MENU

Nice to have you here!
Mo - Fr open from 12 - 10pm (Tuesday closed)
Sat, Sun opens from 1pm - 22pm
Mon - Fri (except public holidays) changing lunch menu 7,80€
Brunch every 1st Sunday of the month from
9:30 a.m. - 3:30 p.m.

Who are we actually?
We would like to give you an insight into the delicious,
creative world of veganarian* cooking. We combine many
regional, freshingredients with predominantly organic dried
products.
We do not use any additives and create our dishes exclusively from basic ingredients. The philosophy of our restaurant is to combine sustainability with tasty healthy food.
We would like to show you how delicious veganarian* can
be!

Do you know our brunch?
Every 1st Sunday of the month, we spoil you with our with
our classics like vegan scrambled eggs, Tuscany Cream,
Overnight Oats, Peanut Chocolate Cream,
and many different creations.
You can choose whether you start your “indulgence journey” at 9.30 a.m. or at or at 12.30 p.m.
You‘re still looking for a fancy gift or want to try our sauces and spices at home?
Take a look at our shop on the last page of this menu or at
the shelf in our restaurant.
We accept the regional currency „BürgerBlüten“. (The “BürgerBlüte” is a regional voucher-based means of payment
that binds the value of the region and supports social, and
cultural activities.)

The special catering for your event:
IAre you planning a party and fancy some veganarian*
catering?
Send us an e-mail to catering@herbstapfel.de or talk to us,
and we will plan the culinary part of your event individually.

Online delivery service:
You fancy our fine food, but prefer to eat at home?
No problem, all our dishes are available both delivered, and
also as take aways.
Of course, only in stylish steel bowls (6 € deposit) or in
biodegradable disposable packaging (0.50 € each)**.

15% pick up discount
in our onlineshop

just use this QR code or
www.herbstapfel.de to order

Lunch Mon-Fri 12–4pm
(except on public holidays)
Chili sin Carne - vegan, gluten-free

7,80

with aioli & tortilla chips

Linsenrisotto - vegan, gluten-free

7,80

with 2 quino patties, and tomato pesto
daily changing lunch menu

7,80

scan or take a look at the board for
the current dishes

Mon-Fri 2pm–5pm (except on pub. holidays) 25% social discount on all meals*
*For students, trainees, pupils and recipients of
social benefits. Does not apply for lunch.
Cannot be combined with other promotions.
(have proof ready)

We offer the best of
vegan cuisine.
Everything is handmade, with lots of fresh vegetables
from the region as well as organic dried products.
*veganarian = a combo of vegan + vegetarian cousine
**since we carry the label „Kassel Plastikfrei“ („Kassel Free
of Plastics“) we charge 0,50 € per disposable package.

Sustainability and
healthy food is our
philosophy!

No frills,
just honest food.
We do not use any additives and create our dishes
exclusively from natural ingredients.

Dear guests!
Information about the ingredients in our dishes that may cause allergies can be obtained from our staff on request.
Despite careful preparation our dishes may contain traces of other
substances which are used in the production process in the kitchen.
Therefore, we cannot exclude the possibility of
cross- contamination.

STARTERS

small / large

Small Salad - vegan

5,20

with dressing of your choice, and roasted seeds

Breadbasket - vegan

5,20

with 2 dips of your choice

Tortilla Chips - vegan, gluten-free

3,50 / 5,20

with one / two dips of your choice

Dips - vegan, gluten-free
Tomato pesto
Paprika-Relish
Herbsti Dip
Hummus

Chili-Sauce „Haider Dip“
Beer-BBQ-Sauce
Aioli

SALATBAR

alle 1,60

Balsamic house dressing or
Herbsti vinaigrette.
Which dressing do you like?

Kernel Power Salad - vegan

8,90

crisp fresh mixed salad with kernel power patties,
tomato pesto, roasted seeds, and a dressing
of your choice

Halloumi Lettuce - vegetarian, gluten-free

10,20

crisp fresh mixed salad with halloumi cubes, roasted
seeds, and a dressing of your choice

Quinoa Grünzeug - vegan, gluten-free
crisp fresh mixed salad with quinoa patties,
cherry tomatoes, “Crazy Nutz” salad garnish, and a
dressing of your choice

NEW! 9,40

BOWLS

small / large

Kernel Power Bowl - vegan

11,20 / 14,20

with kernel power patties, lentil risotto, hummus, quinoa
salad, pan-fried herb potatoes, and tomato pesto

