
FOOD

BREAKFAST – LUNCH – DINNER
ENGLISH MENU



Many of our dishes and drinks are home-made  
and are prepared fresh for you daily.
 
In addition we use: 

	 only organic eggs

	 only organic milk

	 only organic agave syrup 

	 homemade cakes and pastries

	 our own Cotidiano Signature products

QUALITY IS IMPORTANT TO US

vegetarian  vegan | lactose-free   gluten-free recipes  

For our bio and öko-assortment we are certified by  
the DE-ÖKO-006 control body.

Breakfast, lunch or dinner -  enjoy your favourite dishes with us in 
the morning, midday and evening. Starting with your first coffee 
in the morning over fresh bowls and salads, to hearty burgers and 
crispy fries, we offer a wide range of healthy and delicious food.

Our modern and welcoming atmosphere makes Cotidiano the per-
fect place to meet your family, friends or business partners.

Whether you prefer savory, light, vegetarian or vegan options, we 
offer the perfect food for your personal taste.

Product quality and passion are our top priorities, because it‘s dri-
ven by our heart and soul:

For good food and good times.

NICE TO SEE YOU!

Your Cotidiano-Team



AVOCADO–TOAST 				    13,90
Toasted sourdough bread with avocado and tomato salsa - served  
with two fried organic eggs with mixed seeds
+ bacon	 + 2,00

+ herder´s cheese	 + 2,00

 VEGAN OPTION WITHOUT EGG 	 10,90

AVOCADO TOAST DELUXE			   15,90 
Toasted sourdough bread with avocado, smoked salmon, herders´s cheese	   
and tomato salsa on cream cheese - served with two fried eggs from	   
organic eggs with mixed seeds	

STRAMMER MAX			   13,90
Sesame bagel with grilled farmer ham, medium-spicy mustard, tomato, 
lettuce, pickled red onions and honey-mustard-mayo - served with  
two fried organic eggs with mixed seeds c,f,e

+ double cheddar	 + 3,00

LE AMERICAN 	 14,90
Butter croissant with cheddar scrambled eggs made from organic eggs,	  
bacon, lettuce, tomato salsa and chipotle sauce a,c	  

+ avocado				    + 3,50 

MOUNTAIN JOY 			   14,90
Pretzel croissant with goat cheese scrambled eggs made from organic 	  
eggs, lettuce, tomato salsa, honey-mustard-mayo and mixed seeds	  

ORIENTAL HUMMUS TOAST  NEW 		  12,90
Toasted sourdough bread with homemade curry hummus, grilled eggplant,  
herder‘s cheese, carrots, curried chickpeas, pomegranate - served with  
roasted sesame dressing and mixed seeds c,f,i

EGG ’N CREAM BAGEL 			   11,90
Sesame bagel with scrambled organic eggs, cream cheese,	   
avocado and tomato	

SALMON DELUXE BAGEL NEW 	 13,90
Sesame bagel with smoked salmon, cream cheese, lettuce and 	  
pickled red onions	

CHICKEN BLT BAGEL NEW 		  14,90
Sesame bagel with chicken breast, cream cheese, lettuce, tomato and bacon c	

+ fried egg			  + 1,90 

+ side salad	 			   + 5,90 

SCRAMBLED ORGANIC EGGS 			  8,90
All our scrambled organic eggs are served with a salad garnish	   
with lemon dressing and bread	   
+ bacon & cheddar a,c 			  + 3,00

+ sweet pepper & herder´s cheese 	 + 3,00

+ avocado & smoked salmon	 + 6,00 

BREAD BASKET small | large		  3,90 | 5,90 
Sourdough bread, baguette and butter 	  
Gluten-free bread upon request	 .

CLASSIC BREAKFAST

BREAKFAST
and Brunch



EGG DROP CLASSIC			   12,90
Butter brioche, scrambled organic eggs, cheddar, bacon, tomatoes and	   
pickled red onions - served with honey-mustard-mayo and mixed seeds a,c		

EGG DROP GUACAMOLY 			   14,90
Butter brioche, scrambled organic eggs, guacamole and tomato salsa - served  
with honey-mustard-mayo and mixed seeds f

+ smoked salmon	 + 4,90

SWEET ’N SALTY 			   12,90
Pancakes with an organic fried egg, bacon and organic agave syrup c	

BANANA-NOUGAT PANCAKES 		  13,90
Pancakes with banana and nougat cream - served with fresh fruits f

