
Dear guests,

welcome to clouds - Heaven‘s Bar & Kitchen.
We look forward to welcoming you today.

With the construction of the “Dancing Towers” 
skyscraper designed by Hadi Teherani in 2013, 
Hamburg’s gastronomy has grown to include 

a characteristic attraction. 
The highest restaurant in the city was built on 

the top floor, 105 meters above the Elbe.

The clouds kitchen crew serve creative and 
technically outstanding crossover cuisine with 

high-quality and seasonal products from 
the region.

Feel free to share your wishes or suggestions with 
our service staff. Please do not hesitate to inform 

us of any intolerance or allergies.

We wish you bon appetite and a heavenly stay
 at clouds Heaven’s Bar & Kitchen.

Your clouds team

east Free CloudsHamburg @clouds_hamburg



APERIT IFS																				                       EUR

CLOUDS NEGRONI															                 		  	   18
Campari / Antica Formula / Italicus
Brockmans Gin / grapefruit zest

RASPBERRY  ROYAL																	                   24
Bombay Sapphire Premier Cru
lemon / champagne / clouds sugar
raspberry puree / gold dust

MEDITERRANEAN SOUR														                	   16
Gin Mare / clouds Thyme syrup / lime
egg white/ flambéed Thyme

PERFECT SIEGFRIED (alkoholfrei)												             16
Siegfried Wonderleaf / Fever Tree Indian Tonic
orange bitter jam / orange zest / rosemary

RUE BERRY																						                       16
Paragon Rue Berry/ Avaa Verjus
Siegfried Wonderleaf / Fever Tree Wild Berry
orchid

CHAMPAGNE  				    											             

By the glass...																				                    0,1l

Ruinart “R” de Ruinart															                	   21

Ruinart Rosé 																			                    	   23



STARTER										           												               EUR

Bread & Butter																				                    7

Olives																									                        6

Air-dried ham																				                      19

Grilled Artichoke Hearts  													              	   18
Lovage mayonnaise / herb salad
Apple cider vinegar / honey

clouds Classic Beef Tatar - prepared at the table 			    24
Shallots / peppers / capers / chives

Ceviche of sea bream 															                 21
Celery / lime / red onions / jalapeno / coriander

Salad Nizza & Tuna Tataki 														                26
Pinto beans / potatoes / cucumber / tomato 
French dressing

Pasta Creste di Gallo																                  23
Asparagus / lemon / brown butter / pine nuts
Lemon verbena

Lobster Foam Soup 																	                   19
Crustacean wan tan / peas / green asparagus

SOUP

Lobster Foam Soup																	                   19
Crustacean wonton / peas / green asparagus

VEGETARIAN

Stewed Bell Pepper 															                	   25
Cous cous / paprika broth / cinnamon / lemon thyme

Clouds Vegan Garden  														                28
Seasonal oven vegetables / sweet potato puree
Pumpernickel crumbs



MAIN COURSE							        												               EUR
		
800°C Top heat grill

Danish Beef Fillet										          200g					      	   49

Uruguay Rumpsteak									        300g					      	   47

Spanish Entrecôte										         350g					      	   49

Danish Chateaubriand							       400g					      	   95

We serve our cuts in a pan with brown butter, 
garlic, rosemary and thyme.

FISH FROM PLANCHA

Calamaretti												           200g						       	   37
Olive / tomato / olive oil / lemon thyme

King Prawns												           250g						       	   39
Chili / garlic / butter / spring onions

Cod Fillet													             150g						       	   37
lemon / olive oil / capers / sage

We serve lukewarm tomato & bread salad with rocket, 
Amalfi lemon compote and basil pesto with our fish 
dishes.



SIDE DISHES						      													               	    EUR

Truffle Parmesan Fries „Amazing Fries“							         	   11
truffle mayonnaise

Green Asparagus																		                    11
Riesling sauce / orange zest / chervil

Grilled Vegetables																                   	  10
Pepperoni / red onions / leaf parsley

Small Potatoes from the Oven											              	    7
Salted butter / herbs de Provence

Small Market Salad 																                    7
Spicy cashew nuts / tomato ginger dressing
garden cress

SAUCES

Pepper cream sauce															                  		 6

Red wine jus																				                       	 6

Béarnaise sauce																		                    		 6

Herb butter																				                       		 4



Our dishes may contain traces of nuts and sesame.

DESSERT		 						      													               	    EUR

clouds Spaghetti Ice Cream pressed at the table		  	   18
Vanilla ice cream / red berries / white chocolate
whipped cream / mint

Mango Lassi Cake																	                 	   16
Almond biscuit / yoghurt / passion fruit / mango
chia seeds / marigolds / lemon verbena

Lukewarm Apple Tart 														               	   16
Almonds / hazelnut / citrus / coffee
lavender flowers / Atsina cress

Chocolate Cake																		                    16
Caramel / raspberry / cream Chantilly

Madeleines 2 pieces																	                  11
Butter / Crème brûlée / Crème Chantilly
honey cress

Ice Cream & Sorbet													                daily offer

vegan


