
A little bit more... 

At “Leni liebt Kaffee” we have always striven for 
a little bit more. 

No matter whether it's particularly exclusive 
roasts, or dishes prepared with a love of detail: 

Our commitment to exceptional quality is 
paramount to us.

Should you be facing a slightly longer wait, 
please be assured that we only do what we always 

do: give a little bit more. 

We hope for a little bit of your understanding...

You are welcome to pay by card. However this is 
unfortunately only possible tablewise
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T e a  c o c o a  a n d  c o l d  d r i n k s 

large glass of tea 
(black tea , green tea with raspberry and 
blossoms, summer fruits, herbal tea with 
chamomille and vanilla) 

fresh mint tea 

fresh ginger tea 

fresh ginger mint tea 

large leni special tea 
ginger, mint, passionfruit

chocolate milk
(white 7 / whole milk 7 / dark chocolate)

with cream 7 

Our chocolate milk is prepared with small 
pieces of chocolate from blomboom. 

chai-latte 7,16
(with homemade chai syrup, vegan with almond 8 
- or oat 15 milk) V

iced chai-latte 7,16 
(with homemade chai syrup, vegan with almond 8  
- or   oat 15 milk) V

Espresso 16
single / double 

coffee Americano 16  
double espresso topped up with brewed 
water

Cappuccino 7,16
small / Large

Flat White 7,16  

Latte 7,16 

large milk coffee 7,16

Iced Latte 7,16  

Espresso Tonic 16,19   

Extra Shot 16 

Filter / Coldbrew

Pour Over 16 
mild, clear flavoring (2 cups)

Coldbrew 16
extracted cold for 24 hours, strong,

(seasonal) 

Coldbrew Tonic 16,19 
(seasonal)

Christmas latte 7,16 
hot milk, espresso and chai-syrup

winter magic 7,16 
milk cocoa with cream, espresso and 

cinnamon

Goldenmilk 7 
hot milk with spices

E s p r e s s o  s p e c i a l t i e s
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All coffee-& 
teaspecialties as well as 
cocoa are also available 
with almond milk 8,V, oat 
milk 15,V or lactose free 
milk 7          +0,30

All coffee specialities are available in 
the following roasts:

- Lenis Blend (Strong, full-bodied flavours)
- Single Origin (Soft, Mild Flavours)
- Decaffeinated

Water 
sparkling / still 0,33L

Water 
sparkling / still 0,75L 

flavored water without calories 
(cucumber, mint and lemon)

homemade ice tea 
(green tea with grapefruit / red berries) 

homemade lemonade
(lemon-basil/ berry-lime) 

proviant lemonade  
rhubarb / lemon-ginger / apple spritzer 
Orange / Cola 16,17 / Cola sugar free 
16,17

Freshly pressed orange juice 
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D r i n k s

... with gin or wormwood

Leni 2.0 
Hendricks Dry Gin – berries – ginger

Espresso Wormwood 14,16
Espresso – Wormwood 

Wermut Spritz 14 
Belsazar Rose – lemonade – mint

Gin Fizz 
Gin – lemon – Soda 

Spicy Wormwood 14
Wormwood – Ginger Beer – Vanilla

Aperol Spritz 14,17 
cremant - Aperol - soda

Gin Tonic

we serve our gin (4cl) with thomas henry 
tonic 19 

Hendricks 
with cucumber 

Monkeys
with lime

Berliner Brandstifter 
with fresh fig 

BEER

we serve beer by the bottle, please ask for 
a glass if you like.

