl Grey, Darjeeling

HeiRe Madam Lemon juice & honey - 5

Heille Anna Orange juice, ginger & - 5
honey

Heile Ekke Fresh mint & lemon juice ) >

HeilRer Holler Elderflower sirup, mint & - 5
lime juice

Extras Oat, coconut, almond, +0,5 -

soy or lactosfree milk

Espresso shot +2 -



COFFEE AT HOME

Varieties Ground  Whole

bean
Der Allrounder  Very aromatic, dark 250g v v 9,5
70% Arabica / chocolate & cherry

Nicaragua Matagalpa notes, mild & well

30% Robusta / India l dd :
Parchment tolerated due to low
acidity

The Naturally Decaffeinated without ~ 250g X v 9,5
Decaffeinated chemicals, by using a
100% Arabica / Brasil  specific water process,

fine aromatic nuances

of milk chocolate

walnut & almond, low

acidity

Coffee suitable for portafilter, mocha, filter & fully automatic machines




LEMONADLE, JUICE & COQ.

Table Water

Soda Zitron

Freshly Squeezed Juice
Daily until 3 p.m.

Juice / Nectar (pure)

Juice Spritzer

Elderflower Spritzer

Homemade Lemonades

Coca Cola

Orangina

Paulaner Spezi

Sparkling / still

Sparkling water & freshly
squeezed lemon juice

Orange or
Mixed: Orange, carrot, ginger,
apple

Apple, orange & grapefruit,
black currant, rhubarb,
passionfruit

Juice / nectar (see above)
+sparkling water

Elderflower syrup, sparkling
water, fresh mint & lime

Orange-cinnamon
Apple-mint

Ginger-lime
Classic / Zero 1,3,10,14

3,10

Mix of coke and orange
lemonade 1.3,10,14

0,25l
0,51

1l

0,41

0,25

0,41

0,251

0,4l

0,4l

0,4l

0,4l

0,4l

0,4l

0,2l

0,25

0,33l

4,5

6,9

4,5

59

79



WINE

0,2l 050 0,75l

WHITE
Wine Spritzer Cobtes de Gascogne & sparkling 7

water 5
Cotes de Gascogne Light, uncomplicated, taste of 75 17 26
Coloumbard/Sauvignon Blanc ripe fruits 5
Domaine de Menard (FR)
Grauburgunder Reservé  Voluminous with complex aroma: 8 19 28
Winery Kesselring (Pfalz/DE) ¢# taste of ripe apricots, aromatic

baked apple & tart pears ®
Cape Town Fruity and fresh, with notes of 8 19 28
Sauvignon Blanc 7@ gooseberry, passion fruit, and
Winery Diemersdal (ZA) ripe melon
ROSE
Kesselring Rosé Fruity, notes of red currant, 8 19 28
Winery Kesselring (Pfalz/DE) tangerine
Vignalet Rosé Sparkling raspberry pink, 85 21 31
Syrah/Grenache/Mourvedre smooth, fruity, high minerality,
Domaine Belot, Pierrerue, Saint berry—like 5
Chinian (FR)
RED
Opum Complex, opulent fragrance, taste 9 22 32
Winery Kesselring, (Pfalz/DE) /7 of black currants, cherries 5
Cape Town Harmonious and fruity, with 9 22 32
Cabernet / Merlot 77 notes of red berries and dark

Winery Diemersdal (ZA)

chocolate



WINE

SPARKLING WINES 0,1 0,25l 0,75l

Pinot Blanc Sparkling wine ° 5,9 - 39

Brut, bottle fermentation, winery

Kesselring (Pfalz / DE) 7

Mimosa Prosecco with orange - 8 -
juices

Crémant de Loire (Rosé) s - - 49

Domaine Pré Baron (FR)

BEER

0,33l 0,51
Chiemseer Hell 4 -
Lammsbrau Hell ¢ Non-alcoholic, gluten-free, 4 i
vegan
Hacker Radler Unfiltered 4 -
Hopf Weillbier Original oder non-alcoholic - 5



