
EC- & KREDITKARTEN-

ZAHLUNG AB 10 €

Welcome 

in the heart of Magdeburg.

We are pleased that you are our guest today.

You can also find our menu on:

flair-bilder.de

MAGDEBURG

BREITER WEG 21

@flair_md
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BREAKFAST
Vegan Costa Rica - 10.60

Crusty slices of rye bread with homemade guacamole

Cherry tomatoes, bell peppers & sesame seeds

Bali Bowl - 11.40

Alpro yogurt with granola & fruit

Avocado Toast - 12.90

Scrambled eggs on two slices of toasted rye bread with avocado

Pancakes - 11.90

Maple syrup, Nutella & fruit

Magdeburger Mix - 12.90

Two rolls with cold cuts, cheese, butter, and a small scrambled egg (plain), fruit yogurt & apple juice (0.1l)

Sweet Paris - 10.30

Two croissants with butter, jam, honey, nut butter, a boiled egg & cornflakes

Cheesy Amsterdam - 11.90

One croissant & two rolls with assorted cheeses, jam, butter & a boiled egg

Strammer Max - 12.90

Fried eggs on farmhouse bread with air-dried ham,

or optionally with cooked ham.
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Egg Variations - 8.10

2 eggs, served fried or scrambled, with bread roll & butter

PIMP YOUR EGG:

- Onions & smoked ham +2.20

- Herb mushrooms +3.20

- Tomato & mozzarella +3.30

- 3 slices of crispy bacon +3.30

- Smoked salmon +4.30

Breakfast Pyramid (for 2 people) - 25.70

Cold cuts, cheese, jam, ham, smoked salmon, cream cheese,

fresh fruit, butter, bread basket & 2 small apple juices (0.1l)

Choice of boiled or scrambled egg (plain)

+ for an extra charge see “PIMP YOUR EGG”

Pyramid on Sundays: Every Sunday we give away 2 glasses of sparkling wine

Half a crispy roll

topped with your choice of:

- Salami, turkey, Nutella, Jam, sliced   or soft cheese - 4.10

- Smoked salmon, smoked or cooked ham - 5.30

Breakfast Sides

- Jam, honey, butter, boiled egg, bread, rolls, croissant - 1.80 each

- Cold cuts, sliced   cheese, soft cheese, herb quark, muesli, cornflakes - 3.70 each

- Smoked salmon, tomato and mozzarella, fruit yogurt, raw or cooked ham - 5.10 each
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SNACKS
Tomato Mango Soup - 6.70

refined with a touch of hemp oil

Cauliflower Coconut Soup - 9.30

with fried shrimp

Shepherd's Salad - 14.60

lettuce, breaded feta cheese, house dressing

optionally with chicken fillet +5.70

Flair Bowl - 15.40

glass noodles, beetroot, bell peppers, cherry tomatoes, guacamole, arugula

optionally with chicken fillet +5.70

Grilled Goat's Cheese with Fig Chutney - 14.90

on arugula & mixed greens with strawberry balsamic vinaigrette

Salmon Rösti - 15.20

Norwegian smoked salmon on rösti patties

on a bed of mixed greens with grainy mustard dip

crispy bruschetta, optionally with:

- vine tomatoes, leeks & Gratinated Parmesan - 11.80

- goat cheese, mixed salad & strawberry balsamic vinaigrette - 11.90

Glass noodle and seaweed salad - 14.70

with sesame vinaigrette & bell peppers

with fried shrimp +4.30
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Wild game currywurst (190g) - 15.20

with steakhouse fries & coleslaw

homemade fruity curry sauce, slightly spicy

Magdeburger-style seasoned meat - 10.40

topped with cheese, served with toast

Crispy mozzarella - 15.20

on tomato gnocchi & pesto

Chicken liver - 17.20

on arugula, with apple and onion vegetables & strawberry balsamic vinaigrette

Potato wedges - 9.90

with homemade herb dip & salsa dip

Baked potato or rice

- topped with chicken strips, vegetables & Gorgonzola - 16.20

- "Exotic" - turkey strips with pineapple, banana & curry cream - 14.90

- Smoked salmon with herb quark &   salad - 16.80

- with homemade Herb quark &   salad - 13.30
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MAINS
Farmer's Breakfast Altmark Style - 16.80