PANCAKE TOWER DELUXE  PERFECT FOR SHARING 	 19,90
Pancake tower with Lotus Biscoff® cream, berry compote, nougat cream, 
banana, cookie crumble and fruits f

PANCAKES

SWEET BREAKFAST

PEANUT BUTTER SANDWICH  NEW 		  13,50
Butter brioche, creamy peanut butter, banana and fruits 	  
Choose your topping: jam, vanilla syrup or agave syrup	  

COTIS FRENCH TOAST  NEW 		  12,90
French toast with chai latte cream and fruits a 
Choose your topping: jam, vanilla syrup or agave syrup

SUNNY CRUNCH BOWL 		  11,90
Natural yogurt with granola, banana, berry compote, fruits 
and coconut flakes

BIRCHER MUESLI 		  7,90
Homemade bircher muesli, fruits and almond slivers

FRUIT SALAD 	 6,90
Fresh homemade fruit salad

BELGIAN WAFFLE 	 5,90
Belgian waffle with icing sugar a	  

BANANA BREAD 		  4,90 

Homemade banana bread with walnuts (2 slices)	  

FRESH BUTTER CROISSANT 	 2,50 
+ jam	 + 1,00 

+ nougat cream	 + 2,00

 
	

SPECIAL BREAKFAST

BREAKFAST
and Brunch



5,-€

STARTERS & SHARING

ORIENTAL EGGPLANT  		  8,90
Grilled eggplant on yogurt-mint dip, topped with curry-marinated 
chickpeas, pomegranate seeds, roasted sesame dressing and 
mixed seeds - served with baguette c

HUMMUS FALAFEL BLISS  		  10,90 
Homemade curry hummus with falafel, pomegranate seeds, roasted	  
sesame dressing, parsley and lemon - served with a baguette c	

MIXED STARTER  PERFECT FOR SHARING  NEW  	 19,90
Homemade curry hummus, falafel, herder´s cheese, eggplant, olives,	  
tomato salsa, pickled red onions, carrot, caper apples, yogurt dip and	   
pomegranate - served with baguette	

COTIS APERITIVO PLATTER 	 22,90
Giant olives, sun-dried tomatoes, basil dip, caper apples, grissini	  
and baguette - SERVED WITH TWO SPRITZ OF YOUR CHOICE	
Without aperitif 	 12,90
 

PARMESAN CHICKEN FRIES PERFECT FOR SHARING  NEW           12,90 
Crispy chicken tenders and crispy fries, parmesan, pickled red onions	 
and truffle mayo f	

EXTRA FRIES NEW  	 4,90
Choose between crispy fries and cajun fries	  

SMALL GREEN SALAD 	 		  5,90 
Mixed salad, cucumber, peppers with lemon dressing and mixed seeds	  

BREAD BASKET small | large		  3,90 | 5,90 
Sourdough bread, baguette and butter 	  
Gluten-free bread upon request	 .

Aperol Spritz, Sarti Spritz, Campari Spritz, 
Negroni Sbagliato, Crodino Spritz alcohol-free

only

APERITIVO
TIME

Every Thursday 
4 - 7 pm

SHARING + DRINKS

BOWLSand Salads



BOWLS

AVOCADO POWER BOWL   		  13,90
MAKE IT VEGAN WITH ROASTED SESAME DRESSING  

Mixed salad, avocado, pineapple, beet root, edamame and peppers on	   
jasmine-scented rice with chickpea-mint dressing and seed mix	   

ORIENTAL FALAFEL BOWL      		 15,90 
Mixed salad, falafel, homemade curry hummus, pomegranate,	  
cucumber, carrot and curried chickpeas on jasmine-scented rice with	   
chickpea-mint dressing and mixed seeds  c,f,i	  

CAESAR SALAD BOWL  		  10,90
Romaine lettuce, tomato salsa and caper apples with Caesar dressing 
(without anchovies) and parmesan - served with baguette a,f,i

+ chicken breast	 + 4,90 

+ vegan crispy chikken 	 + 4,90

	 	   

KOREAN CHICKEN BOWL	 15,90
MAKE IT VEGAN WITH ROASTED SESAME DRESSING  	  

Crispy chicken, Cotis coleslaw, pickled radish, cucumber and carrot on	   
warm jasmine-scented rice with Korean BBQ sauce and mixed seeds c,f,i	 	

