
Welcome to the  

Altstadt Hotel & Café Koblenz 

Bread and Coffee Specialties 

 

 

We are happy to serve you at our counter!  

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 
 

In case of allergies or other intolerances of any kind, please ask us –  

we will be happy to accommodate you! 

 

 

 

 

 

 

 

Coffee          normal / large   

Espresso    € 2,30 / € 3,50 

Cup of Coffee    € 2,70 / € 3,60 

Café Crema            € 3,90 

Cappuccino     € 3,90 / € 4,90 

Café au lait     € 3,90 / € 4,90  

Latte Macchiato     € 3,90 / € 4,90 

Mochaccino     € 5,10 / € 6,10 

 

The following milk alternatives on request:  

low-fat, lactose-free, soy or oat,   

different flavors                                       + € 0,90 each 

 

Hot chocolate   

Belgian chocolate    € 3,90 / € 4,90 

White chocolate stick           € 4,30  

Bitter chocolate     € 3,90 / € 4,90 

(Pure, Hazelnut, Creole, Oriental) 

 

Tea      € 3,90 – 0,47l 

Rooibos:      Natural, Sea Buckthorn, Vanilla, Citrus 

Fruits:    Elderberry & Fruits, Forest Fruit 

Herbs:            Peppermint, Ginger Lemon Balm,  

          Chamomile, Mint-Lemon 

Green tea:             Sencha, Jasmine 

Black tea:        Assam, Earl Grey, Darjeeling 

Spiced tea:             Yogi, Chai → with milk + € 0,60 

 
 

 

 

 

 

 

 

 

Soft Drinks           
Juices    0,2l - 0,3l - 0,4l 

Orange juice, freshly squeezed    € 3,60 / € 4,80 / € 6,00 

Juice or juice spritzer     € 3,90 / € 4,90  

Apple, currant, cherry, passion fruit, rhubarb, grapefruit 

 

Proviant lemonades    0,33l     € 3,90 

(Cola, Cola sugar-free, Orange, Lemon) 

Hachenburger Kalter Kaffee       0,33l   € 3,90 

Schweppes Indian Tonic Water    0,2l  € 3,30   

Tönissteiner Water     0,25l - 0,75l still or sparkling             

           € 2,80 / € 6,70  

    

Alcoholic beverages 
Hachenburger Pils    0,33l   € 3,60  
(Pils, Radler, Bleifrei, Helles)  

Hachenburger Weizen    0,5l   € 4,80   
(Hefeweizen, alkoholfreies Weizen) 

Früh Kölsch    0,33l     € 3,60   

 

Mionetto Prosecco    0,1l – 0,75l    

(white or rosé)               € 4,50 / € 29,00           

 

Sprizzino    0,25l      € 7,10  

Hugo     0,25l                € 7,10  

Weinschorle    0,25l      € 5,40   

 

Wines    0,1l - 0,2l - 0,75l 

Chardonnay dry                       € 3,60 / € 6,30 / € 21,00 

Riesling dry           € 3,90 / € 7,30 / € 23,60 

Riesling half dry           € 3,90 / € 7,30 / € 23,60 
All white wines are from the winery Leo Fuchs from Pommern/Mosel 
 

Spätburgunder v. d. Ahr           € 3,90 / € 7,30 / € 25,90 

(Red or Rosé)  

Capomastro Veneto                 € 4,40 / € 8,20 / € 28,50 

 



 

 

Cold Bread Dishes 

1 slice of natural sourdough bread  

with up to 3 different spreads of your choice € 7,70 
Fresh cheese spread: arugula, honey-mustard, pepperoni-paprika, 

                               carrot-horseradish, tomato-basil, 

                               radish, chicken-curry,  

                               cream-cheese, seasonal spreads 

Vegan:       couscous, mushroom-salad, tomato-salsa 

                               and others 

Lactose-free:             egg-salad, basil-cream, tuna-artichoke 

 

Shrimp Salad  (Greenland Free Catch) 

with up to 2 additional spreads            € 12,00 

Only Shrimp              € 13,20 
or with one additional spread  
 

Buttered bread with chives    € 3,30 

 

Jam on Bread 
with up to 3 different handmade jams 

with butter     € 5,40 

with cream cheese    € 6,70 

 

Salmon Bread     € 10,10 
smoked salmon, tomato, arugula & chives  

optionally with honey-mustard- or carrot-horseradish-cream-cheese 
Avocado Bread      € 9,60 
buttered bread with avocado slices, tomato, arugula,  

feta & chives  

Fried egg extra                      +  € 1,90 

 

Salad 

Fitness-Salad     € 7,50 

mixed lettuce, arugula, tomato, cucumber, parmesan, sunflower seeds,  

corn & chives with 1 slice of natural sourdough bread and balsamic- 

mustard-dressing  

 

 

Hot Bread Dishes 

Pano´s – grilled and filled breads  

 

Classico:  basil-cream, tomato & mozzarella € 7,50 

Spezial:   basil-cream, tomato & mozzarella  

  with serrano ham   € 8,70 

Pollo:   chicken & curry   € 8,30 

Tonno:  artichoke & dried tomatoes  € 8,60 

Salmone:  carrot-horseradish- or  

                        honey-mustard-cream-cheese, € 9,80 

smoked salmon, tomato   

& arugula   

Pugliese:  pepperoni-paprika-cream-cheese,  

arugula & grilled zucchini   € 8,40 

 

Grilled Toppings and Eggs 
Rosemary Potato:  
natural sourdough bread with roasted potatoes, rosemary, cheese  

& chives               € 9,70 

 
Strammer Moritz:   
toasted natural sourdough bread with arugula-cream-cheese, fried  

bacon, fried eggs & chives                         € 9,70 

Scrambled Eggs-Tomato-Parmesan:  
toasted natural sourdough bread with butter, scrambled eggs, tomato, 

parmesan & chives     € 9,70 

Scrambled eggs-natural:  

scrambled eggs with chives    € 5,90 

1 slice of natural sourdough bread extra              € 1,10 

 

Breads from the grill are available until 15:30! 
 

Don’t forget to ask about the specials on the monthly and 

seasonal menu! 

 

 

 

Dessert and Sweets 

Our selection of cakes & pies made from our own recipe changes daily! 

 

Guglhupf (1 portion = 2 slices)   € 3,60 

Slice of Cake      € 4,10 

Nut Corner       € 3,60 

Florentine      € 2,40 

(different varieties)  
Croissant natural     € 2,10 

Croissant filled     € 2,30 

(Marzipan, Chocolate, Nut-Nougat, Apricot) 

Brioche      € 2,30 

Pretzel, natural     € 1,90 

Pretzel with butter & chives   € 3,00 

Pretzel with cream cheese & chives   € 3,60 

 

Nutritious Snacks 

Chia-Cereal and others    € 4,80 

Fruit-Salad      € 5,50 

Fruit-Salad with Natural yoghurt    € 5,00 

 

 
 

 

 

 

 