Fried potatoes, 3 eggs, bacon, onions & pickle

Pork Schnitzel - 22.60

with buttered new potatoes

choice of peas, creamed mushrooms, or cauliflower

Lamb Sirloin Steak - 26.70

pan-fried with mixed salad, herb butter & rosemary potatoes

Börde Pan - 19.40

with chicken strips, potatoes, sautéed vegetables & herb quark

Pork Liver - 19.80

sliced, with fried onions & mashed potatoes

Pork Tenderloin Strips - 21.50

mushroom and leek cream sauce & hash browns

with cheese topping +2.20

2 Pork Medallions - 25.40

with creamed mushrooms, fried potato balls

Black Angus Burger - 200 Large - 16.70

Sourdough bun, smoky BBQ sauce, Chester cheese, tomatoes, crisp lettuce,

a touch of mustard, tangy pickles, crispy bacon, fried onions

plus a portion of potato wedges or fries with herbed quark +5.50
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PASTA Penne (short) oder Tagliatelle (long)

Salmon fillet - 24.80

pan-fried, on a potato and vegetable stir-fry

Pan-fried redfish fillet - 22.40

with buttery cauliflower and rice

Focaccia

with tender chicken fillet, crisp lettuce, and cheese - 14.90

with guacamole, tomato, arugula, and tuna - 15.40

with feta cheese, tomato, arugula, olives, and cocktail sauce - 13.20

Pasta Burrata - 16.20

in a creamy tomato and parmesan sauce

Hunter's schnitzel "typical East German style" - 18.50

in tomato sauce

Pasta Tuna - 19.40

tuna with bell peppers and olives

Salmone - 19.80

pulled salmon on a bell pepper and cognac sauce



KIDS 
Unsere Kindergerichte sind Kindern 

bis 14 Jahren vorbehalten, für ältere Hungrige 

berechnen wir 3,00 € Aufschlag pro Gericht.

Captain Bluebear - 9.20

Fish fingers with fries, ketchup & mayo

Maya the Bee - 9.60

Small schnitzel with buttered peas & fries

Mickey's School Sauce - 8.90

Sausage goulash with noodles

East German Red Berry Pudding - 3.90

with vanilla sauce

Brownie on Ice Cream - 9.30

Homemade brownie with sea salt, homemade vanilla ice cream

Apple Strudel - 9.30

with homemade vanilla ice cream

Crêpes

- Cinnamon & Sugar - 7.60

- Nutella, applesauce, cherries or banana - 8.60

- Black Forest ham and arugula or smoked salmon - 9.60

DESSERT
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ICECREAM
Attention: We produce our ice cream in our own ice cream lab,

with Italian ingredients, Italian machines, and Italian love ;)

Flairissimo - 8.90

3 scoops of your choice, with seasonal fruit & whipped cream

Tipsy Cherry (with alcohol) - 8.90

Mixed milk ice cream, cherries, liqueur & whipped cream

American Cup - 8.90

Mixed milk ice cream, brittle, caramel sauce & whipped cream

Chocolate Cup - 8.90

Stracciatella ice cream, chocolate ice cream and sauce, brittle, chocolate shavings & whipped cream

Kids' Ice Cream Sundae - 5.40

2 scoops of your choice, Smarties & whipped cream

Apple Dream (with alcohol) - 9.90

Mixed milk ice cream, with applesauce, eggnog & whipped cream

FLAVORS: Stracciatella, Chocolate, Vegan Caramel Toffee, Strawberry, Vanilla... - 2.20 each

More flavors -> ask our Service staff

Portion of freshly whipped cream - 1.60
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 COFFEE & CO
Espresso - 3.10

Cup of Coffee (also decaffeinated) - 3.60

Pot of Coffee - 4.40

Pot of Coffee - 5.80

Cortado - 3.60

Cappuccino - 4.40

Flat White - 4.40

Latte Macchiato - 4.40

Café with Milk - 4.70

Espresso Macchiato - 3.60

Oat Milk Barista Edition + 0.60

With Homemade Vanilla Ice Cream:

