
We are BBB Berlin, 
a premium burger 
restaurant.

We focus our 
energy on creating 
an uplifting dining 
experience of 
quality food & 
positive energies.

Our prime meat 
is butchered & 
ground on a daily 
basis - right here 
in our kitchen.

Our ingredients 
are daily fresh, 
carefully selected 
and handled by 
our cooks with 
a lot love & care.

We welcome you 
to take a time out, 
feel at home and 
enjoy with us.

Great for sharing!

THE 
STARTERS

THE
MILKSHAKES
Oreo

Nutella Banana
Chocolate Mocha

Nutella

Brownie

(vv-o)Crispy Beans
Green beans breaded, fried and 
served with chipotle aioli. (9)

!4.9

!6.9

Baked sweet potato with yogurt- 
aioli dressing and topped with blue 
cheese, garnished with spring onion. 
(5)(6)(8)(9)

Batatas (v)

Spare Ribs

(vv)Mediterranean grilled eggplant
Fire-roasted eggplant fillet on  
tahini with salsa picante, parsley 
and chickpeas, finished with olive 
oil and fresh lemon juice. (7)(10)

!6.9 Bread !0.5 

!6

!6

!6

!6

!6

Carpaccio
Finely-sliced beef sirloin, drizzled 
with olive oil, fresh lemon juice 
and balsamic reduction. Topped with 
arugula and parmesan. (6)

!7.9 Bread !0.5 

!6.9 

BBB Wings
Crispy chicken wings with homemade 
Teriyaki sauce, garnished with spicy 
chili and spring onion (1)(12)(14) 
OR  homemade sweet chili sauce, 
garnished with sesame and spring 
onion. (1)(4)(6)(7)(12)

!12small big

Ribs, slow-cooked in a special 
homemade stock till tender and then 
grilled, served in homemade sweet 
chili sauce (1)(4)(6)(7)(12) OR in 
homemade BBQ sauce (5)(6), both  
garnished with spring onion and radish.

!7.9 !13.5small big



SPECIAL 
BURGERS
with a side of fries! 

Prime beef with creamed spinach, goat 
cheese, tomato, lettuce, onion, pickles 
and mustard aioli. (1)(6)(7)(9)(11)

The Florentine 

!11.9 160gr !13.9 220gr + !3.5 double patty 

Prime beef with smoked bacon, crispy onion  
ring, arugula, homemade onion chutney 
brased in red wine, pickles and mustard  
aioli. (1)(7)(9)(11)

The Butcher

!11.9 160gr !13.9 220gr + !3.5 double patty 

!11.9 160gr !13.9 220gr + !3.5 double patty 

Prime beef with avocado, fried egg, crispy 
onion ring, salsa picante and chipotle aioli. 
(1)(7)(9)

The Latino

Prime beef, fig and pistachio patty with 
halloumi cheese, tomato, lettuce, onion, 
pickles and yogurt aioli. (1)(6)(7)(8)(9)

The Tel Aviv

!12.9 160gr + !3.5 double patty 

Prime beef with Sainte-Maure cheese, bacon, 
homemade fig chutney, arugula, red onion, 
pickles and mustard aioli. (1)(6)(7)(9)(11)

The Saint

!11.9 160gr !13.9 220gr + !3.5 double patty 

Two prime beef patties with 2 slices of  
Emmental cheese, crispy onion ring, cole-
slaw, pickles and BBQ-sauce. (1)(4)(6)(7)

The Double American

!13.5 160gr x 2 !17.5 220gr x 2

Super juicy pork, braised for hours in our 
special homemade stock, served in a bun with 
coleslaw, pickles and mustard aioli.  
(1)(5)(7)(9)(11)

The Pulled Pork

!10.5 

Our homemade vegan patty with Teriyaki sauce, 
avocado, tomato, red onion and chipotle 
aioli. (1)(7)(9)(12) 

The Veggie (v)

!11.9 160gr + !3.5 double patty 

Our homemade vegan patty with smoked eggplant 
fillet, tomato, lettuce, salsa picante and 
tahini. (1)(12)

The Vegan (vv)

!11.9 160gr + !3.5 double patty 



F
O
O
D

(1) grain 
(2) fish
(3) shellfish
(4) sulfur dioxide & sulfite
(5) celery
(6) milk & lactose
(7) sesame seeds 

(8) nuts 
(9) eggs
(10) lupins
(11) mustard
(12) soy
(13) mollusks
(14) peanuts

veggie(v) vegan(vv)

vegan optional(vv-o)veggie optional(v-o)

Follow us : bbb.berlinBBBberlinRest

MAIN 
DISHES

SALADS

Served with a portion of fries and a 
fresh lemon wedge. (1)(4)(9)(11)(12)  