GREEN FUSION BOWL 			   15,90
Smoked salmon, avocado, edamame, pickled radish and cucumber on  
warm jasmine-scented rice with spicy Sriracha mayo, lemon dressing 
and mixed seeds c,f

COTIS CLUBSANDWICH ALSO AVAILABLE VEGETARIAN  	 15,90
Sandwich with two fried organic eggs, farmer ham, tomato, lettuce, 
mayo and mustard -  served with fries or side salad a,c,e,f	
+ double cheddar	 + 3,00

	   

VEGGI MASALA BOWL  	 14,90
MAKE IT VEGAN WITHOUT YOGURT DIP   	

Warm bowl with slightly spicy chickpea masala, pomegranate,  
cucumber and yogurt dip on jasmine-scented rice with mixed seeds c,f,i	

MARINATED CHICKEN BOWL 	 16,90
Warm bowl with juicy butter chicken, peppers, flaked almonds and 	  
yogurt dip on jasmine-scented rice with mixed seeds c,f	

SPECIALS

PIMP YOUR BOWL	

+ 1/2 avocado 	 + 3,50	 + chicken breast	 + 4,90 

+ herder’s cheese 	 + 2,00	 + crispy chicken tender f (3 pcs.)	 + 4,90 

+ grilled goat’s cheese 	 + 4,90	 + planted crispy chikken 	 + 4,90 

+ 2 slices crispy bacon c	 + 2,00	 + fried egg from ORGANIC eggs 	 + 1,90 

+ 2 slices smoked salmon	 + 4,90	 + crispy falafel 	 + 3,90 

	

BOWLSand Salads



CLASSIC BURGER

COTIS SMASH BURGER		  15,90
Brioche bun, crispy smashed beef, cheddar, pickled onions and 
white BBQ sauce - served with fries or side salad a

+ bacon	 		  + 2,00

SMOKY AVOCADO BURGER	 17,90
Brioche bun, juicy beef, guacamole, bacon, cheddar, jalapeños and	  
chipotle sauce - served with fries or side salad a,c,f  	

CLASSIC CHEESE BURGER NEW 	 16,90 
Brioche bun, juicy beef, lettuce, cheddar, tomato, pickles, pickled onions	  
and white BBQ sauce - served with fries or side salad a	  

CAESAR CHICKEN BURGER			   16,90 
Brioche bun, crispy chicken tenders, romaine lettuce, tomato,	  
pickled onions, parmesan and Caesar dressing 	  
- served with fries or side salad a,f	 	 .

PARMESAN CHICKEN FRIES PERFECT FOR SHARING  NEW   12,90 
Crispy chicken tenders and fries, parmesan, pickled red onions	
and truffle mayo f	   

EXTRA PORTION CRISPY FRIES 	 4,90
With ketchup or vegan mayo f

CRISPY FRIES 
Crispy fries with ketchup or vegan mayo f

CAJUN FRIES 
Crispy fries with spicy cajun seasoning and  
ketchup or vegan mayo f

SMALL GREEN SALAD 	 		    
Mixed salad, cucumber and peppers with lemon dressing and mixed seeds	  

CHOOSE YOUR SIDE DISHall burgers including fries or side salad

Enjoy our delicious burgers 
with cool beats!

off

BEATS N
BURGER

Every Tuesday  
from 18.00 pm

20%

BURGERand More



SPECIAL BURGER

SPICY CAJUN BURGER NEW 		  16,90
Brioche bun, juicy beef with cajun seasoning, cheddar, jalapeños, 
tomato, romaine lettuce, chipotle sauce, mayo 
- served with fries or side salad

PLANTED CHIKKEN BURGER 	 15,90 
Vegan brioche bun, planted crispy chikken, lettuce, tomato, jalapeños,	  
vegan mayo and white BBQ sauce - served with fries or side salad a	

*ALSO AVAILABLE WITH CRISPY CHICKEN TENDERS 	  

KOREAN CHICKEN BURGER NEW 		  15,90
Brioche bun, crispy chicken tenders, Cotis coleslaw, carrot salad, 
pickled red onions and Korean BBQ sauce  
- served with fries or side salad a,c,f,i

HONEY GOAT BURGER  NEW 			   15,90 
Brioche bun, grilled goat cheese, rocket salad, carrot salad,	  
pickled red onions and honey-mustard mayo	   
- served with fries or side salad a,c,f	 	 .

