
Menu of the day 
from 12 am

Seasonal soups of the day served with bread	 8,50 €

Caesar salad with tomatoes, croutons,	 12,50 €
homemade vegan yogurt dressing & bread

Garden salad  with lettuce, cucumber, tomato, bell peppers	 12,50 €
and red radishes with homemade dressing & bread  

Mediterranean sandwich (vegetarian)	 12,50 €
on arugula salad with mozzarella, grilled vegetables & pesto

Sandwich	 12,50 €
with fried chicken breast stripes, chilli-egg-cream, crispy bacon & salad

Salmon sandwich	 12,50 €
with avocado, salad, chilli-egg-cream & marinated salmon

Savory Crepes	

- with fresh spinach leaves, diced onions and feta cheese	 12,50 €

- with fried salmon, fresh spinach leaves, cream & tomatoes	 12,50 €

Quinoa-Avocado-Bowl with avocado, quinoa, 	 12,50 €
tomatoes marinated in pesto - mozzarella salad & hummus
 

Homemade hummus	 12,50 €
with olive oil, mint, pomegranate seeds & bread
 

Wiener Würstchen (one pair)	 9,50 €
with homemade potato salad 

You are welcome to order additional extras: 

- fried chicken breast 	 zzgl. 4,00 € 
- crispy bacon 	 zzgl. 3,50 € 
- fried tofu 	 zzgl. 3,50 € 
- feta cheese 	 zzgl. 3,50 € 

- Mozzarella 	 zzgl. 3,50 € 
- half an avocado 	 zzgl. 3,50 € 
- marinated salmon 	 zzgl. 4,50 €



Breakfast
9 am through 3 pm 

All breakfast served with bread basket & butter. 

Anna Blumes tiered breakfast (for 2 or more)	 per person  	 16,90 €
Large mixed breakfast buffet - cheese, sausage, ham, 
home made spreads, home cured salmon, mixed antipasti, 
scrambled egg, fresh fruits and vegetables & jam
(vegetarian option available)

Anemone 		  16,80 €
Marinated salmon, small scrambled egg served on warm 
pumpernickel bread, shrimp in dill sour cream, cocktail onions, 
horseradish cream cheese, herb goat cheese & homemade jam

Alpenrose 		  16,80 €
Ham tyrolese, smoked pork loin, swiss cheese salad, 
cranberry liver sausage, alp cheese, pickled gherkin, 
homemade jam & fresh fruits

Cornflower (vegetarian) 		  16,80 €
Feta-creme with bell peppers, cottage cheese with rucola, 
raw goatmilk creamcheese picandou, mimolette, mountain flower 
cheese, marinated mushrooms, homemade jam & fresh fruits

Sundew (vegan) 		  16,80 €
Fresh fruits & fresh vegetables, olives, mixed antipasti, vegan spreads and 
"cheese", vegan homemade jam, vegan margarine

Buttercroissant as you like it
- served with butter		  4,50 €
- with home-made jam, butter & fruits		  8,40 €
- with salmon, poached egg and hollandaise sauce		  11,00 €

two halves with cooked ham, tomatoes, Cucumber & baked cheese	  	 11,00 €



Breakfast 
Fruit, Yoghurt, Cereal

Fresh fruit salad 		  8,60 €

Natural yogurt with fresh fruit salad (with vegan yogurt plus 0,50 €) 		  9,50 €

Warm porridge with almond milk and apple sauce (lactose-free)  		  10,50 €

Homemade Granola with fresh fruit salad, yogurt 		  11,90 €
(with vegan yogurt plus 0,50 €)

Crêpe with nutella & bananas or applesauce or cinnamon & sugar		  7,50 €

Egg Dishes with bread basket & butter

Egg Benedict 2 poached eggs, avocado,  		  15,50 €
sauce hollandaise & arugula on bread

Çılbır (mediterran specialty)		  10,50 €
Yoghurt with 2 poached eggs, sesame sticks & chili oil (with vegan yogurt plus 0,50 €) 

