FOODERKAAT




DISHES

Cup of soup of the day Small salad

»Peters Brauhaus Burger*
Juicy pork-knuckle burger with
pulled pork-knuckle meat, cabbage slaw,
pickles, crispy potato rosti and smoky Peters Kolsch
Kaiserschmarrn BBQ sauce, served with French fries.
with red berry compote and vanilla ice cream

Tender braised Peters beer beef
in a spicy, dark Peters Kolsch sauce, with fresh red
cabbage and dumplings

Vanilla ice cream with red berry compote
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36,50 26,90

BRAUHAUS-SPECIALITIES

Peters beer beef - tender braised in a spicy, dark Peters Kolsch sauce,
with fresh red cabbage and dumplings 26,50

“Brauhaus-Pfanne” - braised leg of pork in maltbeersauce with mushrooms,
and fried bacon potatoes 22,90

»Buure Pann®, Schnitzel, Peters Goldstiicke (Breaded crispy chicken pieces)
and bratwurst served with bacon-fried potatoes 18,90

Turkey steak topped with Béarnaise sauce and cheese gratinated,
served with French fries 18,90

Homemade meatball with brown sauce, savoy cabbage and fried potatoes 14,90

Homemade meatball with smoky Peters Kolsch BBQ sauce,
French fries and coleslaw 14,90

Knuckle of pork with sauerkraut and mashed potatoes 22,90

Knuckle of pork with savoy cabbage and fried bacon-potatoes 22,90

Fresh Cologne-style sausage with savoy cabbage and bacon-fried potatoes ~ 17.50
Potato gratin baked with tomatoes, basil and mozzarella 14,90

Pan-fried rosti topped with homemade cream cheese, olives, tomatoes and red onions,
baked with cheese 17,90

i 78 Penne in vegan vegetable bolognese with soya mince and fresh herbs 13,90
COLOGNE SMALL BITESTO
SPECIALITIES KOLSCH

33 “Rheinische Soorbrode” 20 Brauhaus currysausage
homemade — marinated beefin with French fries 13,50
raish :ﬁiﬁiﬁggo d;gfg%hngs V' 2 Vegan currysausage with French fries 13,50
. 18 “Mexican” French fries
34 Smoked pork loin . o 1
) ) with cheese sauce and chili 9,50
with wine sauerkraut and
mashed potatoes 1790 19 “Special” French fries with Grana Padano
e - and truffle mayonnaise 10,50
31 “Himmel un Ad
fried black pudding with 3 “Halve Hahn” — dutch cheese with roll,
onions on stewed apples butter and onions 8,50
and mashed potatoes 16,50 1 Minced pork with rolland onions 4,50
2 Steak tatar with roll and onions 6,50

L\



@ﬁ% CURRENT 529
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AM HAHNENTOR

All prices are in euros.
We accept debit cards, Visa, Mastercard, and contactless payments.
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We keep separate information on allergens and additives available for you. Please ask your waiter.
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OUR SCHNITZELS

“Peters brewhouse plate”
2 small schnitzels with
bacon-fried potatoes 17,90

“Hunter-style” - 2 small schnitzels
with creamy mushroom sauce
and French fries 19,90

“Budapest” - 2 small schnitzels with
spicy bell pepper and tomato sauce,
served with French fries 19,90

“Koln” - 2 small schnitzels with
savory braised onions and fried blood
sausage, mashed potatoes and

apple compote 19,90

Side salad 2,90

TAPAS/SNACKS

Tapas platter for 2 people

With sliced Mettwurst, Goldstiicke chili
cheese (crispy chicken bites), olives, mini
meatballs, cheese cubes, schnitzel strips,

coleslaw, aioliand roll 24,50

SOUPS

~Kriistchen-Gulasch®
Goulash soup, spicy 13,50

Cup ,.Kriistchen-Gulasch® 9,90
Potato soup with smoked bacon 8,50
Cup Potato soup

with smoked bacon 6,90

FOR OUR LITTLE

GUESTS
(up to 10 years)

“Pasta Fun” -
vegan pasta Bolognese 8,90

“Superhero plate” — schnitzel
with fried potatoes and
savoy cabbage 8,90

“Pirate plate” — sausage with mashed
potatoes and apple compote 8,90
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COLOGNE
BURGER MENUE

“Peters Brauhaus Burger” -

Juicy pork-knuckle burger with pulled pork-
knuckle meat, cabbage slaw, pickles, crispy
potato rosti and smoky Peters Kolsch BBQ
sauce, served with French fries 18,90

“Hahnentor Burger” - Juicy beef patty
with Cheddar cheese, lettuce, tomato,
cucumber, braised onions and homemade
Peter Kolsch BBQ sauce, served with French
fries 18,90

“Crispy Chicken Burger” -

with a chicken patty, lettuce, tomato,
cucumber, red onions and honey mustard
sauce, served with French fries 18,90
“Veggie Burger” - with a crispy vegetable
patty, cheddar, caramelized onions, tomato,
cucumber, and homemade burger sauce,
served with French fries 17,90

COLD DISHES

Schnitzel with Béarnaise sauce in
the crustofthesalad 16,90

Large salad plate with egg, onions
and Caesar dressing 11,90

Small salad plate with egg, onions
and Caesar dressing 7,90
With:
o Turkey breast strips 6,90
e Fetacheese 4,90
e Pulled Pork from pork knuckle 5,50
e Peters Goldstiicke

