
COFFEE HOUSE MENU



OUR COFFEE HOUSE 

ON THE 1. FLOOR



Dear Guests,

clear the circus for likely as not the greatest melting 
pot for art, history and enjoyment. Under the 
patronage of Berhard Paul, founder and director of 
Circus Roncalli, it is our pleasure to be your host at 
Roncalli Grand Café.

Since December of 2015, a historic café according to 
the tradition of old Viennese Coffee Houses awaits 
you at just under 400 square meters, arranged with 
antique furniture and curiosities from Bernhard 
Paul‘s unique private collection – inviting you to stay, 
calm down and enjoy.

Let yourself be surprised and enchanted by the fla-
vour of freshly grounded coffee, alongside which we 
serve a great selection of homemade cakes and hot 
meals. The offer is supplemented by specialties and 
delicacies from all around the world.

Enjoy the austrian-roasted Vienesse Melange, which 
reflects a piece of history in all four corners of the 
world, just like coffee and the circus.  

„Coffee is like a good circus, both touch your soul“ 
- Bernhard Paul -

YOUR RONCALLI GRAND CAFÉ 
TEAM WELCOMES YOU



BREAKFAST 

Mo. - Sa. 9:00 - 6:00 Uhr | Su. 10:00 - 4:00 Uhr



OUR BREAKFAST OFFER

Vienna
Viennese Melange with buttered roll 4,90 €
Italian d.l.

Cappuccino with a croissant 4,90 €
Small French Breakfast
Two croissants, butter, homemade jam and small 
fruit salad 6,90 €

Egg Breakfast
One Roll, butter, small fruit salad, scrambled eggs 
with bacon or tomato and parsley 8,20 €

Vital Breakfast
Light breakfast with vegetables, plain yoghurt, 
small fruit salad, homemade jam, butter and one 
roll 8,50 €

Herb Omelette
Served with one roll, homemade jam and 
butter 7,50 €

Levante Beakfast a.b.d.k.

Hearty breakfast with Serrano ham, sliced sausage, 
scrambled eggs, cheese, small fruit salad, butter, 
one roll and dark sliced bread 9,80 €

Bircher Breakfast
Oatmeal, milk, cream, yoghurt, nuts, fruits and 
raisins 9,50 €
Granola Breakfast
Dried fruit, fresh yoghurt, one small jug of milk and 
a small fruit salad 7,50 €

Northern German Breakfast b.

Scrambled eggs with north sea crabs on dark bread 10,50 €

Our Grand Café Breakfast b.d.f.

Exclusive breakfast with smoked salmon, roast beef, 
milano salami, antipasti, camembert cheese, butter, 
small fruit salad, homemade jam, one roll and one 
croissant 16,20 €

Roncalli‘s Champagne Breakfast for two a.b.d.

48,00 €

2 glasses of champagne 0,1 l, salmon, different 
cheese variation, salami, serrano ham, roast beef, 
2 croissants, 3 rolls, butter, homemade jam, 
mandarin cream and 2 scrambled eggs



BREAKFAST À LA CARTE

Cheese variation (3 slices) a. 3,00 €

Serano ham (3 slices) b.d. 3,50 €

Cream cheese plain / with herbs 2,20 €

Smoked salmon with horseradish (100 g) d.f. 7,50 €

Roastbeef (100 g) 8,50 €

Homemade jam, honey, nutella 1,00 €

Olives (1 bowl) 1,90 €

Buffalo mozzarella 3,80 €

Granola with milk or yoghurt 2,90 €

Fresh fruit salad 6,90 €

1 boiled egg 1,20 €

3 fried eggs 4,50 €

Croissant d. 1,80 €

Roll 1,00 €

1 slice dark bread or 2 slices of toast 1,10 €

Butter 1,00 €

Fresh orange juice 4,80 €

Sparkling wine / with orange juice 5,90 €
Glas of champagne 12,50 €

FRESH SQUEEZED JUICES 

Cucumber, Apple, Lime, Mint 4,60 €I. 0,2 l

Orange, Carrot, Ginger 4,60 €II. 0,2 l

Grapfruit, Carrot, Ginger 4,60 €III. 0,2 l

Pineapple, Apple, Orange 4,60 €IV. 0,2 l

0,2 l

0,1 l

0,1 l



COFFEE

„Coffee is like a good circus, both touch your soul“ 
- Bernhard Paul -

Brownie with whipped cream (large)
Double Espresso with whipped cream 4,40 €

Espresso
- single

- double

- Macchiato single

- Macchiato double

2,60 €
3,90 €
2,90 €
4,30 €

Café Crema 3,60 €

Pot Coffee 3,90 €
Cappuccino
- small

- large

3,70 €

Café Latte 3,90 €
Latte Macchiato 4,50 €

Viennese Melange
Espresso shot served in a large coffee cup topped 
with milk or whipped cream 3,40 €

Extended 
Espresso thinned with hot water 3,10 €

Turkish Coffee
Grounded Coffee boiled up, traitionally served with 
turkish delights  6,90 €

4,20 €



ALSO AS A TAKE AWAY

Cake · Pralines · Macarons 

You can find our cake variations in our cabinet on the first floor.