Chili Bowl - vegan, gluten-free

11,00 / 14,00

with coleslaw, chili sin carne, grilled vegetables,
hummus, aioli, and tortilla crisps

Halloumi Bowl - vegetarian, gluten-free

11,60 / 14,60

with halloumi triangles, coleslaw, tomato pesto,
pan-fried herb potatoes, lentil risotto, and aioli

Shivalis Bowl - vegan, gluten-free

NEW! 11,20 / 14,20

with chilli sin carne, quinoa patties,
fried herbpotatoes, coleslaw,
“Herbsti” dip, and fiery chilli sauce

EXTRAS in your Bowl?
Kernel power pattie - vegan

1,70

Quinoa pattie - vegan, gluten-free

1,70

Halloumi triangle - vegetarian, gluten-free

1,70

Tomato pesto, chili-sauce, pepper relish, beer BBQ sauce,
aioli, Herbsti Dip, hummus - vegan, gluten-free

1,60

extra bread basket from Gut Kragenhof and backer Oliev

1,90

What actually are
Bowls?
Our bowls are versatile, brute,
chicly arranged taste explosions
with an individual cross-section
of our menu.
If you‘re having a hard time decidingwhat to choose and you
would like to try a little bit of
everything, then a bowl is just the
right thing for you!

Which is the
right size for
you?
If you would like to
have a dessert or an
appetiser? Then you
should better choose
the small bowl.

BURGER TIME
„Triple B“ in brioche-bun - vegan

10,80

with beer BBQ sauce, an ingenious pepper relish, lettuce,
onions, tomatoes, salted crisps, and aioli

The classic in a brioche bun - vegan

8,90

with aioli, ketchup, mustard, onions,
tomatoes, cucumbers and crisp lettuce

Burning Man in a grain bun - vegan

10,20

with aioli, chilli sauce, onions, tomatoes,
jalapeños, peppers, and crispy fresh salad

Kernel Power Burger in a grain bun - vegan

9,80

with aioli, fruity tomato pesto, peppers,
onions, tomatoes, and lettuce

The Hummus Griller in a grain bun - vegan

NEW! 10,20

with hummus, „Herbsti dip“, seasonal grilled
vegetables, onions, and salad

Add another side dish?
(next page)

EXTRAS REQUIRED?
gluten-free bun - vegan, gluten-free
Veganer cheese „Cheddar-Style“ - vegan, gluten-free
Halloumi grilled cheese - vegetarian, gluten-free
Green spelt patty - vegan
Quinoa patty - vegan, gluten-free
„Beyond Meat“ Patty - vegan, gluten-free
onions, peppers, tomatoes, cucumbers, jalapeños
tomato pesto, chili sauce, pepper relish,
beer BBQ sauce, aioli, Herbsti Dip, hummus

+1,20
+1,20
+3,60
+3,60
+3,60
+7,20
+0,90
+1,60

CHOOSE YOUR
BURGER PATTY!
Halloumi grilled cheese,
spelt patty, quinoa patty

0,00€

„Beyond Meat“ patty

3,60€

I‘m the Nacho Macho Burger

SIDES

... not only delicious with burgers!

Saisonales grilled vegetables - vegan, gluten-free
with tomato pesto and roasted seeds

6,00

Pan fried herb potatoes - vegan, gluten-free
with our „Crazy Spice“ spice mix

4,80

Lentil Risotto - vegan, gluten-free
with aioli and onions

5,80

Coleslaw - vegan, gluten-free
delicious white cabbage salad with fresh herbs

5,20

Small salad - vegan, gluten-free
with dressing of your choice and roasted seeds

5,20

Quinoa salat - vegan, gluten-free
with seasonal recipe and fresh vegetables

4,80

NO NEED FOR MEAT

small / large

Chili sin Carne - vegan, gluten-free

6,80 / 9,80

with aioli & tortilla chips

Lentil Risotto - vegetarian, gluten-free

11,60

with Halloumi grilled cheese, aioli and onions

Lentil Risotto - vegan, gluten-free
with grilled vegetables and tomato pesto

11,20

SWEETIE
Mousse au Chocolat - vegan

5,20

with seasonal fruit sauce and wallnuts

Oreo Fruit Dream - vegan

4,80

Double Chocolate Brownie - vegan, gluten & sugar free

4,20

fluffy Oreo biscuit cream with refreshing fruit compote

juicy brownie with chocolate-peanut topping

HOT & COLD BEVERAGES
We serve our coffee specialities with oat drink. If you prefer
a different NoMilk product, please let us know.
We obtain our coffee from the regional roastery „Rösterei Röstrausch“.
All our drinks are vegan and mostly organic.