Two scrambled eggs served with bread & butter

- fried with salmon & spring onions  		  13,50 €
- fried with fresh spinach & onions		  11,50 €
- fried with tomatoes & spring onions  		  11,50 €
- fried with smoked ham & spring onions   		  11,50 €

Omelette served with bread & butter

- filled with feta cheese, tomatoes, spring onions and oregano 		  13,50 €
- with pure egg white, sliced mushrooms in truffle oil & Parmesan cheese, 		  14,90 €
  and bean puree

You are welcome to order additional extras: 

- fried chicken breast 	 zzgl. 4,00 € 
- crispy bacon 	 zzgl. 3,50 € 
- fried tofu 	 zzgl. 3,50 € 
- feta cheese 	 zzgl. 3,50 € 

- Mozzarella 	 zzgl. 3,50 € 
- half an avocado 	 zzgl. 3,50 € 
- marinated salmon 	 zzgl. 4,50 €



Coffee & Chocolate
Chocolate drinks, grain coffees & milk drinks	 without cream 	 with cream 

Iced chocolate with 1 scoop chocolate ice cream	 6,20 € 	 6,70 €

Children‘s hot chocolate warm or cold	 3,50 € 	 4,00 €

Hot chocolate served in a jumbo mug	 5,20 € 	 5,70 €

Hot Ovomaltine served in a jumbo mug	 5,20 € 	 5,70 €

Belgian chocolate milk with chocolate served in glass	 5,20 €	 5,70 €

Caro-coffee served in a jumbo mug	 4,90 €		

Chocolate with 4 cl alcohol in a jumbo mug	 6,70 €	 7,20 €
with rum, Baileys, Cointreau or Vodka, hot or cold

Hot milk with honey served in a jumbo mug 	 4,30 € 

Shakes with ice cream, milk & fruits	 without cream	 with cream 

Strawberry, Banana vanilla,  	 6,20 €	 6,70 €
Vanilla, Chocolate, Caramel 

Iced coffee	 without cream 	 with cream 

Cold coffee with bourbon-vanilla ice cream 	 6,20 € 	 6,70 €

Coffee variations with each 2 cl alcohol

Espresso Corretto  		  5,90 €
Espresso with Grappa 

Café "Tropical"  		  5,90 €
Extended espresso with brown rum topped with cream 

Russian Coffee 		  5,90 €
Coffee with vodka

Black Forest Coffee 		  5,90 €
Coffee with fruit schnapps extra 

Café "Orange" 		  5,90 €
Extended espresso with Cointreau topped with cream 

Irish Coffee  		  5,90 €
Double espresso with Irish whiskey topped with cream 

French Café 		  5,90 €
Extended espresso with cognac topped with cream

	



Coffee
Our house blend
Finest espresso blend from 50% Arabica and 50% Robusta beans. 

Espresso 		  2,90 €

Coffee 		  3,70 €

Espresso variations
Espresso Macchiato (served in a glass) 		  3,50 €
Espresso with a little frothed milk

Coffee pot  Brewed with our house blend		  7,00 €
and served with a jug of milk

Cortade Leche condensada 		  4,00 €
extended espresso with sweet condensed milk in a glass

Cappuccino Espresso with frothed milk in a coffee cup		  4,50 €

Vienna Cappuccino 		  5,00 €
Espresso with frothed milk and topped with cream

Flat White		  5,00 €
Double espresso with light frothed milk in a glass 

Milky coffee		  5,50 €
Coffee with frothed milk in the coffee cup

Jumbo milky coffee  		  6,30 €
Double espresso with frothed milk in a jumbo mug 

Latte Macchiato		  5,50 €
Espresso with frothed milk served in a 0.3 l glass

Affogato		  4,30 €
Creamy vanilla ice cream with an espresso

We are happy to prepare our coffees according to your wishes: e.g. with lactose-free milk, soy 
milk, oat milk, decaffeinated, iced or injected with different types of syrup, extra 0,50 €

Cakes & tarts 
Large selection, including vegan options available at our cake counter.

