
Welcome!Welcome!Welcome!



Bam! Menu
The Bullerei Suprise Menu. 
Bafflingly tasty since 2009!	

   
Classics Classics & Starters are ideal for sharing

Beef Tatar • mild or spicy 
hand-cut beef haunch, confit egg yolk in nut butter, 
black garlic mayonnaise, pickles and tomato focaccia
	          Upgrade: AKI Kaviar Selection Black Label 100g 
 

Burratina Our finest Burratina with 
marinated, colorful tomatoes, roasted pine nut pesto 
and lime olive oil.

On The Table for 2  
Tartare, burratina, Vulcano ham with Bullerei mixed pickles, 
FANGST • smoked sardine “Dokuwa Style”, 
small surprise from our Bam! Menu.

Bullerei Caesar Salad
Assorted bitter greens with caper vinaigrette, tomato 
marmalade, cured egg yolk & North Frisian Coastal Cheese

Vulcano Ham 
Freshly sliced ham (100g) • 18 month matured on the bone 
by “Vulcano Schinkenmanufaktur” with Bullerei mixed pickles.
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Starters Classics & Starters are ideal for sharing 

Veal Head
Veal head aspic with black kale, pickled radish & 
radishes, fried sweetbread “Karaage” style, 
smoked eel tea & smoked eel mayo.

White Asparagus Mousse
marinated white and green asparagus, chopped egg,
chervil, pickled white strawberries, red leaf lettuce,
pecan nut crumble

Mustard Egg
Onsen egg, potato mousseline, mustard-miso hollandaise, 
baby spinach, AKI pike caviar, potato straws

Shrimp Raviolo
pea purée, bisque hollandaise, lukewarm pea salad, 
pickled red onion and tarragon oil

“Fame is like caviar, you know - 
it’s good to have caviar but not 
when you have it at every meal.” MARILYN MONROE

Our AKI Caviar complements everything, but is
equally exquisite completely on its own. 

			A   KI Kaviar Selection Black Label 100g
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Main Courses
Ocean Perch
seared red snapper fillet, caponata vegetables, 
fregola sarda risotto, tomato beurre blanc

Käsespätzle Cheese Spätzle with dike cheese & 
Großer Husumer cheese from Backensholzer Hof, Limburger 
cheese with caramelized onions, fried onions and chives. 
Green salad with quark kalamansi dressing.
 
Tonkatsu 300
veal cutlet crispy-baked in panko, parmesan, 
tomato sauce, herb salad & yakiniku sauce 

US Short Rib
Braised and glazed short rib with 
celery-shallot crunch & roasted celery purée.

Gegrilltes
 
Flank Steak • Aberdeen • AUS

Filet Cut • Norddeutsche Färse

Entrecôte • John Stone • IRL 

Entrecôte Double • Aberdeen • AUS 
Perfect for 2 - with 2 Sauces & 2 Sides, & 
Bullerei Chop Chop Sald with French Dressing 

Tomahawk 
Bentheim Pig by Kalieber

SERVED WITH OUR GRILLED MEAT: ONE SAUCE OF YOUR CHOICE & 
OUR BULLEREI CHOP CHOP SALAD WITH FRENCH DRESSING
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Chef’s Special • For parties of 2 or more

On The Table for 2  Tartare, burratina, Vulcano ham with 
Bullerei mixed pickles, FANGST • smoked sardine “Dokuwa Style”, 
small surprise from our Bam! Menu.

Special of the Day
Whether it’s meat, fish, or anything else. Ask our service about the 
Bullerei Special of the Day, oh wait, of the hour...

Sides
• French Fries 	  

• Mashed Potatoes with melted onions & chives

• Green Asparagus with tomato kombu & smoked almonds

• Yummy XO Mushrooms, oyster mushrooms & beech mushrooms 
    fried & tomatized, braised shallots and fresh herbs. 

• 1/2 Pound of white asparagus glazed in butter from 
    Spargelhof Werner in the Elbe-Weser triangle

• Pimientos de Padrón 
   with goat cheese salt lemon cream & sumac

• Potato Gratin with Parmesan

 Sauces
• Sauce Bernaise 		  • Smoky BBQ Sauce	

• Peppercorn cream sauce	 • Sauce Hollandaise	

• Fresh Horse Radish, Tim’s favourite

• Café de Hambourg Butter
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Sweets
Spaghetti Ice Cream A German classic from the ice 
cream parlors in the eighties. Vanilla ice cream, whipped 
cream, strawbwerry sauce, white chocolate.  

Yogurt Crème Brûlée   
mandarin-kalamansi sorbet, pickled kumquats,
walnut-honey granola

Dessert from our Bam! Menu
Our surprise dessert. Gorgeously good. Deliciously different.
Ask our service what’s available today.

Finest Cheese by Backensholzer Hof   
Served with fruit bread by Jochen Gaues, 
crispbread, fruit mustard & chutney.