Which do you prefer?
Oatmilk, soy- or cow‘s
milk?

HOT BEVERAGES
Pot of coffee ¹ from the French Press

3,80

Pot of decaffeinated lupine coffee

3,80

from the French Press

Cup of coffee (Cafe Americano) ¹

2,40

Cappuccino ¹

2,80

Coffee with milk ¹

3,90

Latte Macchiato ¹

3,90

Espresso/ -doppio ¹

2,20 / 3,00

Cocoa

3,90

Warm milk of your choice with honey / agave syrup

3,70

Charitea Chai Latte

3,90

Golden Milk the healthy milk from India with fresh organic
ginger, Golden Mix and your choice of agave syrup/honey

4,30

TEA MENUE
Herbal explosion
Fresh Ginger Tea with freshly chopped ginger

3,80

Fresh Mint Tea made from fresh mint

3,80

Lime Mint Tea with freshly squeezed lime and fresh mint

4,00

Carola‘s Herbal Brew with cistus, artemisia annua, thyme,

3,80

liquorice root and fresh ginger

Hot Lemon with freshly squeezed lemon juice

3,80

CHARITEA – piping hot tea
African Summer South African Rooibos Tea refined

2,80

with orange and vanilla from Madagascar

Black Darjeeling black Darjeeling tea from the tea garden

2,80

Happy Valley

Chamomile camomile tea from Egypt

2,80

- the all-purpose weapon among medicinal herbs

Green Himalaya green Darjeeling from the

2,80

Himalaya Mountains - rich in secondary plant substances

Masala Chai a traditional spice blend strong black tea with

2,80

cinnamon, ginger, cardamom, pepper

Wild Fruit fruit tea blend with hibiscus, rosehip, apple,
goji berries, sweet - sour freshness

2,80

OPEN & NON-ALCOHOLIC
0,3l

0,5l

Varying homemade lemonades

3,60

5,20

Homemade ginger lemonade

3,60

5,20

Sinalco Cola ¹ ² / Zitres ³ / Orange ³

3,20

4,40

Sparkling / still water

2,60

3,80

Cold NoMilk of your choice

3,10

4,30

0,7l

5,20

BOTTLED BEVERAGES &
NON-ALCOHOLIC
Koka Mate ¹ Mate from coca leaves - Mate - black tea - 0,33l

3,20

Premium - Cola ¹ / Solicola Light ¹ with 0% sugar - 0,33l

3,20

Ostmost Paradies Spritzer made from different fruit
varieties - 0,33l

3,20

Ostmost apple cherry spritzer - 0,33l

3,20

Ostmost apple mint spritzer - 0,33l

3,20

Ostmost apple currant spritzer - 0,33l

3,20

Ostmost apple rhubarb spritzer - 0,33l

3,20

Rhön Ginger Ale - 0,2l

2,70

Bavarian malt beer - 0,5l

4,00

JUICES & NECTARS
0,3l

0,5l

3,60

5,50

3,90

5,80

3,90

5,80

Orange juice

3,40

5,20

Cherry/banana nectar/CheBa³

3,40

5,20

Naturally hazy unfiltered apple juice
made from apples from regional orchards

Apple-mango juice
with apples from regional orchards
as well as organic mango juice

Varying apple juice creations
look forward to apple-rhubarb, apple-beetroot
or apple-quince

Juice as a spritzer costs 0.20€
less than the juice.
We obtain our apple juice creations from the regional press
house „Saftmobil“.

OPEN WINES
Mettenheimer Trio 2018 (white) ⁴

0,1l

0,2l

Bottle

3,40

6,40

26,00

3,00

5,80

24,00

3,20

6,20

22,00

3,40

6,40

29,00

Pinot Blanc / Müller- Thurgau / Kerner
//0,75l btl

Chardonnay 2018 (white) ⁴
Terre di Chieti / Marche / Italy // 1l btl

Mettenheimer Dornfelder 2018 (red) ⁴
Sander Winery Rheinhessen //0,75l btl

Primitivo 2018 (red) ⁴
Terre di Chieti/ Marche/ Italy //1l btl

All our wines are organic and vegan!

