
“‘When you wake up in the morning, 
Pooh,‘ said Piglet at last, ‘what‘s the 

first thing you say to yourself?‘

‘What‘s for breakfast?‘ said Pooh.“
- Winnie The Pooh

www.cafecentrale-hannover.de

Good Morning

A la Carte Breakfast

Allergens
A - Grains containing gluten

B - Crustaceans and products made from them
C - Eggs and products made from them

D - Fish and products made from it
E - Peanuts and products made from them
F - Soy(beans) and products made from it

G - Milk and products made from it
H - Shell fruits

I - Celery and products made from it
J - Mustard and products made from it

K - Sesame seeds and products made from them
L - Sulfur dioxide and sulˋtes

M - Lupins and products made from them
N - Mollusks and products made from them

Central-Hotel Kaiserhof 
Gourmet Breakfastbuffet

Monday to Friday from 6:30 am to 11 am
Saturday from 7 am to 11:30 am 

Sunday and public holidays from 7 am to 12 pm

Our breakfast buffet offers a wide selection of bread rolls, pastries, cakes 
and croissants, nut nougat cream, hand-picked jams and honey, barrel 

butter, margarine and cream cheese, quark, natural yogurt, Bircher muesli, 
granola bars, fresh fruit salad, tomato and mozzarella, meat and egg salads, 
various cold cuts and cheese specialties, a large selection of juices, as well 

as our seasonal offerings and a hot beverage of your choice.

Per person: 25,00 €
Saturday, Sunday and public holidays: 28,00 € p.p. 

Children (6-12 years old): 15,00 € p.p. 

In addition to our breakfast buffet 
we are happy to serve you the following dishes,  

which you can order from our service staff:

The perfect one (C) 
a soft-boiled breakfast egg

The classic one (C) 
two fried eggs with crispy bacon

Egg Benedict / Egg Royal / Egg Florentine (A, C, D, L)

poached country egg on a toasted English mufˋn with 
fresh cooked ham, smoked salmon or spinach, 

hollandaise sauce, chives

American Pancakes (A, C, E, M) 
Mini pancakes with blueberries or 

chocolate, served with maple syrup and  
fresh seasonal berries, powdered sugar

Omelet or scrambled eggs (C, G, I)

Reˋned with ingredients of your choice:
bacon, mushrooms, ham, tomatoes, cheese, Greek feta cheese,  

spinach, bell peppers, spring onions, or fresh garden herbs



Caprese focaccia (A, G, K, M) 
homemade focaccia bread with olive oil, 
tomatoes, burrata, basil, and pesto� 16,00 €

Egg Benedict (A, C, D, L)

two poached eggs on a toasted English mufˋn  
with crispy bacon or smoked salmon,  
hollandaise sauce, and chivesh� 11,00 €

Egg Royal with smoked salmon (A, C, D, L)� 14,00 €

Egg Florentine (A, C, L) 
two poached eggs on a toasted English mufˋn
with fresh spinach, hollandaise sauce, and chives� 10,00 €

Egg Avocado (A, C, L) � 14,00 €
with bacon� 16,00 €

Your egg dishes – omelet, scrambled eggs, or fried eggs (C, G, I)

Made with three organic eggs, plus your choice  
of bacon, mushrooms, tomato, cheese, bell pepper, 
or spring onions, served with farmhouse bread� 11,00 €

 

Breakfast Combos
Vegan "Kaiser" (A, E, G, H, M) 
jam, grilled peppers, hummus, porridge with 
cinnamon and banana, vegan cheese, fruit salad, vegan 
cold cuts, and toasted whole grain bread� 16,00 €

Small "Kaiser" (A, D, E, G, H, M)

two whole grain buns (spelt or regular)
with prosciutto, turkey, salami, cooked ham, or cheese� 12,00 €
with smoked salmon � 15,00 €

Bonjour Paris (A, G) 
two butter croissants, butter, and two kinds of jam� 12,00 €

Kaiserhof Vital (A, G)

yogurt and fresh seasonal fruit, turkey cold cuts,   
vegetarian cold cuts, cream cheese, herb quark, a selection  
of spelt or rye buns, and a glass of fresh orange juice� 17,00 €

The Hearty - English Breakfast (A, C, J)

two fried eggs on crispy farmhouse bread, baked beans, 
crispy bacon, small grilled sausages, and grilled tomatoes� 15,00 €