SPRIZZ

ALCOHOL-FREE 0,3l
Crodino Sprizz Crodino, soda 1 75
NoAperol Sprizz Non-alcoholic orange bitters, alcohol- 123 75
free secco, soda
NoHugo Alcohol-free secco, elderflower syrup, 23 7,5
soda, mint, lime
NoMimosa Alcohol-free secco, orange juice 2,3,5 75
WITH ALCOHOL 0,3l
Hugo Elderflower syrup, prosecco, soda, 5 8,9
mint, lime
Aperol Sprizz Aperol, prosecco, soda 13,5 8,9
Bergamotto Sprizz Quaglia Bergamotto (bergamot- 5 8,9
liqueur), prosecco, white vermouth,
soda, grapefruit
Homemade Sprizz Orange-cinnamon syrup, prosecco, 5 8,9
soda
Apple-mint syrup, prosecco, soda 5 8,9
Ginger-lime syrup, prosecco, soda 5 8,9
Limoncello Sprizz Quaglia Limoncello, prosecco, soda L5 8,9
Limoncello Peach Limoncello, merlet creme de peche, 1,10 8,9
Sprizz prosecco, soda
Madam Sprizz Cassissee, prosecco, soda, lime L35 8,9
Sarti Sprizz Sarti rosé, prosecco, soda L5 8,9



DRINKS

Gin & Tonic Gin, dry tonic water L3 13 11
Wodka & Soda Wodka, soda, lime 11
House Americano Vermouth, orange bitters, soda 1,2,5 11
Paloma Tequila, lime, pink grapefruit soda 12
Negroni / Americano Vermouth, campari, gin / soda 1,25 12
Negroni Sbagliato Vermouth, campari, prosecco 12,5 12
AUF EIS 2cl
Limoncello Italian lemon liqueur 15 3,5
Tequila White, El Destilador, 100% blue agave 3,5



Brunch is served daily from 9 until 3 p.m.
In the evening, we take the last food orders at around 9 p.m.



BRUNCH

SWEET

Fresh Pastries

Overnight Oats

French Toast

Pancakes
3 pieces

Croissant / Pain au chocolat / Cinnamon roll

Oatmeal, oat milk & coconut yogurt, apple,
cinnamon, agave, hazelnuts

with almond butter
with cacao nibs
with granola

with goji berries

with Omega 3 seed mix

Brioche toast fried in egg and cinnamon,
served with vanilla mascarpone, fresh berries,
and maple syrup

Classique
with mixed berries, fruit, and maple syrup

Choco Fantastique
with milk chocolate & caramelized banana

Extraordinaire

Kimchi-pancakes with poached egg, roasted
Italian bacon & spicy mayo

A 1 U QY

35
9,5
+2,5
+1,5
+1,5

+1,5
+1,5

155

15

155

16,5

)

Do you have allergies? Our team will be happy to answer any questions

you may have.
g7 vegan
J slightly spicy

glutenfree, however may contain traces of gluten




Daily from 9 until 3 p.m.

SAVORY
Shakshuka Tomato and bell pepper sauce, 4 155
Middle Eastern spices, two poached eggs,
scallions, bread basket
with corn tortilla instead of bread
with feta +2
with hummus +2,5
with sucuk +3
Vegashuka Shakshuka with marinated tofu 7 155
Ekk Benedict Sourdough bread, avocado cream, ham, two 16,5
poached eggs, miso hollandaise, dukkah &
chili flakes
with caramelized tomatoes e 15
with fried Italian bacon +3
with sliced avocado +3
Ekk Florentine Sourdough bread, whipped feta, sautéed @ 15
spinach, two poached eggs, miso hollandaise,
dukkah & chili flakes
with caramelized tomatoes +1,5
with fried Italian bacon +3
with sliced avocado +3
Ekk Royale Sourdough bread, avocado cream, smoked 17,5

salmon, two poached eggs, miso hollandaise,
mustard caviar, chili flakes & dill

with caramelized tomatoes 7 +15

with sliced avocado +3



MORE BRUNCH

SAVORY

Avo Bomb Sourdough bread, avocado spread @ 14
with fresh herbs, sliced avocado,
cress & dukkah
with caramelized tomatoes @ +15
with feta +2
with two fried eggs +2,5
with scrambled eggs +2,5
with grilled halloumi +2,5
with two poached eggs +3
with fried Italian bacon +3
with smoked salmon +4