COFFEE SPECIALITIES 

Café Royal
Little Coffee speciality refined with caramel  4,50 €

Überstürzter Neumann
Whipped cream topped with coffee 4,30 €

Einspänner
Espresso with whipped cream served in a small glas 3,10 €

Espresso Sorrisco
Espresso with a little bit of maple sirup and a prize 
of cocoa with whipped cream 3,10 €

Grand Chocolate Créme Noir
Sweet coffee composition out of hot milk with dark 
chocolate sauce and whipped cream 5,40 €

Grand Chocolate Créme Blanc
Sweet coffee composition out of hot milk with 
white chocolate sauce and whipped cream, refined 
with caramel 5,40 €

Café Cortado
Espresso with condensed milk, milk foam and a 
prize of cocoa 3,40 €

CHOCOLATE

Roncalli Chocolate with whipped cream
4,50 €

Chococcino
Cappuccino meets hot chocolate 4,90 €

Dark - „Arriba National“ cocoa

Light - white chocolate with a twist of vanilla 
4,50 €

Grand Roncalli Special
Dark cocoa meets Arrabica
beans, refined with milk 5,90 €

Chocolate with alcohol
With Baileys, Rum or Amaretto 5,90 €



COFFEE WITH ALCOHOL 

Fiaker
Espresso with whipped cream and cherry water 5,40 €

Pharisäer
Espresso with Rum, cane sugar and whipped cream 5,40 €

Maria Theressia
Espresso with orange liquor, whipped cream and 
sugar crumble 5,40 €

Coretto
Espresso with a shot of Grappa 4,10 €

Café Baileys
Espresso with Baileys 5,40 €

Irish Coffee
Espresso with Irish Whiskey and whipped cream 5,40 €

Every month on the first thursday at 8 PM. 
COFFEE HOUSE MEETS CULTURE

TICKETS SOLD HERE



OUR TEA MENU

Darjeling
A light, aromatic first flush with a fine 
light cup 4,50 €

On your wish we can serve every tea with white or brown rock 
sugar, freshly squeezed lemon juice, a lemon slice, milk or tea 
cream.

All of our teas are served in a 0,5 l teapot.

BLACK TEA

Assam
Strong aroma and nutritious 4,50 €

Ostfriesentee
Enjoy the balanced, malty black tea mixture of 
Eastern Frisia (Region in Northern Germany) 4,50 €

Earl Grey
Classic black tea mixture refined by the fragrance 
of Bergamot fruit 4,50 €

Levante Tee
Traditional orthodox mixture of indian, african and 
chinese teas. A balanced composition of black and 
Oolong teas, served with milk.

4,50 €
Chai Latte (in a glas)
Homemade 3,90 €

China Sencha
The classic one in Japanese tea gardens 4,50 €

China Jasmin
Light yellow and intense flavour 4,50 €

GREEN TEA



FRUIT TEA

Rooibusch
Light and soft taste 4,50 €

Time is Honey
Our classic tea containing apple, lemon, 
lemongrass, lemon myrtle and marigold leaves

4,50 €

Fresh Mint Tea
Stimulating and refreshing 3,90 €

Natural Mate Tea
Balancing and pleasantly animating 4,50 €

Teatro Paradiso
This fruit composition is made out of dried apple 
pieces, hibiscus flowers, haws, cinnamon, vanilla 
and roibosh tea 4,50 €

Rainbow express
Red and black currants, brambles, pieces of straw-
berry, raspberries, apple pieces, beetroot create this 
fruit cocktail 4,50 €

Saffron-Orange
Enjoy real saffron, juicy grapes and a fizzy orange 
taste 4,50 €

HERB TEA

Hot Lemon with Honey
Made with freshly squeezed lemon juice 3,70 €

Hot Milk with Honey
Made with fresh milk 3,90 €

HOT DRINKS WITH HONEY



Just 
delicious !

