
W E L C O M E  T O  R O O F 
A B OV E  T H E  R O O F T O P S

Where modern cuis ine  
meets  or iental elegance

We inv i te  you to embark on an exqui s i te  cu l inary 
journey where the Or ient and the Occ ident un i te  in 
per fec t harmony. Trad i t iona l aromas  in ter twine wi th 

contemporary in f luences, g iv ing r i se  to re f ined crea -
t ions  o f except iona l charac ter. 

From aromat ic  meze spec ia l t ie s  to innovat ive bur-
gers, cura ted bowls, indulgent gr i l led d i shes, and 

e legant pas ta in terpre ta t ions  —  each pla te  i s  c ra f ted 
wi th pass ion, prec i s ion, and a ded ica t ion to qua l i ty.

A l low yoursel f to  be insp i red and indulge in unfor-
ge t table  moments  o f pleasure, se t h igh above the 

c i ty in a sophis t ica ted and s ty l i sh a tmosphere.

We are del ighted  
to welcome you to ROOF.



S TA RT E R S

B r u sc he t ta  
Toas ted c iaba t ta topped wi th mar ina ted tomatoes,  

f resh bas i l , garl ic , and extra v i rg in ol ive  o i l . F in i shed wi th  
ba l samic  glaze and del ica te  Parmesan shav ings.

6.9

B r u sc he t ta  Burrata  &  Pes to   
Toas ted c iaba t ta wi th aromat ic  pes to, c reamy burra ta  
and f resh bas i l , topped wi th ju icy cherry tomatoes.

8.5

B r u sc he t ta  Orienta l  
Toas ted c iaba t ta wi th muhammara (wa lnut & red pepper cream) , 

re f ined wi th crushed wa lnuts  and pomegranate  cream.  
A subt le  or ienta l touch on per fec t ly cr i sp bread.

8.5

B r u sc he t ta  Tr io  
A l l three var ia t ions  served on one pla te .  

Idea l for shar ing and indulg ing. A harmonious  ba lance  
o f Medi terranean and or ienta l f l avors .

11.9

Warm A n t i pa s t i  
A se lec t ion o f gr i l led vegetables  inc lud ing mushrooms,  

zucch in i , eggplant , bel l peppers, o l ives, and sun-dr ied tomatoes. 
L ight ly mar ina ted and r ich in Medi terranean charac ter. 

Opt ional vegetar ian bread avai lable.

9.9

Vegetar ian   Vegan   To Share   



M E Z E 
S H A R E D  J OY

Warm bread  i s  s er ved  wi th  a l l  our  me ze  se l ec t ions .

Ro s a  Su l ta n  
A del ica te  purée o f ch ickpeas  and beetroot ,  

re f ined wi th tah in i  and ol ive  o i l . Topped wi th  
toas ted sesame seeds  and f resh herbs.

6,9

Hu mu s  Cl a s s ic  
Creamy ch ickpea hummus blended wi th tah in i ,  

lemon ju ice, and garl ic . F in i shed wi th extra v i rg in  
ol ive  o i l , pu l b iber, and sumac.

6,9

Mu h a m m a ra 
A smooth d ip o f roas ted red peppers  and wa lnuts ,  

seasoned wi th or ienta l sp ices  and ol ive  o i l . F in i shed  
w i th pomegranate  cream and crushed wa lnuts .

7,5

E z me  
Finely chopped tomatoes, peppers, and or ienta l  
herbs  in a sp icy, p iquant mar inade o f ol ive  o i l ,  

lemon ju ice, and pomegranate  cream.

7,5

H ayd a r i  
A tradi t ional Turkish -s tyle creamy yogur t

Feta d ip, re f ined wi th garl ic  and ol ive  o i l ,  
f in i shed wi thd i l l and dr ied min.

7,5

Me ze  Pl a t te r fo r Two 
A cura ted se lec t ion o f our f ines t meze spec ia l t ie s .  

Per fec t for shar ing and indulg ing together.

14,9

Vegetar ian   Vegan   Spicy   To Share   



G A R D E N  O F  D E L I G H T S 
S A L A D S  &  B OW L S

Warm bread  i s  s er ved  wi th  e ver y sa lad  and  bowl .

Fa t tou sh  
Served wi th cr i spy chicken f i l le t or date curry fa la fel .

Mixed lea f sa lad wi th tomatoes, cucumber, bel l peppers, and 
f resh mint . F in i shed wi th herbs  v ina igre t te, cashews, and lemon 

tah in i  cream, served in an or ienta l bread bowl.

16,9

O r ie n ta l  Apple  G a rde n  
Lea f sa lad wi th apple  s l i ces, tomatoes, cucumber, bel l peppers, 
corn, carrot s , a rugula , and su l tanas, re f ined wi th fe ta cheese, 
wa lnuts , pomegranate  cream, and lemon ol ive  o i l v ina igre t te .