One piece of cake or gateau 5,90 € bis 7,50 € 



Tea
Black, Green & White 	 in a large cup 	 in the pot

Assam Leaf	 4,90 € 	 5,80 €
a strong and spicy quality tea 

Earl Grey classic a highly aromatic English classic	 4,90 €	 5,80 €
with natural bergamot flavour

Darjeeling first flush 	 4,90 €	 5,80 €
a floral and slightly bitter highland from spring time harvest

Ceylon "Lovers Leap" 	 4,90 €	 5,80 €
finest tea from the famous wine-growing region Nuwara Eliya, the
fine aroma comes from the mountain height of approximately 2000 m

China rose tea  - original - 	 4,90 €	 5,80 €
a mild China tea refined with rose petals

Marsala Chai (served with milk) 	 4,90 €	 5,80 €
an Indian black tea with the typical spices like ginger,
cardamom, pepper, clove and star anise

China Special Gunpowder "Temple of Heaven" 	 4,90 €	 5,80 €
best gunpowder quality with a delicate, tangy taste

Japan Sencha "Sakura" 	 4,90 € 	 5,80 €
Green tea with fine Japanese cherry flavour, seasoned with
rose petals, subtly flavoured

China Jasmin Tee  - superior - 	 4,90 €	 5,80 €
a traditional tea from China with aromatic flavour

"Tear of peony" 	 4,90 €	 5,80 €
a speciality from China: silver leaf tips with fragrant
lychee flavour and fine peony petals

Mate green 	 4,90 €	 5,80 €
National drink in Latin America. Excites but does not agitate
Contains caffeine & theobromine.

Homemade specialties
Ginger  grated ginger, lemon, freshly brewed with hot water	 5,00 € 	 5,90 €

Peppermint fresh leaves brewed with hot water	 5,00 € 	 5,90 €

Matcha latte Finely ground green tea with frothed milk	 5,60 € 	

Chai latte (homemade) 	 5,60 € 	
with assametee, cinnamon, anise, cloves, pepper, ginger, sugar & milk



Tea
Flowers, herbal & fruit 	 in a large cup	 in the pot

Chamomile flowers the healthy tea in 1A quality 	 4,90 €	 5,80 €

Fruit natural hibiscus, rosehip peels, apple pieces,	 4,90 €	 5,80 €
elderberries & real bourbon vanilla

Rooibos "Rose Garden" 	 4,90 €	 5,80 €
Rooibos in a different way with pieces of fruit, roses
and sunflower blossoms, flavoured

Lemon Verbena one of the finest herbs	 4,90 €	 5,80 €
with fine lemon-like aroma

Apple Tea small apple pieces naturally	 4,90 €	 5,80 €
flavoured with vitamin C additive

Seabuckthorn Fruit aromatic combination of classic	 4,90 €	 5,80 €
fruit ingredients with sea buckthorn berries

Wild orange Naturally flavoured fruit mixture with the flavour	 4,90 €	 5,80 €
of wild oranges. Ingredients: hibiscus, beetroot, pomegranate 
blossoms, rose petals, rosehips, citrus slices and sunflower blossoms

Herbal blends
Flower Meadow 	 4,90 €	 5,80 €
delicate mild herbal blend with hazelnut leaves, rose hips, peppermint, 
mallow, roses, marigolds and sunflower blossoms, apple pieces

Tulsi Lemon fresh 	 4,90 €	 5,80 €
Tulsi, ginko, melissa, lemon grass, Lemon peel & natural lemon oil

Sweet dreams 	 4,90 €	 5,80 €
ayurvitale herbal mixture with lemon melissa, fennel, lemon grass, 
rose petals, raisins, cocoa shells, cardamom, chamomile flowers, 
jasmine flowers, sage, nutmeg

Hot drinks		  0.3 l

Hot lemon freshly squeezed, with water & honey		  5,30 €

Hot buckthorn berry juice with honey 		  5,90 €

Hot apple juice with fresh mint 		  5,90 €

Hot orange freshly squeezed 		  5,90 €

Grog with 4 cl pot of rum 		  6,20 €

Glühwein (mulled wine) with freshly squeezed orange juice 		  6,00 €

Hot Frenchman		  7,50 €
0.13 l red wine, 2 cl Grand Marnier, with freshly squeezed orange juice 