Protein Bomb Sourdough bread with cashew-tahini @ 165

Stramme Anna Ekke

Huevos Rancheros

spread, a salad of green asparagus and
peas, tarragon, mint, lemon & panko crunch

(for more add-ons, see Avo Bomb)

Sourdough bread, red pepper-eggplant- 15
ayvar, bacon, two fried eggs & Parmesan

Wheat tortilla with frijoles (bean paste), two 16
fried eggs, feta, and salsa verde. Served with
a salad featuring mango, avocado & almond

with corn tortilla instead of bread

with fried Italian bacon +3



Mon-Fri until 2 p.m. / Sat-Sun & public holidays until 3 p.m.

SAVORY

Bacon Kimchi Ekkdrop Brioche toast, sautéed kimchi & bacon, _# 16
scrambled eggs, spicy mayo, chives &
a small salad

Italian Ekkdrop Brioche toast, tomato chutney, 16,5
roasted vegetables, scrambled eggs,
burrata, sage & a small salad

Turkish Ekks Greek yogurt with spices, garlic, and fresh  _# 14,5
herbs, two poached eggs, and chili-
pepper butter, bread basket

with corn tortilla instead of bread

Tuna Melt Sandwich Toasted Tuscan bread, tuna salad with 14
peas, corn, apple, jalapefios, cornichons,
mayonnaise, wasabi, dill & butter cheese

SNACKS & CAKE

While stock lasts

Cake Daily changing choice of cake 5to5,5
All day long




DINNER

DIPS

Black Aioli Mayo, fermented garlic @ 35

Crack Sauce Spicy and sweet with chili, fish b 35
sauce &lime

Hummus Chickpeas, tahini, cumin & lemon @ 35

Ayvar Paprika, Eggplant & Middle Eastern @ 35
spices

Salsa Verde Cilantro, parsley, chili, shallots, 7 ) 3,5
lime juice & sesame oil

STARTERS

Bread Basket 7 35

Olive & Artichoke Bread, artichoke hearts, marinated 7 13
olives, black aioli & hummus

Salami & Cheese Bread, marinated olives, fennel salami, 15

Manchego cheese, black aioli & ayvar




Mon-Sat from 5:30 - 9 p.m. We close at 10 p.m.

VEGAN & VEGETARIAN

Potatoes & Salt Small boiled potatoes with olive oil 7 75
& salt
topped with melted Manchego cheese +2,5

Asparagus & Cashews Sautéed green asparagus, @ 95
cashew-tahini cream, crispy panko
with fried onions

Paprika & Lemon Roasted small bell peppers, 7 7
lemon & sea salt flakes

Wild Broccoli & Almonds  Sautéed broccolini, toasted almonds, w 9
garlic, maple syrup & lemon juice

Pumpkin & Feta Oven-baked pumpkin with feta, pecan 9
nuts, rosemary & honey

Beet & Cream Marinate chioggia beet, creme fraiche, 8,5
blue poppy seeds & lemon

Goat Cheese & Honey Grilled goat cheese, tomato chutney, 9,5
walnuts & honey

Halloumi & Grapes Grilled halloumi, caramelized grapes, 9,5
sage, salted lemon & olive oil

Cabbage & Celery Oven-roasted pointed cabbage, celery- 9
date purée & oriental spices

Burrata & Mango Burrata with mango-avocado-almond 10,5

salad &dill



DINNER

MEAT & FISH

Dates & Bacon Dates wrapped in bacon 75

Meatballs & Tomato Ground beef meatballs, tomato sauce, _g 10,5
crispy chili oil

Salsiccia & Fenne Pan-fried salsiccia, pickled bell- 10
peppers and fennel

Chicken & Salsa Marinated chicken breast, J 105
sesame & salsa verde

Gambas & Garlic Black tiger shrimp, garlic, 2 1
lemon & crack sauce

Lime & Salmon Smoked salmon, coconut-kaffir lime 11
broth, pickled onions & herbs

DESSERT

Chocolate & Vanilla Warm chocolate tarte, vanilla ice cream 7,5
and berries

Créme Briilée French dessert cream topped with a 7,5

layer of flambéed caramel

with espresso +2