Kaiserhof breakfast etagere (A, C, E, F, J, K, M)

assorted cold cuts and cheese selection, smoked salmon with  
horseradish, two types of jam, butter, boiled egg, Bircher muesli and 
yogurt with honey, fresh fruit salad and bread basket selection with  
croissant, accompanied by a glass of fresh orange juice,  
a hot beverage of your choice, and a glass of Prosecco	�  2 persons 49,00 €

Breakfast Specials
Monday to Friday from 9 am to 12 pm

Saturday, Sunday and public holidays from 9 am to 2 pm

American pancakes plain / chocolate or blueberries (A, C, E, M) 
huge plain pancakes with various toppings, served with 
maple syrup and fresh berries, garnished with powdered sugar,
caramelized walnuts, chocolate, or blueberries� 10,00 €
with bacon and fried eggs	 13,00 €

French Toast (A, C) 
golden brown fried brioche with applesauce and  
cinnamon, served with maple syrup and seasonal fruits� 11,00 €

Grilled banana bread (A, E, F, M)   
with mascarpone cream, maple syrup, 
caramelized walnuts, and banana� 15,00 €
without mascarpone cream (vegan)	 13,00 €

Bircher muesli (A, E, F, G)  
homemade Bircher muesli with 
fresh seasonal fruit and nuts	 9,00 €

Crunchy granola bowl with Greek yogurt (F, G, K, M) 
granola, Greek yogurt, honey, 
fresh seasonal fruit, and nuts� 10,00 €

Pink Bagel Dream (A, D, G)  
smoked salmon, cream cheese, dill,  
capers,and red onions� 17,00 €

Avocado Bagel (A, C, F, G, I, J) 
avocado, chili honey, scrambled eggs, and cottage cheese	 16,00 € 

Avocado Heaven (A) 
sliced avocado on whole grain toast with homemade  
olive oil and lime dressing and chili ˌakes	�  11,00 €
with two poached eggs (C)	  14,00 €

The Healthy (A, C, D, G, I, J, M) 
salmon on rustic farmhouse bread with cottage  
cheese, avocado salsa, two poached eggs, tomatoes with
homemade olive oil and lime dressing, and chili ˌakes� 16,00 €
without poached eggs or salmon	 12,00 €

Egg Caesar (A, C, I, J, L, M)

English mufˋn, turkey schnitzel, romaine lettuce, 
two poached eggs, herb oil, and hollandaise sauce� 17,00 €

Hangover Yummy (A, C, I, J, K, M) 
brioche burger with smashed beef patty, scrambled  
eggs, cheddar cheese, pickled cucumbers, and avocado� 16,00 €

Avocado meets mushroom (A, F, G, I, J, M) 
toasted sourdough bread with avocado cream, sautéed  
mushrooms, creamy goat cheese, honey, and thyme� 16,00 €

Breakfast Brioche Burger (A, C, G)

with scrambled eggs, avocado, chili mayo,  
crispy bacon, cheddar cheese, and lettuce � 14,00 €
without bacon	 12,00 €

Extras 
Avocado � 4,50 €
Organic maple syrup � 3,00 €
Butter (G) � 2,00 €
Egg in a glass (C) � 3,00 €
Egg, soft-boiled (C) � 2,00 €
Cream cheese (G, I, J, L) � 3,00 € 
Jam � 2,50 €
Smoked salmon (D)� 6,50 € 
Bacon� 4,00 €

Brunch Cocktails  

Rose Sangria
Rosé wine, fruit, sparkling water, orange juice 

 11,00 €

Princess Paloma 
Tequila, grapefruit juice, 

lime juice, agave syrup, sparkling water
12,00 €

Limoncello Spritz
Limoncello, Prosecco, sparkling water, lemon

12,00 €
9,00 € (non-alcoholic)

Mimosa
Prosecco meets fresh orange juice

8,00 € (non-alcoholic as well)

All about freshness  

Green turmeric smoothie
Spinach, mint, apple, turmeric, chia seeds, ginger, pineapple

0,3 l  6,50 €

Oat and blueberry smoothie
Blueberries, oat milk, banana, ˌaxseed

0,3 l  6,50 €

Red Berry Smoothie
Beetroot, red berries, ginger, apple juice, lime 

0,3 l  6,50 €

Fresh orange juice
0,2 l  5,50 € 
0,4 l  8,50 €