15,9

Ru col a  S a l ad with  Medjoo l  Dates  
Arugula wi th Medjool da tes  and tomatoes, topped wi th Parmesan 

shav ings, toas ted p ine nuts , and lemon ol ive  o i l v ina igre t te .

15,9

S moky Pa s t ra m i  B owl
Hear ty pas t rami  topped wi th ch imichurr i  and cr i spy on ions  on 

mixed lea f sa lad wi th tomatoes, cucumber, corn, carrot s , and bel l 
peppers, f in i shed wi th herbs  v ina igre t te .

18,9

O r ie n t  B owl
Mixed lea f sa lad wi th or ienta l -mar ina ted gr i l led  

turkey breas t , on ions, bel l peppers, corn, carrot s , avocado, and 
hummus, f in i shed wi th yogur t dress ing, wa lnuts , and pars ley.

17,9

A l  B a h r
Mixed lea f sa lad wi th or ienta l -mar ina ted gr i l led turkey breas t , 

on ions, bel l peppers, corn, carrot s , avocado, and hummus, f in i s -
hed wi th yogur t dress ing, wa lnuts , and pars ley.

18,9

S m a l l  S ide  S a l ad 
Fresh lea f sa lad wi th seasona l vegetables  and  

herbs  v ina igre t te  —  the per fec t accompaniment.

5,9

Choose from our dress ing var iet ies

Yogur t Dress ing |  Ol ive O i l Lemon Vina igre t te  |  Herb Vina igre t te  
Ba l samic  Lemon Tahin i  Crema |  Pomegranate  Crema |  Ba l samic  Crema

Vegetar ian 



W E L C O M E  T O  T H E  O R I E N T

K i b b eh  on  Bee t roo t  Hummus
Handcra f ted, cr i spy bu lgur croquet tes  f i l led wi th  

sp iced minced bee f and p ine nuts , served on smooth beetroot 
hummus. Or ienta l sp ices, harmonious ly ba lanced.

14,9

M a n t i  Turk i sh -S t y l e
Del ica te  handmade dumpl ings  f i l led wi th seasoned  

minced bee f, served wi th garl ic  yogur t andtomato but ter 
sauce, f in i shed wi th mint and papr ika powder.  

Hear ty, comfor t ing, and t rad i t iona l .

13,5

Fa l a fe l  on  Hummus  Bed   
Crispy fa la fe l w i th da te  curry f i l l ing on  

creamy hummus, accompanied by f resh sa lad and  
vegetables . F in i shed wi th lemon tah in i  cream.

Vegetar ian bread avai lable upon request .

13,9

K i s i r B owl   
Tradi t iona l Turk i sh bu lgur sa lad wi th tomato pas te,  
cucumber, and f resh vegetables, re f ined wi th herbs,  

pomegranate  cream, and lemon. L ight and re f resh ing.

12,9

Vegan 



B U R G E R

ROOF on Fire 
Brioche bun, salsa sauce, chili 

mayonnaise, beef patty,  
dry-aged bacon, jalapeños, 

lettuce, tomato, pickled onions 
and pickles.

14,9

Big Baba
Brioche bun, ROOF burger 
sauce, beef patty, cornflake 

chicken, cheddar cheese,  
pastrami, dry-aged bacon, 
fried egg, lettuce, tomato,  

pickled onions, and pickles.

Only for the truly hungry — 
this burger breaks all limits.

25

The Original
Brioche bun, chili cheese 
sauce, double beef patty,  
dry-aged bacon, cheddar  
cheese, lettuce, tomato,  

pickled onions, and pickles. 

16,9

Sportsman
Brioche bun, guacamole, 

grilled turkey breast, arugula, 
lettuce, onions, and pickles.

13,9

Pastrami Burger
Brioche bun, BBQ sauce, beef 

patty, pastrami, cheddar  
cheese, lettuce, pickled  

onions, pickles, and  
crispy onions.

16,9

Crispy Chicken
Brioche bun, joopie sauce, 
cornflake-breaded chicken, 

cheddar cheese, lettuce,  
tomato, pickled onions  

and pickles.

13,9

ROOF Cheeseburger
Brioche bun, ROOF burger 
sauce, beef patty, cheddar 

cheese, lettuce, tomato,  
onions, and pickles.

12,9

Cheese Explosion
Brioche bun, ROOF burger 
sauce, beef patty, cheddar 

cheese, lettuce, tomato,  
onions, and pickles.

Finished with creamy  
cheese sauce for the ultimate 

wow effect.

14,9

Veggie Burger 
Brioche bun, ROOF burger 

sauce, vegetable patty, lettuce, 
tomato, onions, and pickles.

13,9

Spicy  Vegetar ian 

You Sides,  
extra Sauces &   
extra Toppings.

Create your Burger  
exactly to your taste!

M A K E  
YO U R  B U RG E R 
P E R F E C T !