Affogato al Caffè (Espresso) - 4.60

Iced Coffee - 4.60

Iced Chocolate - 4.60

Hot Chocolate - 4.40

Hot Chocolate with Cream - 4.60

White Chocolate - 4.70

Milk (cold or warm, 0.2l) - 2.00

Hot Lemon (with Honey) - 3.70

Amaretto Dream - 4.60

Amaretto Dream (with cream) - 4.70

Flavors - 0.90 each

Vanilla, Caramel, Hazelnut, Nougat, Amaretto, Cinnamon

Macadamia, Almond, Coconut, White Chocolate
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TEA
Freshly Brewed Teas

Ginger, Orange, or Mint

each with honey

Tea in a Glass

Assam (Black Tea)

Earl Grey (Black Tea)

Chai (Black Tea)

Jasmine Gold (Green Tea)

Green Dragon (Green Tea)

Refreshing Mint (Peppermint Tea)

Sweet Chamomile (Herbal Tea)

Ayurveda (Herbal Tea)

Sweet Berries (Fruit Tea)

Lemon Fresh (Fruit Tea)

5,30

3,90

Unsere Tees sind aus dem traditionsreichen 

Hause „Ronnefeldt“ seit 1823

Tee im Kännchen

Darjeeling Summer Gold (schwarzer Blatttee)

English Breakfast  (schwarzer Tee)

Assam Bari  (schwarzer Tee)

Earl Grey   (schwarzer Tee)

Green Dragon  (grüner Tee)

Morgentau  (grüner Tee)

6,70
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COLD DRINKS
Freshly squeezed orange juice 0.2l - 5.20

Juices 0.2l - 3.70 / 0.4l - 5.90

Orange, apple, tomato, grapefruit,

cherry, cherry-banana, banana, strawberry, passion fruit,

blackcurrant, pineapple, rhubarb

all juices also available as spritzers

Water

Sparkling water 0.3l - 3.90 / 0.4l - 4.80

Still water 0.2l - 3.40 / 0.5l - 6.80

Seltzer Medium or Classic 0.25l - 3.60 / 0.75l - 8.20

Soft drinks 0.3l - 4.50 / 0.4l - 5.60

Pepsi Cola, 7UP, Mirinda, Spezi

Pepsi Max, Bitter Lemon, Tonic

Ginger Ale, Wildberry

Homemade lemonades in a carafe for 2-4 people 9.40

Garden Lemonade, Ginger Lemonade

or Rhubarb Lemonade

Large Milkshake - 6.60

Banana, Strawberry, Vanilla, Chocolate, Cherry

Coconut, Mango, Caramel
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BEER 
On tap:

Radeberger

Staropram Lager

Alster (Sprite & Pilsner)

Oberdorfer Helles

Staropram Dark Schwarzbier

Schöfferhofer Hefeweizen

Krefelder (Cola & Schwarzbier)

From the bottle:

Schöfferhofer:

Dark, Crystal, or Alcohol-Free

Radeberger Alcohol-Free

0,25l     |     0,50l

3,70           5,70

0,30l

4,10

0,30l     |     0,50l  

4,10            5,80

0,50l

5,80

0,33l

4,10

2,60

2,60

3,00

3,20

3,20

2,80

3,00

3,20

2,90

2,90

3,30

3,30

3,80

3,00

2,80

2,90

Aperitif/Bitter:

Schierker Feuerstein, Fernet Branca, 

Jägermeister, Kümmerling, Ramazotti

Gin:

Hendricks, 

Gin66 by Absthof Magdeburg

Rum:

Don Papa Baroko

Vodka:

Moskovskaja

Smirnoff

Three Sixty

Obstbrände:

Nordhäuser Doppelkorn, Schladerer Birne

 ital. Grappa, Tequila silber, Malteser Kreuz 

Cognay & Whiskey:

Johnny Walker Red, 

Chivas Regal, Ballantines Scotch, 

Highland Park Single Malt Scotch (12y)

Likör:

Baileys Irish Cream, Southern Comfort

Ingwerlikör by Ginger&Du Magdeburg

Weinbrand:

Asbach Uralt, Mariacron

SPIRITUOSEN



WEINE
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Rosé:

Rioja - SPA, trocken, Vina Hermina

Rotwein:

Feuerheerds - Douro Reserva (Port Finish)

B&P Dornfelder süß

Hauer Spätburgunder, halbtrocken

Caño Toro Tempranillo (SPA, trocken, vollmundig, samtig, Beerenaroma) 

Weißwein:

Heredad Graula (SPA, trocken, Airen-Sauvignon Blanc)

Hauer - Schweingehabt

Hiestand - Cuvée No. 4 feinherb

B&P Gelber Muskateller süß

Rosé:

Portugieser Weißherbst  (htr.)  