(crispy breaded chicken pieces) 5,90
e Sidesalad 2,90

DESSERTS/
ICE CREAM

Freshly baked apple strudel
with custard 8,90

Freshly baked apple strudel with vanilla
ice cream and whipped cream 9,90

Kaiserschmarrn
with red berry compote and
vanillaice cream 14,90

Small portion 9,90
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Beer, water, soft drinks & more

Pms - Freshontap,021 240
Jever Fun, alcohol-free, 0331 4,30

Schofferhofer Weizen Grapefruit
alcohol-free, 0,331 4,30

Rhubarb spritzer,0,251 3,80
Blackcurrant spritzer,0251 3,80
Cherry-pomegranate spritzer,0,331 4,30
Mineral water, Still water, 0251 3,10
Mineral water, Still water, 0,751 7,80

Pepsi Cola, Pepsi Max, 021 3,10

Schwip Schwap Orange, 7up,0.21 3,10
Gerolsteiner apple spritzer,0.21 3,10
Malt beverage. 021 2,30

Mixed drinks
« Peters Spritz » with PETERS

KOMECH
and Lime syrup, sparkling water 590

« Bier Spritz » with PETERS
KCILECH
and Aperol, sparkling water 7.90

« Aperol Spritz »
Aperol, Prosecco, Orange 7,90

« Elderflower Spritz »
Prosecco, Elderflower syrup, lime syrup 7,90

« Hugo, Prosecco »
elderflower syrup, lime, mint 7,90

« Limoncello Spritz »
Limoncello, Prosecco 7,90

« Lillet Spritz »
Lillet, Prosecco, sparkling water, berries 7,90

« Aperol alkoholfrei »
Orangen Spritz syrup, Tonic and
sparkling water 6,90

« Hugo alcohol-free »
Ginger Ale, sparkling water, elderflower syrup,
lime,mint 6,90

Warme drinks
Cup of coffee 340
Espresso 2,90
Double Espresso 4,90
Cappuccino 3,90
Latte Macchiato 4,70
Milk coffee 4,70

Glass of tea with lemon 3,20

DRINKS

W

Wine / sparkling wine
BY THE GLASS

Bullayer Brautrock Riesling
dry,021 650

Laufener Weinkeller Grauburgunder
dry,021 630

Auggener Schaf Spatburgunder Rose
dry,021 630

Auggener Schif Spatburgunder Rotwein
dry, 021 6380

Prosecco, 0,11 4,50

BOTTLES
Borgolago Lugana
0,751 27,90

La Prima Scelta Primitivo
0,751 27,90

Monocepage Merlot
Pays dOcIGP.0.751 26,50

Prosecco, 0,75 Liter 24,50

Auggener Schif Sekt Cuvée
dry,0.751 33,90

Wine / sparkling wine alcohol-free

Sekt Cuvee blanc
alcohol-free, 0,751 24,80

Wein Cuvee white
alcohol-free, 0,751 24,80

Wein Cuvee red
alcohol-free, 0,751 24,80

Sekt Piccolo
alcohol-free,021 11,90

Schnapps / house specialties

Van Laack’s Korn
32%,2¢cl 290

Kobes, Van Laack herbal liqueur,
32%,2cl 350

Nubbel, Van Laack wheat grain spirit with sour
cherryliqueur
15%,2cl 3,50

Kabines, Halbbitter herbal liqueur,
302%,2cl 3,50

Flimm Waldmeister, liqueur with Vodka,
17%,2cl 2,80

Flimm Bérbelchen, passion fruit liqueur
with Vodka, 18 %,2 ¢l 2.80

Sarotti Schokoladenlikor

15%.2cl  3.20

Williams von Schladerer,
40%,2¢cl 4,50

Obstler, 38%,2cl 3,30
Jubildumsaquavit, 42 %,2cl 4,10
Limoncello,2cl 4,00

Grappa Nonino,41%,2cl 6,20
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All prices are in euros.
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The History of Hahnentor Gate:

The Hahnentor Gate at Rudolfplatz is one of the most impressive surviving remnants of Cologne’s me-
dieval city fortifications and remains a striking landmark of the city to this day. Built in the 13th century
as part of the great city wall, the gate once marked the western entrance to Cologne. From here, the im-

portant trade route led toward Aachen and onward to France. Merchants, pilgrims, and travelers passed

through the gate — as did Roman rulers.

The gate most likely owes its name to the Cologne patrician family "Hahn,” who owned property in the
surrounding area. Over the centuries, the city fortifications lost their military significance, and many

gates were demolished — but Hahnentor Gate survived and was restored several times.

Today, it connects medieval history with modern city life around Rudolfplatz and serves as the

headquarters of the Carnival guard corps EhrenGarde of the City of Cologne 1902 e.V.

Near Hahnentor Gate, part of Colognes brewing tradition also developed. As early as the Middle Ages.
beer was an important trade commodity in Cologne — and often safer than contaminated drinking

water. Numerous breweries shaped the cityscape within the walls, and many of them still exist today.

Today, past and present meet at this historic location:

With the modern Peters Brauhaus at Hahnentor, Cologne’s brewery culture lives on in a contemporary
way. The brewery combines the history of a centuries-old city gate with a modern interpretation of
Cologne hospitality, continuing a tradition that has shaped Cologne for centuries: bringing people

together.
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