Digestif

Espresso Martini
Żubrówka Biala Vodka, coffee liqueur**, 
vanilla liqueur, Espresso**

Creamy Ramos
Żubrówka Biala Vodka, lemon, white chocolate, 
crème fraîche, egg white, and soda

*W/ COLOURING AGENT - **W/ CAFFEINE - ***W/ QUININE - ****W/ TEEIN



Beer • on tap
Bayreuther Hell by Bayreuther Brauhaus

Seasonal by Brauerei Gebrüder Maisel

Maisel’s Weisse Original
by Brauerei Gebrüder Maisel

Shandy
Bayreuhter Hell on tap with Sprite

Beer • bottles
Maisel & Friends non-alcoholic
Pale Ale by Brauerei Gebrüder Maisel

Maisel’s Weisse non-alcoholic
by Brauerei Gebrüder Maisel 

Water
Bad Pyrmonter sparkling or still

Bullerei Quelle fresh filtered, sparkling or still

Soft Drinks
Homemade Lemonade fresh & different each day

Homemade Ice Tea Black tea, blackcurrant, lime

Coca-Cola Coca-Cola**, Cola Zero**, Fanta, Sprite

Schweppes 
Ginger Ale*, Dry Tonic***, Ginger Beer, Bitter Lemon*** 
Red Bull Energy Drink, Sugarfree

Paulaner Spezi cola-orange soda mix

Juices orange, apple, blackcurrant, 
passion fruit, grapefruit  
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Wine by the glas 

White
2021 Bullerei Jedentag 
Weissburgunder, Müller-Thurgau, Sauvignon Blanc 
Franz Keller, Baden, Deutschland

2022 Sauvignon Blanc 
Weingut Kranz, Pfalz, Deutschland

2021 Riesling 
Weingut Wegeler, Mosel, Deutschland

2022 Grauburgunder 
Weingut Klumpp, Baden, Deutschland

2023 Chenin Blanc
Beaumont, Walker´s Bay, Südafrika

2022 Chardonnay No. 5
Laura Weber, Nahe, Deutschland

Red 2020 Bullerei Cuvée rot
Spätburgunder, Syrah
Weingut Landerer, Baden, Deutschland

2022 Primitivo Neprica
Tormaresca Antinori, Apulien, Italien

2020 Carnuntum Cuvée	  
Zweigelt, Blaufränkisch, Merlot 
Weingut Netzl, Carnuntum, Österreich

2022 Syrah “Sélection”
Château de Saint Cosme, Côtes du Rhône, Frankreich

2020 Saboteur
Cabernet Sauvignon, Grenache, Mourvedre, Shiraz
Luddite, Bot River, Südafrika

2020 Cigalus Rouge
Cabernet Sauvignon, Cabernet Franc, Carignan, 
Grenache, Merlot, Syrah
Gerard Bertrand, Languedoc, Frankreich

Rosè 
2022 Esprit Gassier Rosé  
Grenache, Cinsault, Syrah, Vermentino, Cabernet Sauvignon
Château Gassier, Provence, Frankreich 

Please feel free to ask for our comprehensive Wine Menu 
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Drinks

Sparkling • glass & bottle
Menger Krug Chardonnay
Menger Krug, Pfalz, Deutschland

Menger Krug Rosè 
Spätburgunder • Menger Krug, Pfalz, Deutschland

Coffee** 
Freshly roasted for us by the German Vice Roasting Champion, 
Erik Brockholz, from the BREWDA Coffee Roastery in Hamburg.
 
Espresso, Caffè Crema, Espresso Macchiato Milk

Double Espresso

Double Espresso Macchiato Milk

Cappuccino Milk, Cafè Latte Milk 
ALSO AVAILABLE WITH OAT MILK.

Tea Teabags by Samova

High Darling • Darjeeling****

Maybe Baby • fruit tea & Low Rider • green tea****

Fresh Mint Tea no bags

Aperitivo
Negroni 
Finsbury Platinum Gin, Antica Formula, Campari

Port Tonic 
Graham’s White Blend No.5, Schweppes Dry Tonic Water***

Aperol Spritz 
Aperol*, sparkling wine, soda

Belsazar Rosé Tonic 
Belsazar Rosé, Schweppes Dry Tonic Water***

*W/ COLOURING AGENT - **W/ CAFFEINE - ***W/ QUININE - ****W/ TEEIN
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DRINKS
A Selection...

Signature
Bartender’s Special
Anything can happen. Our Special • Your Pleasure!

Rosemary Grapefruit
Finsbury Platinum Gin, grapefruit, rosmary, lemon

Cucumber Basil Gimlet
Finsbury Platinum Gin, cucumber, basil, lime  

Raspberry Mint Monada
Żubrówka Biala Vodka, raspberry, mint, sugar, lime

Spring Break
Żubrówka Biala Vodka, elderflower, bergamot, 
lemon, sugar, egg white

Tinder Match in Marrakesch
Evan Williams Whisky, orange, saffron, cinnamon, lemon

Mocktails

Zero Vermouth White | Zero Bitter Red 
Schweppes Dry Tonic Water***  
Detox 
Blueberry, tonka, verjus, Schweppes Dry Tonic Water***  

Ginger & Thyme Lemonade
Thyme, lemon, lime, Schweppes Ginger Beer

PLEASE ASK OUR STAFF
ALLERGENS