Rotwein:

Portugieser  (DEU, halbtrocken, mild, mit herzhafter Würze) 

Portugieser  (DEU, trocken, feinfruchtig, milde Säure, erdiges Aroma)

Dornfelder  (DEU, trocken, frisch, elegant, dunkelrot) 

Dornfelder  (DEU, lieblich, rassig mit ausgewogener Restsüße) 

Weißwein:

Scheurebe  (DEU, halbtrocken, leicht feinrassige Säure, blumiges Bukett)  

Grauer Burgunder  (DEU, trocken, reintönig, ansprechend) 

Müller Thurgau  (DEU, halbtrocken, blumig, mild, sanfter Muskatton) 

Weißweinschorle 

Sekt Hausmarke  - 0,2l  4,90 / 0,75l  19,50  /   Sekt  auf Eis  - 0,2l  6,90 

aus aller Welt
von Bottle & Pipe

aus Rhein-Hessen
vom Weingut Lutz

 Glas 0,2l für 6,90

 Karaffe 0,5l für 15,40

Flasche 0,7l für 21,90

Flasche  1,0l für 13,80



Cocktails

5cl aper., prosecco, 
soda, orangeA P E R . S P R I T Z

holunder, prosecco, 
minze, limetteH U G O

lillet blanc, himbeer, 
wild berryL I L L E T B E R R Y

cachaca, limette, rohrzucker
wahlweise erdbeer oder mangoC A I P I R I N H A

vodka, limette, 
ginger, gurke, minzeM O S C O W M U L E

havanna, soda, limette, minze, rohrzuckerM O J I T O

deja vu oriental aperitif, 
mit tonic oder wildberryD E J A V U

L I M O N C E L L O S P R I T Z 

tanqueray schwarze 
johannisbeere, tonicL I L A G I N

limoncello, 
prosecco & soda
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E R F R I S C H E N D 7,9

gin
zitrone, zuckersirupG I N F I Z Z

C R O D I N O S P R I T Z
crodino, tonic, 
orange alkoholfrei!

rosa sarti, soda
prosecco oder bitter lemon

S A R T I S P R I T Z 
auch als lemon-spritz

vodka, soda, limette, zitroneS K I N N Y B I T C H
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rum, tequila, cointreau, gin, 
vodka, zitrone, colaL O N G I S L A N D

F R U C H T I G

melonenlikör, vodka, 
maracuja, ananas, erdbeer,
holunder, limejuice

M E L O N T R O P I C

havanna, pink grapefruit,
erdbeer, mandel, limetteB I T T E R S W E E T

vodka, peach tree, 
maracuja, johannisbeerS E X A M S T R A N D

rum, malibu, 
maracuja, orangeC O C O L O C O

7,9

K R Ä F T I G9,0

Cocktails

P I N A C O L A D A
rum, ananas, kokos, sahne
wahlweise als Strawberry Colada

rum, vodka, blue curacao, 
kokos, ananas, sahneS W I M M I N G P O O L

C R E M I G7,9

espresso, mezcal, tequila, 
kaffeelikör, agavendicksaftE S P R E S S O M A R T I N I

vodka, vanille, 
maracuja, orangeS O L E R O

vodka, zitrone, orangeS C R E W D R I V E R



ananas, limette, blue curacao, ginger aleB L U E L A G O O N

mandel, limette, ananas, blue curacao, tonic, grapeF R E S H M A K E R

mango, zitrone, orange, ananasA M A Z O N A S

ananas, kokos, sahneV I R G I N C O L A D A

ginger ale, rohrzucker, limetteI P A N E M A

F A H R E R 6,9A L K O H O L F R E I

Longdrinks
& alkoholfrei

havanna, cola, limetteC U B A L I B R E

MIXBEILAGES P I R I T U O S E
cola, red bull, bitter lemon,
o-saft, tonic, milch, soda,
oder ginger ale

rum, vodka, gin, 
jim beam, malibu,
licor 43, campari
oder southern comfort

+

L A N G E J E T R Ä N K E 7,9
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ananas, limette, blue curacao, ginger aleP I N K PA N T H E R