OUR HOMEMADE 
AND WARM PASTRIES



APPETIZER

French Toast
With a small fruit salad 6,50 €

Brushetta
With a tomato chive ragout
3 slices / 6 slices 4,50 € / 7,50 €

Herder Salad
Tomatoes, cucumber, red onions and feta cheese 
with pomegranate dressing 10,50 €

Buffalo mozzarella 
With Tomatoes, arugula and basil 10,90 €

Olives 
Green and black olives with warm garlic bread 6,50 €

Baguette Provonce
Fresh baguette with homemade garlic/aioli and 
chive 3,80 €

Caesar Salad
Fresh salad, croutons, Grana Padano and 
our original Caesar dressing 7,90 €

SALADS

Mixed Salad
With arugula, tomatoes, cucumber, bell pepper, 
carrots, radish, sprouts and sunflower seeds 8,90 €

You can add 
the following: 
- Beef    + 5,50 €  
- Turkey    + 4,50 €
- Shrimp (3)  + 5,00 €
- Antipasti   + 3,90 €
-Boiled egg  + 1,90 €
- Herder cheese/Feta + 3,90 €
- Olives    + 1,70 €

Our dressings:

- Caesar
- Pomegranate
- Olive oil with salt   
and pepper 
- Olive oil with 
lemon  juice
- Honey-Mustard 



SOUP

Hungarian Goulash Soup
Original house recipe 9,50 €

Lentil Soup
With wiener (sausage) 8,90 €

Turkey Sandwich 
Turkey, salad, dried tomatoes 
and curry mayonaisse 7,90 €

A kind of a french pizza made from a very thin layer

8,90 €

Carrot-Ginger-Orange Soup 7,50 €

New York Clubsandwich 
Bacon, salad and curry mayonaisse 7,90 €

SANDWICHES

Italian 
With Serrano ham and arugula 

7,90 €

TARTE FLAMBEE

Vegetarian 
With tomatoes, feta and arugula 

Norwegian  
With smoked salmon and arugula 9,90 €

Antipasti  
With fresh tomatoe, buffalo mozzarella, 
antipasti and arugula  10,90 €



MAIN DISH 

Brushetta Pasta
Spaghetti with fresh tomatoes, bell pepper,
arugula and olive oil
- with turkey
- with Gambas 3 or 5
- mediterranean vegetables 

13,50 €
14,90 € / 18,90 €

Healthy Fitness Pan 
Crisp pan vegetables with juicy beef stripes,
snow peas, bell pepper, mushrooms and red
onions with a soy sauce 12,90 €

Baked Potato
Potato with sour cream, fresh saisoned salad 
and bread

6,90 €

Spaghetti Bolognese 
With 100% Beef 9,90 €
Risotto
With mushrooms 9,50 €

King Prawn Pan 
4 fried King Prawns, served in a copper pan 
with tomatoes, herbs and some garlic bread 15,50 €

You can add the following: 
- North Sea crabs   + 4,90 €  
- Turkey    + 4,50 €
- Smoked salmon  + 6,90 €
- Beef     + 5,50 €
- Fried vegetables  + 3,90 €

10,90 €





HOMEMADE
WARM PASTRIES

Roncalli‘s Apple Strudel
Original Viennese apple strudel 4,90 €

Waffle with fresh strawberries 
Fresh strawberries, one scoop of vanilla ice cream, 
strawberry sauce, candy topping 6,90 €

Waffle with red fruit jelly 
Red fruit jelly, whipped cream and 
powdered sugar 4,90 €

Waffle with hot cherries
Hot cherries, whipped cream and 
powdered sugar 5,90 €

Roncalli‘s Kaiserschmarn
The classic Austrian pastry (cut-up and sugared 
pancakes) made by our house recipe served along 
stewed plums.

7,90 €

Pancakes
5,50 €

6,90 €

- Apple sauce, cinnamon & sugar 

- One scoop of ice cream, banana,   
caramel sauce and candy topping

6,50 €- One scoop of vanilla ice cream and chocolate 

with one scoop of vanilla ice cream + 1,00 €

MORE DESSERT?
Please ask your server for our Macaron, Pralines and ice cream 
variations on that day. 

