
 

 

   
Menu du Congo Week 26 from 25.6.26 

 

Soups / Starters 
★ Cream of zucchini soup coconut cream | toasted sesame | chives vn € 9,90 
★ Andalusian gazpacho toasted sesame | chives vn € 9,90 
★ Oven-baked mini falafel tomato salsa | hummus | cress vn € 10,90 
★ Burrata tomato and bread salad | balsamic | wild garlic pesto | toasted seeds v € 14,90 
★ Burgundy vineyard snails (6 pcs.) house-made herb butter | baguette € 12,90 
★ Seared romaine hearts braised tomato | Caesar dressing | Parmesan € 10,90 
+ with two vintage sardines 2017 € 16,90 
★ Pearl couscous salad in a jar feta | tomato | herbs v € 8,90 
★ “La Perle des dieux” Sardines Millésimées - vintage sardines bread | butter 
2025 € 13,90 2023/24 € 14,40 2022/20 € 14,90 2019/18 € 15,90 2017/16 € 16,40 
★ Rillettes: tuna | sardine | salmon & tuna € 13,90 scallop € 15,90 
★ Tomato caviar with ricotta v | zucchini and pea pesto with basil v* € 10,90 
 

Salads - from Arrenberg - 42117 City Farm 
★ Congo’s colourful salad - wild herbs and mixed leaves 
balsamic-pomegranate dressing vn or honey-mustard dressing v € 10,90 
★ Salad with oven-baked mini falafelvn € 14,90 
★ Salad with gratinated goat’s cheese v € 15,50 
★ Salad with chicken breast € 15,90 
★ Salad with seared Black Tiger prawns € 17,90 
★ Caesar salad tomato | croutons | anchovies | Parmesan € 12,90 
+ with chicken breast € 17,90 
+ bread basket for 1: € 2,- / bread basket for 2: € 4,- 

 

Pasta / Risotto 
★ Spaghetti Bolognese finest minced beef | Parmesan € 15,90 
★ Pasta Aglio e Olio garlic | olive oil | chili | parsley v € 13,90 
+ seared prawns € 19,90 
★ Goat’s cheese ravioli brown sage butter | walnut | pear | Parmesan v € 18,90 
★ Lemon risotto peas | mint | Parmesan | lemon zest v € 18,90 
+ seared octopus € 26,90 
(v = vegetarian; vn = vegan) Please speak to us if you have any questions about allergenic ingredients. * contains sulphites 

Chanterelle Season 
 

★ Seared chanterelles 
tomato | toasted seeds | aioli | crispy bacon | onions € 11,- 

★ Homemade tagliatelle with chanterelles 
cream | tomato | Parmesan v € 23,90 

★ Chanterelle risotto tomato | chives | sesame v € 21,90 
+ skin-seared pike-perch fillet € 29,90 

★ 2 wild game sausages celery cream | chanterelles | bacon | mustard | salad bouquet € 28,90 
 

Classics 
★ Chicken fricassee free-range chicken | mushrooms | peas | rice | delicate cream sauce € 19,90 

Wine recommendation: Carl Loewen, Varidor Riesling ’25 * 0,1/0,2l/0,75l € 4,90 / 9,60 / 34,- 
 

Main Courses 
★ Congo’s tabbouleh couscous salad | ratatouille | salad bouquet vn € 18,90 
+ oven-baked mini falafel | tomato salsa vn € 22,90 
+ lemon-marinated chicken breast € 24,90 
★ Oven-baked mini falafel hummus | tomato salsa | olives | capers | salad bouquet vn  € 19,90 
★ Colourful vegetable gratin feta | herbs v € 12,90 
★ Minced beef and vegetable gratin feta | herbs € 15,90 
★ Seared pike-perch fillet celery cream | sautéed spinach | mustard sauce € 28,90 
★ Seared octopus celery cream | ratatouille | lemon beurre blanc € 28,90 
★ Viennese schnitzel from Bergisch veal in Ankerbrot crumb 
  cranberries | warm potato and cucumber salad € 30,90 
Wine recommendation: Ecker Eckhof, Grüner Veltliner ’25, Wagram * 0,1/0,2l/0,75l € 4,90/9,60/34,- 
 