Eifeler country beer 0,33l 

Tannenzäpfle non-alcoholic 0,33l

Rose 14

Grenache Abbotts & Delaunay (2022) France
Scent: wild strawberry, Raspberry 
Flavor: Light, Refreshing and Gentle

0,1l 4,00   0,2l 7,50   0,75l 23,50 

Red 18

Montepulciano Appassimento Collefrisio (2021/22) Italy
Scent: red berries and Rosehip
Flavor: Dry, soft and full-bodied 

0,1l 5,00   0,2l 9,50   0,75l 29,50

Crémant De Bourgogne 14
Blanc De Noirs Paul Delane
Scent: Fine mineral, fresh fruit
Flavor: Full body and fine spicy aftertaste      
Special feature: Fermented in the bottle for 15 months

0,1l 5,00   0,75l 30,00

O p e n  w i n e s  a n d  s p a r k l i n g  w i n e s 

White 14

Gray burgundy Kissinger (2022) Germany
Scent: white flowers
Flavor: crisp, melty, pear

0,1l 4,00   0,2l 7,00   0,75l 22,50

White Burgundy Zotz (2022) Germany 
Scent: floral, lemony, almond 
Flavor: elegantly refreshing

0,1l 4,50   0,2l 8,00   0,75l 24,50

Chardonnay Raimat Castell (2022) Spain
Scent: floral, exotic fruits
Flavor: unusual chardonnay, silky fresh with a long finish

0,1l 5,50   0,2l 10,00   0,75l 30,50

Sauvignon Blanc Clos Henri Vineyard (2021/22) New Zealand 
Scent:  Citrus fruit, white stone fruit and pear
Flavor: Crisp, dry, refreshingly long finish 

0,1l 6,50   0,2l 12,00   0,75l 40,50

CCHHAAMMPPAAGGNN EERR 14 

Gosset Brut Grande Reserve
Scent: Citrus fruits, ripe grapes, walnut and honey
Flavor:  Supple, finely balanced 
Special feature: Oldest wine/champagne house in Champagne 
1584 

0,7l 85,00



L e n i  l o v e s  b r e a k f a s t  ( u n t i l  5  p . m . )

per person 16,00
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3,50

2,70

2,90

8,00

+0,50 

8,50

+0,50

Croissant 1,3,7

Croissant 1,3,7 
with butter and homemade jam 

chocolate croissant 1,7,8 

Franzbrötchen 1,3,7,17  

greek yogurt 1,7,15 
with roasted cereal, fruits and honey 

(vegan with soy yogurt 6) V

Tahini Granola 1,7,8,11,15 
homemade Granola  with yogurt, fruit 
compote (seasonal) and  almond paste
(vegan with soy yogurt 6) V 

Breakfast is the most important meal of the day!
- We believe that too and that's why we serve breakfast all day long.

Breakfast plate for two (from two people)

Let us surprise you! Also available vegetarian or vegan.

We charge a surchage of 2 euros for a breakfast plate for one person.

Since we always like to think of something new, please ask about the allergens.
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8,90

6,90

8,90

8,90

10,50

Porridge

Classic Porridge 1,8,15,V   
with oat milk, banana, walnuts and 
cinnamon 

Porridge with compote 1,8,15,V
With oat milk, chocolate, cocoa nibs and 
almond puree 

Porridge with fruit 1,15,V 
with oat milk, cocoa nibs, homemade 
strawberry sauce and coconut flakes  

Rice pudding cold or warm
Classic rice pudding 8,V   
With almond milk, sugar and cinnamon 

Rice pudding with compote 8,V 
With almond milk, cocoa nibs, mulberries  and 
almond puree  

Rice pudding with fruit 8,V 
With almond milk, cocoa nibs, homemade 
strawberry sauce and  coconut flakes 

Rice pudding burger 1,3,8
French toast, rice pudding, almondpuree 
and homemade strawberry sauce 



E g g  D i s h e s  ( u n t i l  5  p . m . )

scrambled eggs with bread and 
butter 1,3,7 

To the scrambled eggs:

- ham, bacon, gouda7, onions or tomatoes

- feta cheese 7

- Avocado or salmon 4

Two fried eggs on avocado bread 1,3 

Eggs Benedict 1,3,7
two poached eggs on Fitness bread wit h 
ham and homemade hollandaise sauce