Without Alcohol
Freshly squeezed and homemade 	 0.2 l glass	 0.4 l glass

Orange	 5,40 €	 7,50 €
Grapefruit	 5,40 €	 7,50 €
Elderflower lemonade		  6,50 €
with fresh mint, lime, elderflower syrup, ice 

Cranberry lemonade		  6,50 €
with fresh mint, lemon, cane sugar, ice 

Iced tea homemade with assametee, lemon, mint, cane sugar & ice		  6,50 €

with ginger extra 0,50 € 

Water & lemonade 	 0.25 l bottle	 0.75 l bottle

Bottle of mineral water (Spreequell) carbonated or still	 3,50 €	 7,50 €
	 0.2 l glass	 0.4 l glass

Soda water with fresh lemon	 2,90 €	 4,70 €
Soda water with fresh mint	 2,90 €	 4,70 €

	 0.2 l bottle	 0.4 l glass

Coca-Cola / Coca-Cola Zero  	 3,60 €	 4,80 €

Fanta, Sprite, Spezi only in a glass 	 3,60 €	 4,80 €

Bitter Lemon / Tonic Water / Ginger Ale        	 3,80 €

Schweppes Russian Wild Berry 	 3,80 €

BioZisch lemonade by Voelkel	 0.33 l bottle	 3,90 €
orange, mate, rose blossom, blood orange, rhubarb, matcha 

Juices 	 0.2 l glass	 0.4 l glass

Apple unfiltered, Orange, Pineapple, Tomato 	 3,90 €	 5,80 €

Nectars 	 0.2 l glass	 0.4 l glass

Mango, Rhubarb, Passion fruit, Black currant,	 3,90 €	 5,80 €
Sour cherry, Banana, Cranberry, Buckthorn nectar	

Juice spritzer with juices or nectars of your choice 	 3,70 €	 5,60 €



Beer
On tap 	 0.30 l 	 0.33 l 	 0.5 l

Veltins  	 4,40 € 		  5,40 €

Berliner Berg Pils  	 4,40 € 		  5,40 €

Out of the bottle
Budweiser 		  4,60 €

Köstritzer Black  		  4,60 €

Jever Fun (non-alcoholic)  		  4,60 €

Störtebecker (non-alcoholic)  		  4,60 €

Bayreuther Hell 			   5,20 €

Wheat beer crystal  			   5,20 €

Wheat beer dark or light 			   5,20 €

Wheat beer light (non-alcoholic)  			   5,20 €

Beer mixes
Alster with Sprite 	 4,30 € 		  4,80 €

Radler with Fanta	 4,30 € 		  4,80 €

Diesel with Cola 	 4,10 € 		  4,80 €

Berliner Weiße raspberry or woodruff 		  4,10 €



Aperitif & Digestif
			 

		  5 cl

Martini (Bianco, Rosso) 		  6,00 €

Sherry (Fino, Oloroso, Cream) 		  6,00 €

	 2 cl	 4 cl

Campari 	 3,50 €	 5,70 €

Aperol 	 3,50 €	 5,70 €

Ricard	 3,50 €	 5,70 €

Amaretto di Saronno 	 3,50 €	 5,70 €

Baileys Irish Cream 	 3,50 €	 5,70 €

Grand Marnier 	 3,50 €	 5,70 €	

Averna  	 3,50 €	 5,70 €

Jägermeister  	 3,50 €	 5,70 €

Ramazotti  	 3,50 €	 5,70 €

Grappa di Moscato  	 4,50 €	 6,00 €

Obstler 	 3,50 €	 5,70 €

Sambuca	 3,50 €	 5,70 €

Wodka		

Stolitchnaya 	 3,50 €	 5,70 €

Cognac
Hennessy V.S. 	 4,80 €	 7,30 €

Remy Martin V.S.O.P. 	 5,00 €	 7,80 €

Whisky
Makers Mark Bourbon	 5,50 €	 8,50 €
Kentucky-Straight, strong aroma from roasted oak



Sparkling
Prosecco 		  0.1 l	 0.2 l	 0.75 l btl.