BEER ON TAP
0,3l

0,5l

UrCasseler Pils or Radler (Shandy)

3,00

4,20

Hütt Naturtrüb (naturally hazy unfiltered beer)

3,20

4,40

Radler Läuft - CraftBeer

4,50

6,80

2nd CraftBeer (varying)

4,50

6,80

Varying freshly tapped
beer creations: Look out for the
board or ask us!

BOTTLED BEER
Rother Bräu Ur-Weizen 0,5l

4,40

Rother Bräu Ur-Weizen non-alcoholic 0,5l

4,40

Warburger Helles (lager) 0,33l

3,20

Störtebeker Frei-Bier (non-alcoholic) /

4,40

Radler (shandy) non-alcoholic 0,5l
Neumarkter Lammsbräu gluten-free 0,33l

4,60

BOTTLED CRAFT BEER
craftBee Amber

5,20

slightly bitter with summer honey 0,33l

craftBee Golden Honey

5,20

sweet with spring honey 0,33l

KellerKind

5,20

flowery, fruity cellar beer slightly bitter 0,33l

Schinkels Stout

6,20

for real malt lovers 0,5l

Störtebeker Atlantic Ale

6,20

strong, bitter IPA (India Pale Ale) with a scent of lemon,
grapefruit and melon 0,5l

Riedenburger Dolden Null

5,70

Fruity, bitter IPA (India Pale Ale) with < 0.5% alc 0,33l

For more varieties of craft beers - take a look at the boards or ask us!

SHOTS & TREATS
Homemade baked apple liqueur

2,00

our new house schnapps approx. 10% Vol 2cl

Limoncello

2,80

ice-cold, fruity lemon liqueur 34%Vol 2cl

Prinz Obstler, Birnerla, Apricot Brandy
34-40% Vol 2cl

2,40

OUR LITTLE SHOP SHELF
Fairtrade organic cotton bag
chic cord bag in anthracite with TschilpTschilp in neon green

“Crazy Spice” mix in a deposti spice jar

6,80

4,00

our unique, homemade spice mix gives not only vegan
the finishing touch not only to vegan dishes.

"Golden mix" in a deposit spice jar

4,00

the perfect mix for your soothing Golden Milk @Home.
Ideal with oat milk, three slices of ginger and agave syrup.

Beer BBQ Sauce in a deposit jar approx. 180 g

4,40

a nice accomplishment to grilled zucchini, tofu sausages,
seitan cutlets and steaks

Tomato pesto in a deposit jar approx. 180 g

4,40

fruity tomato with roasted seeds and basil

Pepper relish in a deposit jar approx. 180 g

4,40

our secret favourite with fried herb potatoes

Herbsti Dip in a deposit jar approx. 180 g

4,40

Our vegan interpretation of a cocktail sauce

Chilli sauce „Haider Dip“ in a deposit jar approx. 180 g

5,40

Hummus in a deposit jar approx. 180 g

4,40

fiery hot from kilos of fresh chillies.
Guaranteed to burn twice

our interpretation of a classic

Herbsti Bratapfellikör in a deposit bottle approx. 500ml
Unique apple pleasures all year round! approx. 10 Vol %

12,50

OUR LITTLE SHOP SHELF
Vegano Parmigiano in a deposit jar approx. 180 g
This vegan hemp parmesan gets the best out of your pasta!
Contains peanuts!

Crazy Nutz salad garnish in a deposit jar approx. 180 g

4,40

4,80

Unique seed and seed mixture. Refines not only salads!

Herbsti Vinaigrette in a deposit bottle approx. 250ml

5,20

A creative vinaigrette goes well with almost all salads!
Ivo`s favourite: goutweed, dandelion and apples

Balsamico-Hausdressing in a deposit bottle approx. 250ml

4,40

Our ultimate solution to complete your salad

A gift voucher is the perfect way to treat a
vegan or to introduce someone to the vegan diet.

Deposit glass

0,50€

Deposit spice jar

1,00€

Deposit bottle

1,00€

¹ contains caffeine ² contains colouring ³ contains antioxidant
⁴ sulphurised
all prices are in Euro

Contact & Opening Hours
Mon – Sun: 11am – 10pm
Tue: Closed

Herbstapfel GmbH
Kohlenstr. 20, 34121 Kassel
Tel. 0561 - 840 90000, info@herbstapfel.de

