
Welcome to the Blaue Ecke.
Culinary diversity in historic building Anno 1578

We attach great importance to reconciling old tradition with  
modern art of living. For that, we cultivate traditional values,  

track for new trends and integrate everything into  
a harmonious coexistence.

We pay attention to an honest and handmade food.  
It is particularly important for us to use the best ingredients  

from the region, giving priority to quality and taste.  
We are very pleased that we have found some quality producers  
with regionally products that share our claim to honest, artisan,  
loving and sustainable work with their manufactured products. 

For us, sustainability also means to take responsibility towards  
our employees. Which is reflected in a fair pay, a socially  

responsible work and appreciative use. 

The most important: "It has to be tasty!"

JanJan00sch Müllersch Müller
and the entire team of the Blaue Ecke!



STARTERS | SOUPS | SALAD

STARTERS

  Goat cheese  8.90 € 
garden fresh salad of the season  
with our yoghurt-balsamic dressing

  Homemade marinated salmon 8.90 € 
on potato pancake with a garden fresh salad  
with our yoghurt-balsamic dressing

SOUPS

  Lemongrass curry soup  6.90 € 
served with crispy Eifel farmhouse bread  
and spicy cheese

  Grandma's goulash soup 5.90 € 
served with crispy Eifel farmhouse bread  
and smoked ham

SALAD

 Big salad bowl  
  with garden fresh salads, carrots, tomatoes,  

cucumbers and a yoghurt-balsamic dressing,  
served with crispy farmer's bread 
with chicken breast 14.90 € 
with Eifel beef stripes 18.90 € 
with goat's cheese  15.90 €



LOCAL FOOD | FISH | PASTA

LOCAL FOOD

  Beef roulade in dark red wine sauce 18.90 € 
braised beef roulade in strong dark red wine sauce,  
with mashed potatoes and red cabbage

  "Ahrtaler Sauerbraten" 18.90 € 
marinated roast beef in raisin sauce,  
with mashed potatoes and red cabbage 

F ISH

  Eifel trout 18.90 € 
freshly caught brown trout with herbs seasoned,  
with sea salt potatoes and a garden fresh salad  
with yoghurt-balsamic dressing

	 	Eifel	pikeperch	fillet		 19.90	€ 
freshly caught pikeperch fillet, with sea salt potatoes  
and a garden fresh salad with yoghurt-balsamic dressing

PASTA

  Tagliolini "Ragù Classico Bolognese" 13.90 € 
with freshly sliced parmesan 

  Tagliolini with vegetable Bolognese sauce  13.90 € 
and freshly sliced parmesan 



RUMP STEAK | EIFEL PORK AND EIFEL CALF

RUMP STEAK

  Rump steak, about 220 g 24.40 € 
Served with sea salt potatoes, herb cream 
and beans with bacon

 + Herb butter + 0.50 €
 + Pepper sauce + 1.50 €
 + Grilled Onions + 0.50 €

E IFEL PORK & EIFEL CALF

  Schnitzel from the Eifel pig 15.50 € 
served with fries and garden fresh salad  
with yoghurt-balsamic dressing 
+ pepper or mushroom cream sauce + 2.50 €

  "Original Wiener Schnitzel" from the Eifel calf  22.90 € 
served with fries and a garden fresh salad  
with yoghurt-balsamic dressing



BURGER

BURGER

  Eifel Burger 16.50 € 
about 200 g of beef, fried egg, cheese,  
stewed onions, salad, cucumber, tomato and  
homemade burgersauce with french fries 

  Cheese Burger 15.50 € 
about 200 g of beef, cheese, tomato, salad, cucumber,  
tomato and homemade burger sauce with french fries 

  Adenauer Fire Burger  >  16.50 € 
about 200 g of beef, cheese, jalapenos, tomato, salad,  
cucumber and homemade smoky curry sauce  
with french fries 

  Goat Cheese Burger  14.50 € 
local goat cheese, honey mustard sauce,  
salad, cucumber, tomato and french fries

 All Burgers are also available in vegetarian. 

CHOOSE YOUR DEGREE OF SPICINESS

 mild 
without addition

 spicy hot 
1000 scoville

 really hot 
700 k. scoville (from 18 years)

 extreme hot 
1 m. scoville (from 18 years)



SNACKS | DESSERTS

SNACKS

  "Lieblings Currywurst"  >  7.90 € 
local bratwurst with homemade smoky curry sauce  
and french fries 

  "Flammkuchen" 9.90 € 
french tarte, thinly coated with sour cream  
and covered with bacon and onions 

DESSERTS

  Chocolate lava cake 6.90 € 
oven-fresh chocolate cake with liquid core,  
vanilla ice cream and whipped cream 

  Crème brûlée 6.90 € 
caramelised vanilla cream,  
with fresh fruits of the season  
and raspberry sorbet 

If you have any questions on allergens please ask a member of staff.