Prosecco 		  5,50 €		  28,00 €

Prosecco on ice 			   7,90 €

Sparkling wine 		  0.1 l	  0.2 l 	 0.75 l btl.

Riesling dry bottle fermentation 		  5,50 € 		  28,00 €
Winery Gabel-Eger Pfalz

Berlinsky Sekt (non-alcoholic) 		  4,90 € 		  25,00 €

Riesling on ice 			   7,90 €

Champagne & Cremant 			   0.1 l 	 0.75 l btl.

Gaspard-Crépaux Brut  			   8,00 € 	 38,00 €
Grand Cru, pur Chardonnay, Champagne

Crémant de Loire AC Brut  			   7,50 € 	 32,50 €
Blanc Demi-Sec AOC, Bouvet-Ladubay, white or rosé

Sparkling wine mix			   0.15 l	

Mimosa  			   5,90 €
Sparkling wine with freshly squeezed orange juice 

Mimosa with pomegranate  			   5,70 €
Prosecco with pomegranate syrup

Mimosa alcohol-free  			   5,70 €
non-alcoholic sparkling wine with freshly squeezed orange juice

Rose Royal Prosecco with rose petals syrup			   6,60 €

Kir Royal Champagne with Crème de Cassis			   8,90 €

Bellini Crémant, peach purée	  		  7,90 €

Sparkling and fruity			   0,33 l btl.

Somersby Apple Cider 			   4,50 €



Cocktails
Spritz: Aperol / Limoncello / Sarti / Campari / Hugo  3	 8,20 €
with Prosecco & Soda

Lillet »Berry« 	 8,20 €
Schweppes Russian Wild Berry, Lillet Blanc

Espresso Martini 	 10,00 €
Vodka, Kahlua, Espresso

Cuba Libre  	 9,50 €

Gin Tonic  with cucumber or lemon	 9,50 €

Vodka Lemon 	 9,50 €

Bloody Mary	 9,50 €

Campari Orange or Soda 	 9,50 €

Caipirinha	 9,50 €

Mojito 	 9,50 €

Watermelon Cooler	 10,00 €
Vodka, watermelon syrup, tonic, soda, lime	

Negroni Sbagliato                                                                            	   10,00 €
Campari, vermouth, sparkling wine      

Negroni Classic                                                                            	   10,00 €
Campari, vermouth, gin      

Paloma	 10,00 €
Tequila, Thomas Henry Pink Grapefruit Soda, Salt rim

Tommys Margarita	 10,00 €
Tequila, Agave, Lime

Moscow Mule	 10,00 €
Vodka, Thomas Henry Spicy Ginger, lime juice & cucumber	

Frozen Erdbeer-Daiquiri 	 10,00 €
Havana 3y, Lime juice, strawberries, sugar syrup

Gin Basil Smash	 10,00 €
Gin, Monin basil syrup, lime juice

Whiskey Sour	 10,00 €
Whiskey, lemon juice, sugar syrup



Cocktails
without alcohol		   

Cordino (neat or with tonic - each on ice)  	 4,50 € / 8,00 €

Vincent (non-alcoholic alternative to Aperol)		  8,00 €
Vincent aperitif, non-alcoholic sparkling wine, soda 

Martini Lemon 		  8,00 €
Martini Floreale Aperitivo non-alcoholic with lemon juice & tonic 

Cherry Ale 		  8,00 €
Sour cherry nectar, lemon juice and ginger ale 

Virgin Pina Colada 		  8,00 €
Pineapple juice, coconut milk, cream

Virgin Caipirinha 		  8,00 €
Lime juice, brown sugar and ginger ale

Ipanema 		  8,00 €
lime juice, brown sugar and passion fruit juice

§ 6 Gaststättengesetz		  2,10 €
Sodawater with a refreshing slice of cucumber served in a 0.2 l glass 



Wine
White 	 0.1 l 	 0.2 l 	 0.5 l 	 btl.