The children‘s menu is accompanied by a small lemonade,  
apple spritzer or a children‘s cappuccino. 

KIDS SWEET MORNING  		  5,90
Yogurt with crunchy muesli and fresh fruits. Served with a pancake 	   

KIDS GOLD STARTER     		 6,90 
Scrambled organic eggs. Served with a pancake 	 	  	   

KIDS CHICKEN FINGERS 		 6,90
Crispy chicken strips with crispy fries f	  

KIDS MENUUp to 12 yrs. WITH  
A GIFT

all burgers including fries or side salad

PIMP MY BURGER	

+ extra beef	 + 4,50	 + extra mayo or ketchup f	 + 0,50 

+ extra bacon c (2 pcs. | 4 pcs.) 	 + 2,00 | 4,00	 + extra truffle mayo f	 + 2,00

+ 2 slices extra cheddar a	 + 3,00	 + Korean BBQ sauce	 + 2,00	

+ extra jalapeños	 + 1,00	 + White BBQ sauce	 + 2,00	

+ 1/2 avocado	 + 3,50	 + extra chipotle sauce	 + 2,00	

	

BURGERand More



COTIS
BAKERY

homemade
Fresh and homemade every day.

Discover our delicious cakes 
and specialties

 in the display case.

CAKES AND MORE

HOT CHOCOLATE BROWNIE  PERFECT FOR SHARING  NEW  8,50 
Homemade chocolate brownie with warm berry compote  
and vanilla ice cream 	

CROISSANT ROYAL  	 9,90 
Butter croissant stuffed with chai latte cream, banana	   
and Lotus Biscoff® cream a	

BLUEBERRY MUFFIN  			   4,50

CHOCOLATE-CHERRY MUFFIN  		  4,50 

BELGIAN WAFFLE 	 5,90 
Belgian waffle with icing sugar a	

WARM BROWNIE  	 5,90 
Melt-in-the-mouth homemade brownie	

ICECREAM SCOOP  	 2,50 
Creamy vanilla ice cream	

TOPPINGS	

+ fresh whipped cream	 + 0,70	 + Lotus Biscoff ® Cream	 + 2,00

+ warm berry compote	 + 3,50	 + homemade chocolate sauce	 + 2,00

+ scoop of vanilla ice cream	 + 2,50	 + nougat cream f 	 + 2,00

DESSERTS HOMEAll Day



Despite careful testing, additives and allergens may be mixed together.  
Please ask our staff if you have any questions about allergens and additives.

Our seed mix consists of pumpkin seeds, sunflower seeds and black and 
white sesame seeds. All freshly roasted for you.

*Our parmesan contains animal rennet. 

a Colouring | b Darkened | c Preservative |  
d Contains sulphites | e Contains phosphates | f Contains antioxidant |  

g Contains flavour enhancer | h Waxed | i Contains sweetener | j Contains quinine |  
k Contains caffeine | l Starch | m Egg white | n Soy protein | o Milk protein |  

p Genetically modified | q Contains alcohol |  
r Contains a source of phenylalanine | s Contains nitrite curing salt

All information 
on additives and 

allergens. 

online menu

COTIDIANO FEEL GOOD ESPRESSO	
A signature blend of 75% Arabica and 25% Robusta, exclusively 
roasted for Cotidiano. Smooth and balanced, with notes of dark 
chocolate, roasted almonds, and sweet pastry.

COTIDIANO PINOT GRIS	 	
A rich and elegant Pinot Gris with nutty-fruity aromas and low 
acidity. From the winery Emil Bauer “Bundschuh”, palatinate.

COTIDIANO MERLOT		     
A smooth, full-bodied Merlot with deep aromas of dark berries. 
From the winery Emil Bauer “Bundschuh”, palatinate.

COTIDIANO FEEL GOOD GIN
Own recipe, exclusively produced in the Ziegler distillery  
according to old craft tradition. Infused with refreshing notes  
of grapefruit, orange, lemon, and spruce needle.

1kg / 25,90 

0,75l / 19,90   

0,75l / 19,90   

700ml / 24,90

available here at the restaurant

SIGNATURE PRODUCTS

HOMECotidiano at



#cotidianolovesyou

cotidiano.restaurant 

Make memories,
not excuses

As of May 2025
All prices are in EUR incl. VAT

Free Wifi