Pork Schnitzel !10.5

Deep fried battered fish fillet served 
with cherry tomatoes, fresh red onions, 
lemon & a side of chips with tartar sauce.
(1)(2)(4)(11)

Fish N Chips !10.5

Mexican tortilla filled with marinated 
chicken strips, avocado, onion, 
tomato salsa, chipotle aioli & a fried 
egg, garnished with coriander & served 
with a side salad.(1)(4)(9)(11)

Chicken Wrap !10.5

Crisp lettuce with artichoke hearts and 
grilled chicken breast, parmesan, red 
onions and croutons seasoned with Caesar 
dressing. (2)(6)(9)(11)

Caesar Salad !9.5(v-o)

A variation of tomatoes, mixed fresh 
greens with cucumbers, radish, red 
onions, spring onions, Kalamata olives 
and feta cheese seasoned with mint, 
olive oil and fresh lemon. (4)(6)(8)(11)

Greek Salad !9.5

Fresh greens, salary, endives, Granny 
Smith apples, blue cheese & walnuts  
seasoned with a honey-mustard dressing. 
(4)(6)(8)(11) 

Blue Salad !9.5(v)

MAKE YOUR 
OWN BURGER
Our Classic Burger is served in a 
bun with tomato, lettuce, onion 
and pickles. (1)(7)(9)

SIDE DISHES 

!3.5Potato wedges
With sweet chili sauce (6)(4)(7)(12) 
OR parsley and garlic.

!3.5Sweet potato fries (vv)

with garlic, basil and olive oil.

!3.5Green beans (vv)

!2.9Fries (vv)

Fresh greens, cabbage and carrots  
served with honey-mustard dressing.  
(11) 

!3.5Salad (vv-o)

Our Kids Menu includes a hamburger OR 
chicken burger with a side of fries OR 
our green beans, a beverage as well 
as ice cream. 

KIDS MENU  !8.9under 12

Classic Burger

!8.9 160gr !10.9 220gr + !3.5 double patty 

CHOOSE YOUR 
TOPPINGS

 !2Sainte-Maure cheese (6)

 !1.5Cheddar cheese (6)

 !2Blue cheese (6)

 !1.5Emmentaler cheese(6)

 !2Goat cheese (6)

 !2Creamed spinach (6)

 !2Onion chutney

 !2Fig chutney

 !1.5Avocado

 !1.5Fried egg (9)

 !1.5Hot chili pepper

 !1.5Smoked bacon

 !1.5Crispy onion ring

 !1.5Eggplant

 !1.5Halloumi (6)

SALAD 
TOPPINGS

Baked sweet potato wedges !2

Chicken breast !2

Sainte Maure cheese (6) !2

Goat cheese (6) !2

Feta cheese (6) !2

Egg !1.5

Bread !0.5

Patty of selected prime beef.



COLD 

WARM

Extra Shot !1

!2Espresso

!3.5Tea

!3Double Espresso

!4Hot Chocolate

Flat White !3.2

Apple | Orange | Mango | Passionfruit | 
Rhubarb | Cherry | Banana

Saftschorle 0.4l !3.2

Cappuccino S !2.9
L !3.5

Coffee S !2.6
L !3.5

Latte Macchiato !3.5

Macchiato !2.2

Coca Cola (1)(9)
Coca Cola Light (1)(11)
Coca Cola Zero (1)(11)
Fanta (1)(3)
Sprite

 0.33l !3
 0.33l !3
 0.33l !3
 0.33l !3
 0.33l !3

Apple | Orange | Mango | Passionfruit | 
Rhubarb | Cherry | Banana

Juice  0.3l !3

NON-ALCOHOLIC 
DRINKS

(1) 
(2) 
(3) 
(4) 
(5) 
(6) 
(7) 
(8) 
(9) 
(10) 
(11)  
(12) 
(13) 
(14) 

With dyes
With preservatives
With antioxidants
With flavor enhancers
Sulphuretted
Blackened
With phosphate
With milk protein
With caffeine
Quinine
Sweeteners 
Phenylalanine source
Waxed
With taurine

Still | Sparkling
0.25l !2.5
0.75l !5.5

Mineral Water 

Club Mate (9) 0.33l !3

Red Bull (9)(10)(14) 0.25l !3.8

Ginger Ale (1
Spicy Ginger (1)
Tonic Water (10)
Bitter Lemon (3)(10)