Riesling Probsthof  	 3,50 € 	 5,90 € 	 14,50 € 	 26,00 €
(dry - 2022) Frank Brohl vineyard, Pünderich, 
Mosel, Germany. A juicy Rhineland-Palatinate wine with 
sumptuous fruit and harmonious acidity.
(1.0 l bottle)

Grauer Burgunder  	 3,50 € 	 5,90 € 	 14,50 € 	 26,00 €
(dry - 2022) Zimmerlin, Baden, Kaiserstuhl, 	
Germany. An intensive, seductive fragrance of yellow 
pear with a nutty appeal develops in the nose. Velvety, 
very soft texture with a beautifully integrated acidity 
and a fine, natural, residual sweetness.
(1.0 l bottle)

Chardonnay  	 3,50 € 	 5,90 € 	 14,50 € 	 23,00 €
(dry - 2022) La Ferraria, Grave del Friuli, Italy  	
Grape variety: 100% Chardonnay, a dry wine with 
distinctive body, a greeny-yellow colour, a gentle 
fruity fragrance and lively fresh flavour with notes 
of pineapple, apple, pear, citrus caramel and vanilla.
(0.75 l bottle)

Cuvée "A taste of heaven" 	 3,50 € 	 5,90 € 	 14,50 € 	 23,00 €
(dry - 2022) Johanninger vineyard, Biebelsheim, Germany. 
Pressed from Rivaner, Sauvignon Blanc, Huxelrebe 
and Riesling. A light, very aromatic white wine with 
floral fruit and mild acidity. Aromas of peach, 
apricot and apple. An uncomplicated fun to drink.
(0.75 l bottle)

White wine spritzer 	 3,20 € 	 5,30 € 	 12,00 € 

Rosé 	 0,1 l 	 0,2 l 	 0,5 l 	 btl.

	

Dune Gris 2024 Sable de Camargue 	 3,50 €	 5,90 € 	 14,50 € 	 23,00 €
(dry) The vines for the Dune grow on the sand dunes 
in the Camargue. A perfect wine for the summer, 
light and fresh with fine peach notes.
(0.75 l bottle)



Wine
Red 	 0.1 l 	 0.2 l 	 0.5 l 	 btl.

Cotes de Roussillon AOC 	 3,50 € 	 5,90 € 	 14,50 € 	 23,00 €
(dry - 2021) Domaine de Bisconte, France.	
A complex, well-balanced cuvee of Syrah, Grenache & 
Carignan. Spicy aroma, fragrance likedark berries such 
as cassis and blackberry. Full-bodied, velvety texture, 
mild acidity. 
(0.75 l bottle)

Bodegas Piedemonte Gamma Tinto DO 	 3,50 € 	 5,90 € 	 14,50 € 	 23,00 €
(dry - 2022) Navarra, Spain. A cuvée of Merlot, Tempranillo 
and Cabernet Sauviggnon. It was matured for around 
three months in Barriques. The wine radiates a wonderful 
bouquet with flavours of wild berries, cherries, cloves, 
mint, earthy violets. It is full-bodied on the palate, 
well rounded with full-flavoured fruit, a velvety texture 
and wonderful elegance. 
(0.75 l bottle)

Nero d´Avola IGT "Rasula" 	 3,50 € 	 5,90 € 	 14,50 € 	 23,00 €
(dry - 2021) Maggio Vini vineyard, Italy. With the 
colour of dark red cherries, an intensive, 
broad bouquet and a captivating note of ripe, 
red fruit and plums. Well-rounded 
tannins and a very long finish. 
(0.75 l bottle)

Spätburgunder 	 3,90 € 	 6,20 € 	 15,00 € 	 27,00 €
(dry - 2021) QbA Pfalz, Klaus & Marius Meyer. 
Fruity, soft with clearly pronounced floral aromas. 
Taste of cherry and red currants. 
(1.0 l bottle)



Café Anna Blume GmbH & Co. KG
Kollwitzstraße 83

10435 Berlin

telephone: (030) 44 04 87 49 
or (030) 44 04 86 41
fax: (030) 41715063

info@cafe-anna-blume.de
www.cafe-anna-blume.de

CEOs: Britta Biebach-Rautenberg, 
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An overview of the additives and 
allergens contained is available 

for inspection at the counter  