Eggs Royal 1,3,4,7
two poached eggs on Fitness bread wit h 
avocado,salm on and homemade hollandaise sauce 

7,90

+1,00

+2,00

+3,50 

10,50

13,90

15,90

14,90

15,90

10,50

10,50

10,50

r o a s t e d  b r e a d 

Eggs Hummus 1,3,11
two poached eggs on natural hummus
with pomegranate seeds and bread

Heavy Morning 1,3,7
avocado, scrambled eggs, cheese, tomato
and homemade hollandaise sauce 
in a croissant

Pancakes 1,3,7 
With mascarpone lemon cream, maple syrup 
and fruit

Pancakes 1,3,7 
with bananas and chocolate

French Toast 1,3,7
with fruits and chocolate

chicken curry with apple-onion-
chutney 1,3

spicy hummus and grilled vegetables 
1,11 V

Avocado, ricotta, arugula, 
salmon, grilled vegetables and 
piqued onions (on walnut bread) 1,4,7,8

Avocado, arugula, hummus,grilled 
vegetables and piqued onions 
(on walnut bread) 1,8,11 V

9,50
8,90

12,50

10,90

10,90

12,50

10,90

10,90

14,90

12,90

All breads are also available 
gluten-free. 
Surcharge 2 euros.

Avocado, ricotta and apple-
onion-chutney1,7 
(vegan       without ricotta) V

Avocado, ricotta, salmon and 
apple-onion-chutney 1,4,7 

Feta-figs-cream, beetroot and 
walnuts 1,7,8,10

Tomato, mozzarella and basil 
pesto 1,7,8

Gratinated goat cheese, 
arugula, walnuts and apple-
onion-chutney 1,7,8

Feel free to ask about our 
current monthly dish...



L e n i  l o v e s  g o o d i e s  ( f r o m  1 2 a . m . )

hummus plate V
natural hummus, spicy and beetroot 11

per person 16,00

11,50

13,00

14,00

 11,00

Dinner plate for two 
(from two people)  

works like our breakfast plate, only heartier 
Since we always like to think of something new, 
please ask about the allergens.
Also available vegetarian or vegan.

Burrata 7,10

-with lukewarm cherry tomatoes, arugula 
and balsamic

-with san daniele ham, arugula and olive 
tapenade

-pulcked with arugula, Comté, Tomatoes, 
piqued onions and balsamic

every  dish comes withextra bread! 1

Salads

colorful salad with our house dressing 
10 or balsamic dressing 10

15,50

15,50

17,50

17,50

- gratinated goat cheese, apple-onion-
chutney and walnuts 7,8

- avocado, grilled vegetables and walnuts 8,V

- chicken breast fillet and mango

- Smoked salmon and avocado 4

L e n i  l o v e s  c a k e 

 3,90-4,90homemade cake  
cake (since we always like to think of something new, please 
ask about the allergens)

2,90

3,50

Muffin 1,3,7 

Brownie 1,3,6,7,8

f o r  t h e  l i t t l e  o n e s  ( u p  t o  6  y e a r s )

2,00

3,50

3,50

half cocoa 6,7

small yogurt with fruits & cereal 1,7,15

small portion of scrambled eggs and 

baguette 1,3,7



So that nothing goes wrong here, we have tried to label all possible 
allergens and additives. If you still have questions, we are happy to 
help you:

1 cereals containing gluten (wheat flour) 
2 crustaceans and crustacean products 3 
eggs and egg products 
4 fish and fish products 
5 peanuts and peanut products 
6 soy and soy products 
7 milk and milk products
8 nuts
9 celery and celery products 
10 mustard and mustard products 
11 sesame and sesame products

12 lupine and lupine products
13 mollusks
14 sulfur oxide 
15 cereal containing gluten (oats) 
16 caffeinated
17 containing dyes
18 tannins
19 Contains quinine 

V Vegan oder vegan option possible All 
prices in euro, service is included in the 
price.