E xt ra  Topp i ngs �
Cheddar cheese� +1,5 
Jalapeños � +1,5

Fried egg� +2 
Dry-aged bacon � +2,5

Cheese sauce � +3

Beef / Chicken / �  
Veggie patty � +4

E xt ra  S au ce s �
Ketchup / Mayonnaise� +1 
Sweet & sour sauce� +1

Sour cream � +1,5 
Salsa sauce � +1,5

Chili cheese sauce � +2 
Joopie sauce � +2 
Guacamole � +2

S ide s
French fries with ketchup or mayonnaise � +5

Wedges  wi th sour cream� +5,5 
Pota to d ippers  wi th sour cream � +5,5

Sweet potato fries with sour cream � +6,9

Crunchy chicken f illets with joopie sauce (5 pcs) � +7,5



PA S TA

Pe n ne  Nap ol i  
Class ic  penne pas ta in a r ich tomato sauce,  

f in i shed wi th Parmesan shav ings.

10,9

Pe n ne  A r rab i a ta  
Penne pas ta in a sp icy tomato sauce  

w i th a bold Medi terranean k ick .

11,9

Pe n ne  a l  S a l mo ne
Penne in a tomato cream sauce wi th sa lmon, 
garl ic  o i l , on ions, and Medi terranean sp ices .

15,9

Pe n ne  Bu r ra ta  Pe s to  
Penne wi th creamy burra ta , arugula , cherry tomatoes,  

and toas ted p ine nuts  in a del ica te  pes to cream sauce.

15,9

Pe n ne  A l f re do Ch ic ke n
Penne wi th mushrooms, gr i l led turkey breas t , on ions,  

and garl ic  in a r ich Parmesan cream sauce.

14,9

Our  homemade  tomato  sauce  i s  prepared  
wi th  f resh  tomatoes ,  gar l i c ,  and  Medi terranean  herbs .

Spicy  Vegetar ian 



G R I L L  S P E C I A LT I E S 
F R O M  T H E  G R I L L

Ru mp S te a k
Tender rump s teak served wi th herb but ter or ch imichurr i , 

accompanied by a s ide sa lad and c iaba t ta baguet te .

24,9

G r i l le d  Tu rkey B re a s t 
Or ienta l -mar ina ted and per fec t ly gr i l led turkey breas t ,  
served wi th herb but ter, s ide sa lad, gr i l led vegetables  

and c iaba t ta baguet te .

18,9

G r i l le d  S a l mo n Fi l le t 
Gr i l led sa lmon f i l le t on creamy guacamole,  

re f ined wi th garl ic  o i l . Served wi th a s ide sa lad  
and cr i spy pota to ch ips  or gr i l led vegetables .

23,9

Pa s t ra m i  B a g u e t te 
Fresh baguet te  f i l led wi th pas t rami, BBQ sauce,  

a rugula , cherry tomatoes, and ch imichurr i ,  
served wi th cr i spy pota to ch ips .

23,9

G r i l l  Pl a t te r
Rump s teak , or ienta l -mar ina ted turkey breas t  

and pas t rami. Served wi th s ide sa lad,  
c iaba t ta baguet te  and herb but ter or ch imichurr i .

32,9

Opt ional  s ides :  
wedges ,  po ta to  ch ips  or  gr i l l ed  vege tab les 

+4



D E S S E RT S

S ou f f lé  a l  C io ccol a to 
Warm chocola te  souf f lé  w i th a mol ten chocola te  center,  

served wi th ice  cream and whipped cream.

7,5

Ka i se r sc h m a r r n  Buen i s imo 
Hand- torn Aus tr ian - s ty le  pancake wi th  

whi te  hazelnut cream and chocola te  sauce.

Add a  s coop  o f  i ce  cream +2

9,9

Ka i se r sc h m a r r n  à  la  RO OF
Hand- torn pancake wi th p i s tach io  

and chocola te  sauce, topped  
wi th toas ted kaday i f and crushed p i s tach ios .

Add a  s coop  o f  i ce  cream +2

11,9

D e s se r t  f rom Our  Pat i s s er i e 
A se lec t ion o f rota t ing desser t crea t ions  

f rom around the world —  handcra f ted and t ru ly un ique.

Price according to selection.

E xt ra  Topp i ngs
Chocolate sauce +1,5 

White hazelnut sauce +1,5 
Pistachio sauce +2

Crushed pistachios +2 
Scoop of ice cream (also as an extra portion) +2



I N D I V I D UA L  R E Q U E S T S ? 
N O  P R O B L E M ! ! 

Do you have spec ia l reques t s  or d ie tary in tolerances? 
S imply speak to us  —  we wi l l do our very bes t to prepare 

your d i sh accord ing to your persona l pre ferences.

ROOF
"Above  the  Roof tops"

 

Schrannenpla tz  6

87700 Memmingen

Phone +49   (0 )  83  3 1   /  99  58  5 1  9

E-Mai l in fo@roof -mm.de

Webs i te  www.roof -mm.de


