APERETIFS

STARTER

MAIN

BELSAZAR VERMOUTH TONIC 8
Vermouth, Tonic, Zitrone

LILLET PFIRSICH SPRITZ 8
Lillet Blanc, White Peach, Pfirsich

FOLLOW ME TO HEAVEN 10

BONDY Bruschetta, homemade Focaccia,
Avocado, Burrata, Tomaten, Oliven,
Blattspinat, Parmesan-Chips

VEGAN TARTAR 10
Avocado, Gurke, smoked Veggies, Hummus

MYKONOS SALAD 11

Tomaten, Gurken, Kalamata Oliven, Feta,
Kapern

HEARTS OF PALM CEVICHE 10

Palmherzen, Avocado, Grapefruit,
Leche de Tigre, Mais, Koriander

PASTA RAGUSA 17

Mafaldine, Rindfleischragu, Parmesan,
Frihlingszwiebeln

TRUFFEL PASTA 20
Linguine, Triffel, Parmesan

SALMON GORMORRA BURGER 21
Lachsfilet, Blattspinat, mariniertes
Rotkraut, Soja-Wasabi Mayonnaise,
Brioche-Bun, crispy broken potatoes

KESSLER HOCHGEWACHS 7
ROSE 0, 1L

VOGELFREI GIN TONIC 7
(alkoholfrei)

BURRATA 10

bunte Tomaten, Tomatenchutney, Burrata,
Parmesan-Chips

AVOCADO LACHS TARTAR 12
Lachs, Avocado, Gurke, Maracuja

TRUFFEL BURRATA 11

Rucola, Triffel-Honig, Pistazie, Burrata,
Tomaten

FRITTO MISTO 12

Garnelen, Calamari, Sardellen, Fenchel,
Karotten, Zucchini,rote Zwiebeln

PASTA WHITE WINE AND SCAMPI 23
Linguine, Fenchel, Scampi, Zucchini

PASTA SAN MARZANO 16

Paccheri, spicy Tomatensauce, Burrata,
Parmesan

DRY AGED BEEF CHEESEBURGER 20

180g deutsches dry aged Rindfleisch,
Cheddar, Tomaten Chutney, Bondy-Sauce,
Brioche-Bun, crispy broken potatoes



MAIN

SIDES

DESSERT

MENU

GRILLED OCTOPUS 29

Octopus, crispy broken potatoes,
Romesco Sauce, smoked Veggies

FILET STEAK 39

250g Allgduer Farsenfilet, Triiffelpliree,
smoked veggies

HOLY GARDEN 18

Salat, smoked Veggies, Avocado, Kapern,
Romesco Sauce, crispy broken potatoes

CRISPY BROKEN POTATOES 6
FRIED MOZZARELLA 7

HOMEMADE FOCACCIA 4

APPLE CINNAMON TARTE 8
Blatterteig/ Apfel/ Zimt/ Vanille Eis

CHOCOLATE LAVACAKE 7,5
Schokolade/ KaramellsoBe/ Vanille Eis

PLUMA IBERICO 29

Federstick vom Iberico Schwein,
StiBkartoffelpliree, Miso, Gurke

BONDY BOWL (LACHS 20/FALAFEL 16)

Edamame, Avocado, Mango,
Cous Cous, Salat, Nﬁsse

THE SALAD 19

Salat, warmes Gemise frittiert,
bunte Tomaten, Radieschen, Gurken,
Bondy Vinaigrette

SMOKED VEGGIES 6

LITTLE SALAD 6

CHEESECAKE 7,5
Miirbteig/ Cheesecake/ Himbeeren

AFFOGATO 7

Espresso Deichbar Bremen,
hausgemachtes Madagaskar Vanilleeis

3 GANGE

MENU 29€

STARTER « MAIN « DESSERT
WEINBEGLEITUNG PRO GANG + 5€ (01

AUFPREIS FUR FILET STEAK +11€, GRILLED OCTOPUS +9€ UND PLUMA IBERICO +9€