 0.2l !3
 0.2l !3
 0.2l !3
 0.2l !3



Ramazzotti
Martini Bianco
Martini Rosso
Martini bitter
Aperol
Pastis 51
Ouzo 12

!4.5
!4
!4
!4
!4
!5
!4

!2.5 
!2
!2
!2
!2

!2.5
!2

APERITIF 0.2cl 0.4cl

Grey Goose
42 Below

!8
!4

!4
!2

VODKA 0.2cl 0.4cl

Bombay Dry
Bombay Sapphire
Hendrick‘s Gin

!5
!6

!7.5

!2.5
!3

!3.5

GIN 0.2cl 0.4cl

Cuervo Silver
Cuervo Gold
Patron Silver
Patron Reposado

!4
!5

!10.5
!13.5

!2
!2.5
!5.5

!7

TEQUILA 0.2cl 0.4cl

Bacardi White
Bacardi Oakheart

!4
!5

!2
!2.5

RUM 0.2cl 0.4cl

!5
!4
!4
!6
!7

Fernet-Branca
Jägermeister
Becherovka
Absinth
Chartreuse Green

!2.5
!2
!2
!3

!3.5

DIGESTIF 0.2cl 0.4cl

WHISKEY

!4
!5
!5
!6
!8
5

!2
!2.5
!2.5

!3
!4

!2.5

Johnnie Walker Red Label
Johnnie Walker Black Label 
J&B
Jamesons
Chivas 12 Years
Ballantiens

Single malt 0.2cl 0.4cl

Blended 0.2cl 0.4cl

Wild Turkey
Jack Daniel’s
Gentleman Jack

!6 
!6
!8

!3
!3
!4

Bourbon 0.2cl 0.4cl

Dewar‘s 12 Years
Bushmills 10 Years
Glenfiddich 12 Years
Glenmorangie 10 Years

!8
!8 
!8 
!9

!4
!4
!4

!4.5

0.2cl 0.4clCOGNAC
Hennessy v.s
Hennessy v.s.o.p

!8
!10

!4
!5

D
R
I
N
K
S

COCKTAILS

Basil Smash
Bombay Dry gin, Martini Bianco, Char-
treuse green, fresh lemon juice, lime 
syrup and basil. !8.5

Cold Turkey

!8.5
Wild Turkey bourbon, Aperol, Kahlua, 
maple syrup and fresh lemon juice.

Espresso Martini

!8.5
Grey Goose vodka, Kahlua, espresso 
shot and vanilla syrup.

Moscow Mule

!8.5

42 Below vodka, fresh lime juice and 
spicy ginger beer, ginger and fresh 
cucumber. (1)

Bacardi white rum, fresh lime juice, 
Sprite, brown sugar and fresh mint. !8.5

Mojito

LONGDRINKS
Gin Tonic
Aperol Spritz
Whiskey Cola

!7
!7
!7

BEER

WINE
0.2clWhite 0.75l

0.2clRed 0.75l

Rioja
Merlot

!5.5
!5.5

!21
!21

Sekt !4 !21

Riesling
Grauburgunder

!4.5 !18
!5 !19

0.1cl 0.75lSparkling

The Pink Street
Bombay Dry Gin, St.Germain Liqueur, Aperol, 
litchi syrup, lemon juice and cucumber. !8.5

Berlin Sunrise

!8.5

Southern Comfort, Grand Marinier, 
Drambuie, passion fruit syrup,  
grenadine syrup & pineapple syrup.

Bottled

!3.9
!3.9

FLO.5l
FLO.5l

Krombacher Pils
Krombacher Weizen alc.free 

Draft 0.5l0.3l

Krombacher Pils 
Krombacher Weizen
BBB Keller Dunkles
BBB Helles

!3.9
!3.9
!3.9
!3.9

!3
!3
!3
!3



DESSERT

DIGESTIF

!6

Granny Smith apples cooked with cinnamon 
and spices, topped with crunchy biscuit 
crumble and bourbon vanilla ice-cream.

Apple Crumble

!6

A Mediterranean dessert based on creamy 
milk pudding with grenadine syrup and 
topped with roasted pistachios.

Malabi

!6

A scoop of bourbon vanilla ice-cream, 
shot of espresso and a shot of Amaretto.

Affogato

!8.5

Dessert cocktail of Gray Goose vodka, 
Kahlua, espresso shot and vanilla syrup.

Espresso Martini

MILKSHAKES
!6Oreo milkshake
!6Nutella milkshake
!6Nutella-banana milkshake
!6Choco-Mocha milkshake
!6Brownie milkshake

!6

Warm, homemade chocolate brownie made 
from Belgian chocolate, served with 
caramelized banana, bourbon vanilla ice-
cream and sprinkled with roasted, salted 
walnuts - great for sharing.

Belgian Chocolate Brownie

HOT DRINKS
!2Espresso
!3Double Espresso

!3,5Tea

Cappuccino S !2.9
L !3.5

Coffee S !2.6
L !3.5

with rum
Hot Chocolate !4

!6

Jägermeister !2 !4

Fernet-Branca !2,5 !5

Absinth !3 !6

Chartreuse Green !3,5 !7

Becherovka !2 !4

2cl 4cl
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