
M E N U
In addition to the selection 

of freshly prepared dishes, 

we would like to introduce 

you to local suppliers with whom 

the [a]dress kitchen & bar has been 

working together for many years.



P A S S I O N E 

Owner Brigitte Bengner and chef Rebekka 
Theuer are always looking for special culinary 
delights. In doing so they come across spices, 
pepper, salt and herbs that are rather unusual. 
In their delicatessen manufacture Passione in 
Mönchengladbach, they produce fruit spreads 
as well as wine vinegars, sauces, syrups and 
chutneys.
Brigitte and Rebekka refrain from using preser-
vatives, flavour enhancers and water as fillers in 
their production. Natural, aromatic ingredients 
are the secret of their taste compositions. You 
can buy Passione’s special creations in almost 
60 stores throughout Germany.

S O U P
Truffled cauliflower soup 
with croutons and parsley small € 5,00   large € 9,50

Rhenish bean stew  
with beef and potatoes  
 small € 6,00   large € 10,50

S A L A D
Caesar Salad classic € 11,50
Romana salad, Caesar dressing*1.11, 
cherry tomatoes, parmesan slivers*1, croutons

Caesar Chicken Salad classic € 14,50
Caesar salad, topped with juicy 
roasted chicken breast strip

Salad bowl                                 € 8,50
Crunchy leaf salads, Cucumber, cherry tomatoes, 
carrot sticks and Hünemeyer bread

on top – select 3 side dishes
Corn - kidney beans - peppers - 
raw mushrooms - sprouts – croutons

Dressing 
Caesar-dressing*1,11

Raspberry balsamic dressing *3,4,11 
creamy yoghurt dressing 

Highlights
Parmesan slivers*1 € 2,00
Strips of succulent roast chicken breast € 3,00
Fried fried egg € 1,00
boiled egg € 1,00



P A S T A  &  R I S O T T O
Italian Fettuccine   small € 7,50 / large € 12,00
from the delicatessen shop Centro
with spinach-tomato sugo, 
buffalo mozzarella, 
salsicca and pine nuts*1, 3, 11

Wild mushroom risotto  small € 6,50 / large € 11,00
Risotto from the delicatessen shop Centro  
with wild mushroom, zucchini and 
rocket salad Pesto*1, 11

F I S H
Fish of the day € 20,50
freshly and in the best quality for you
with crustacean sauce,
glazed seasonal vegetables and wild rice*11

R E G I O N A L
Rheinischer Sauerbraten of beef     € 18,50
with raisin-almond-jus, red cabbage 
and salt potatoes

B U R G E R
Made from German minced beef  200 g  € 6,50
in a brioche roll, Burgersauce, lettuce, 
Slices of tomato and cucumber*1, 6 

Highlights – for your Burger
Bacon  € 0,50
Cheddar  € 1,00
fried egg  € 1,00
extra beef patty  € 5,00

C E N T R O 

In the Italian food trade Centro you can get 
everything what the (Italian) gourmet heart de-
sires. Corrado Soriano offers a variety of exclu-
sive specialities from all twenty regions of Italy - 
from olive oil and balsamic vinegar to prosecco 
and truffle pralines. Strictly following the family 
recipe of the Italian grandmother, the shop also 
prepares starters and offers fresh cold cuts. 
Antipasti lovers can look forward to delicacies 
such as veal balls, aubergines and courgettes 
with pecorino cheese au gratin.
The Soriano family also produces Italian des-
serts such as Tiramisù and Amarettini in the lo-
cal kitchen. The extensive assortment is com-
plemented by decorative gift baskets, which 
can also be individually arranged according to 
your wishes.



O F  T H E  PA N
Wiener Schnitzel  € 11,50
original of calf

FROM THE GRILL
Rodeo Rumpsteak    
180g  € 12,50
250g € 16,50

Rodeo Fillet of beef    
180g  € 19,50
250g € 27,00
350g  € 37,50

on top – choose a sauce  
Mushroom sauce
Pepper sauce 
Herb butter 
Red wine jus*11

Highlights – for the meat dishes and the burger
seasonal vegetables  € 3,00
bacon beans*1, 3  € 3,00
Salad bowl with dressing € 3,00
Sweet potato bowl  € 3,00
French Fries bowl  € 3,00
Fried potatoes*1, 3  € 3,00

B A K E R Y 
H Ü N E M E Y E R
for 4 generations the bakery bakes delicious 
goods and they still focuses on traditional rec-
ipes, which have been passed on from gener-
ation to generation since 1908.
Manual work and specialized knowledge dis-
tinguish the quality, you will not find a Single 
maschine in the production. Inspiration for 
new recipes is found by master baker Lars 
Hünemeyer during his travels and by his em-
ployees who come from different countries. For 
example, Portuguese pudding particles end up 
in the bakery’s display case. These in turn can 
not only be bought in the bakery branches, the 
football club Fortuna Düsseldorf also relies on 
baked goods from the Hünemeyer bakery.

Choose your meat
and one of the sauces on top
and then order your highlight.



DESSERT &  CHEESE
Homemade yoghurt ice cream  € 4,50
with walnuts and honey

Sour cherry chocolate tarte  € 5,50
with fresh raspberries

Cheese € 7,50
from the farm cheese dairy Straetmanshof 
with a delicious chutney 
from the delicatessen manufacturer Passione

FARM CHEESE 
DAIRY
STRAETMANSHOF
The Lower Rhine farm cheese dairy produces 
about 18 types of semi-hard cheese and var-
ious types of bread in its own factory, which 
are offered at farmers’ markets in six different 
towns. Gentle treatment of the milk and the 
avoidance of unnecessary additives is very 
important to the Straetmans family. For this 
reason, they do not use any dyes or preser-
vatives and grow the feed for the dairy cows 
themselves. You can see this in the cheese, 
because it is lighter than you are used to from 
semi-hard cheese. In cheese creation, the fam-
ily gets creative: in addition to classics such as 
farm cheese, Straetmanshof also offers cheese
made from fenugreek seeds or nettles.

All dishes are served
from 6:00 p.m. to 10:00 p.m.

#hotelindigoduesseldorf



The following additives can be included:

1* preservatives, 
2* flavour, 
3* antioxidant,  
4* dyestuffs, 
5* phosphate,  
6* sweetener, 

Please don´t hesitate to ask the stuff about allergy information.

7* caffeinated, 
8* chinin, 
9* blackened,
10* phenylalanine enhance, 
11* sulfur dioxide. 

= Vegetarian