Desserts / Cheese / Bread 
★ Strawberry panna cotta fresh strawberries | mint | crumble v € 9,90 
★ Crème brûlée berries | mint | vanilla ice cream v € 9,90 
 

★ Organic cheese selection (EU organic) fig mustard | grapes v € 16,90 
Taleggio DOP (cow, IT) | Hofkäse TomOrRo Mediterranean herbs (cow, DE) | RotVino cheese, Hof 
Dannwisch (cow, DE) 
★ Two kinds of bread from Bäcker Myska three dips | marinated olives v € 13,90 
+ bread basket for 1: € 2,- / bread basket for 2: € 4,- 
 

                              
 



 

 

 
Congo’s Weekend Special 

Saturday & Sunday lunchtime until 3:00 p.m.  
★ Chicken fricassee 

mushrooms | peas | rice | delicate cream sauce € 19,90 17,90 
 

★ Sat., Sun. + public holidays: homemade cakes 
 

Congo’s Set Menu  
(2 courses / 3 courses) 

★ Cream of zucchini soup coconut cream | toasted sesame | chives vn 
**** 

★ Lemon risotto peas | mint | Parmesan | lemon zest v € 20,90 / 25,90 
+ with skin-seared pike-perch fillet € 28,90 / 33,90 

+ small Viennese schnitzel from veal in Ankerbrot crumb € 31,90 / 36,90 
**** 

★ Strawberry panna cotta fresh strawberries | mint | crumble v 
 

Events: 
Bar du Congo 

With Bar du Congo, Mondays are ours! Selected wines and perfectly poured draught beer.  
Plus our aperitif menu and groovy sounds.  

 

Apéro au Congo  
Every Saturday from 4:00 p.m. to 7:00 p.m.: 

All Spritz drinks at special prices, served with a complimentary aperitif platter. La dolce vita. 
 

The Quarter Resounds  
Street music festival along Friedrich-Ebert-Straße 

Saturday, 11.7.2026, 12:00 to 14:00 
 

Sinfonieorchester Wuppertal 
Open air – live on Laurentiusplatz, late summer 

 

Oyster weekends Friday to Sunday:  
28. – 30.8.2026 and 23. – 25.10.2026 

 

October 2026: “Mois de la France - French Month” 
45 years of Café du Congo – 20 years of Achim  

 
 

 
Vintage Sardines and Rillettes 

 

★ Sardines Millésimées 2025 New!	 € 13,90	

★ Sardines Millésimées 2024, 2023 € 14,40	

★ Sardines Millésimées 2022, 2020 € 14,90	

★ Sardines Millésimées 2019, 2018 € 15,90	

★ Sardines Millésimées 2017, 2016 € 16,40	

★ Rillettes de Thon 	
Tuna rillettes	 € 13,90	

★ Rillettes de Sardine  
Sardine rillettes	 € 13,90	

★ Rillettes de Saumon & Thon 	
Salmon and tuna rillettes	 € 13,90	

★ Caviar de tomates à la ricotta  
Tomato caviar with ricotta v	 € 10,90 

★ Pesto de courgette et petits pois au basilic  
Zucchini and pea pesto with basil v *	 € 10,90 

      
 

We present these delicacies in their beautifully designed tins,  
served with bread and butter. (v = vegetarian, vn = vegan, * contains sulphites) 

Vintage sardines – the heart of our expertise 
Since 2004, every summer we have carefully packed sardines 
of exceptional quality. Preserved fresh in their tins, they retain 
their flavour and nutrients, offering an authentic and delicious 
product. Like a fine wine, each vintage improves with time. On 
tasting, the sardines reveal a tender, flavourful texture; in the 
oil, a candied core develops, imperceptible on the palate. 
These qualities are complemented by valuable nutritional 
benefits, including an abundance of omega-3 fatty acids, 
vitamin D and calcium. 
 