1,00 €- Extra scoop vanilla ice cream



BEER

0,3 lBeck‘s draft Beer 3,50 € 4,90 €0,5 l

Franziskaner draft beer 3,70 € 4,90 €
Beck‘s alcohol free 3,50 € -

Franziskaner alcohol free 4,90 €-
Alsterwasser with lemonade 4,90 €-
Corona 3,30 € -

NON ALCOHOLIC DRINKS 

Coca Cola / Coca Cola Zero 2,90 €0,2 l

Fanta, Sprite, Spezi 2,90 €0,2 l

Red Bull 3,90 €0,25 l

Sparkling / Still water 2,90 €0,25 l

Decanter of water 4,10 €0,5 l

Thomas Henry Bitter Lemon 3,60 €0,2 l

Thomas Henry Ginger Ale 3,60 €0,2 l

Thomas Henry Tonic Water 3,60 €0,2 l

Juices with sparkling water 3,20 €0,2 l

4,60 €

Juices
Rhubarb · Cherry · Banana · Apple · Orange
Cranberry · Passion fruit · Banana-Cherry 

3,40 €0,2 l

4,80 €0,4 l

6,50 €0,7 l

Homemade Lemonades
- Raspberry Lemon
- Elder Melissa
- Ginger Lime Mint
- Lemon 4,70 €0,25 l

0,33 l

0,3 l

0,33 l

0,5 l

0,5 l

0,5 l



WHITE WINE

Bock auf Riesling
Emmerich Kobernik winery, Palatinate 7,50 €0,2 l

Grauburgunder
Matthias Gaul winery, Palatinate 7,70 €0,2 l

Sauvignon Blanc
Joseph Casta winery, France 7,00 €0,2 l

RED WINE 

Pas de Deux
Matthias Gaul winery, Palatinate 8,00 €0,2 l

Malbec - Uco Valley
Pagos de Piedra winery, Argentinia 8,00 €0,2 l

Cabernet Sauvignon-Shiraz
Cape Bridge winery, Western Cape, South 
Africa

8,50 €0,2 l

SPARKLING WINE & CHAMPAGNE

0,1 l

Riesling sparkling wine, Palatinate 5,90 € 32,00 €

0,7 l

Marca Trivigiana Frizz. Bianc. 5,40 € 28,00 €

Champagne Veuve Naizières Brut 12,50 € 82,00 €

Rosé Cuveé Cabernet
Merlot · Schwarzriesling
Matthias Gaul winery, Palatinate 7,00 €0,2 l

Red wine with sparkling water 5,40 €0,2 l

White wine with sparkling water 5,40 €0,2 l

All Wines can be purchased as a bottle.
Please just ask your server. 

Roncalli White out of Red 2016
Pinot Noir, Blanc de Noir,
J. Koegler, Rheingau 7,00 €0,2 l

Recommendation



SUMMER DRINKS

APEROL Spritz
A fruity Prosseco mixed with Aperol, sparkling 
water and slices of oranges

APEROL Ginger Spritz
Our Aperol Spritz with a twist of spicy ginger

APEROL Maracuja Spritz
A combination between the fruity Aperol 
drink and passion fruit.

APEROL Rhabarber Spritz
In combination with summerly rhubarb 

APEROL Vanilla Spritz
Our Aperol drink combined with Licor 43 

6,90 €0,25 l

7,50 €0,25 l

7,50 €0,25 l

Ramazotti Rosato Mio
Our recommendation: fruity, sweet, fresh 7,50 €0,25 l

Ramazotti Rosato Aura
Fruity, sweet, fresh and red 7,50 €0,25 l

Hugo
Prosecco with elder syrup, sparkling water and 
fresh mint with ice 7,50 €0,25 l

7,50 €0,25 l

7,50 €0,25 l



YOUR INDIVIDUAL CAKE

Birthdays, weddings or any other occasion. We can create 
almost any cake you can think of. 

GIFT IDEAS FOR YOU AND 
YOUR LOVED ONES!

- Our homemade jams

- Selected coffee beans 

- Our tea specialities

- Handmade Macarons & Pralines

- VOUCHER -

Please have a look at our shop and let us help you.

Colours, taste, size, everything for 
your individual cake. 

Just let us know so we can help you 
with your ideas.

MAKE SOMEONE HAPPY 



YOUR EVENT - OUR HIGHEST 
STANDARD

Dreamy, unique & nostalgic – Planning on having a gala 
dinner, a product presentation, a wedding party or any other 
event? With our historical location we try to have the perfect 
ambience for any of your occasions. Anything is possible 
- from our private booth for up to 12 people to our whole 
Coffee House location for all of your 200 guests.

kontakt@roncalli-grand-cafe.de · Tel.:(+49) 40 30034943 



www.facebook.com/roncallicafe

roncalli_grand_cafe

Mönckebergstraße 7
20095 Hamburg

Monday - Saturday
9:00 AM - 8:00 PM

Sunday
10:00 AM - 6:00 PM

For Booking:
Tel.: (+49) 40 - 300 349 43

kontakt@roncalli-grand-cafe.de
www.roncalli-grand-cafe.de

OPENING HOURS


