
Ich habe einen ganz einfachen Geschmack:
Ich bin immer mit dem Besten zufrieden.

- Oscar Wilde -

*Herzlich Willkommen
Das Team der Lippe Lounge in Lemgo heißt Sie ganz herzlich 
Willkommen. In entspannter und gemütlicher Atmosphäre können 
Sie und Ihre Familie entspannen oder Freunde treffen und werden 
dabei mit kulinarischen Besonderheiten der mediterranen Küche 
verwöhnt. Genießen Sie italienische Spezialitäten gepaart mit 
internationalen Einflüssen im modischen Lifestyleambiente.
Wir wünschen Ihnen einen angenehmen Aufenthalt in unserem 
Restaurant und vor allem Guten Appetit!

Ihre Familie Betaj

fällt die eicherne Füllungstür mit Schnitzereien in späten Rokoko- und 

www.lippe-lounge-lemgo.de

*Ein Stuck Geschichte
Die Lippe Lounge befindet sich im ehemaligen Blombergerischen Hof.
1791 wurde er vom Hofrichter von Blomberg unter der Benutzung von
spätmittelalterlichen Bauteilen erbaut. Schon am Eingang fällt die
eicherne Füllungstür mit Schnitzereien in späten Rokoko- und Louis-
Seize-Formen auf. Über der Tür ist eine Inschrift mit dem Allianzwappen 
zu sehen. In der zweiten Hälfte des 16. Jahrhunderts wurde das Gebäude 
dem Besitz des Grafen Philipp von Spiegelbert-Pyrmont und im 
17. Jahrhundert dann dem kaiserlichen Oberst von der Wahl
zugeschrieben. Seit August 2010 befindet sich nun die Lippe Lounge
in diesem historischen Gebäude.

I have the simplest taste,
I am always satisfied with the best.

- Oscar Wilde -

Welcome
The team at Lippe Lounge in Lemgo warmly  
welcomes you. In a relaxed and cozy atmosphere, you 
and your family can relax or meet friends and be spoiled 
with culinary specialties of the Mediterranean cuisine.  Enjoy 
Italian specialties paired with international delicacies in a 
fashionable lifestyle ambience. We wish you a pleasant 
stay in our restaurant and, above all, bon appétit!

Your Betaj family

fällt die eicherne Füllungstür mit Schnitzereien in späten Rokoko- und 

www.lippe-lounge-lemgo.de

*Ein Stuck Geschichte
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1791 wurde er vom Hofrichter von Blomberg unter der Benutzung von
spätmittelalterlichen Bauteilen erbaut. Schon am Eingang fällt die
eicherne Füllungstür mit Schnitzereien in späten Rokoko- und Louis-
Seize-Formen auf. Über der Tür ist eine Inschrift mit dem Allianzwappen 
zu sehen. In der zweiten Hälfte des 16. Jahrhunderts wurde das Gebäude 
dem Besitz des Grafen Philipp von Spiegelbert-Pyrmont und im 
17. Jahrhundert dann dem kaiserlichen Oberst von der Wahl
zugeschrieben. Seit August 2010 befindet sich nun die Lippe Lounge
in diesem historischen Gebäude.

For the english version of the menu, 
please scan the QR-Code on the left.
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The Lippe Lounge is located in the former Blomberg Court. 
It was built in 1791 by the Court Judge of Blomberg using 
components from the late Middle Ages. Already upon entering 
the oak panelled door with carvings in late Rococo and Louis Seize 
styles catches the eye. An inscription with the alliance coat of arms 
can be seen above the door. In the second half of the 16th century, 
the building belonged to Count Philipp of Spiegelberg-Pyrmont  
and in the 17th century to the imperial colonel von Wahl. 
Since August 2010 the Lippe Lounge has been house

– Closed on Tuesdays –

historic building.

A piece of history

If you have any questions about allergens, our staff will be happy to help you.



02 Antipasti alla Mediterranea ................................................................ 15,50 € 
on request as a “special” with carpaccio, vitello tonnato 
& 2 giant gambas for 20,50 €

04 

05 

06 

07 

08 

10 

11 Zuppa di pomodoro     .............................................................................. 6,50 € 
Tomato soup

13 Zuppa la mamma .................................................................................... 9,00 € 
Fresh spinach leaves, scampi (31/40) and cherry tomatoes

Carpaccio con Rucola  ............................................................................ 15,50 €
Finely sliced beef filet with spices, rucola & parmesan

Carpaccio con Trüffel ............................................................................. 20,00 €
Finely sliced beef filet with spices, black truffle, rucola, roasted porcini 
mushrooms & parmesan 

Bruschetta »Sizilia« ................................................................................... 6,50 €
Two slices of toasted bread with fresh tomatoes, garlic, 
capers, olives, feta cheese & olive oil

Vitello Tonnato  ......................................................................................... 15,50 €
Veal medallions in a fine tuna sauce

Bruschetta       ............................................ 6,00 €
Two slices of toasted bread with 
fresh tomatoes, onions & olive oil

Ciambella Pizza ................................ 6,00 €
Pizza rolls with herb butter

Homemade soups

Appetizer



16 Side salad ................................................................................................ 5,50 € 
Green salad with tomatoes, cucumber & onions

17 Insalata Tonno ....................................................................................... 7,50 € 
Green salad with tomatoes, cucumber, onions & tuna

18 Insalata Mozzarella ............................................................................. 13,50 € 
With tomato slices, basil & buffalo mozzarella

19 Insalata Toscana ................................................................................... 19,50 € 
Fresh spinach, pine nuts, feta cheese, chicken breast & avocado, 
with strawberries when in season 

20 Shepherd's salad .................................................................................. 15,00 € 
Green salad with tomatoes, cucumber, feta, olives, bell peppers, 
sweet peppers & onions

23 Insalata Caramellare ........................................................................... 17,50 € 
Mixed salad with rucola, garnished with caramelized chicken breast, cherry 
tomatoes & walnuts

24 Insalata a la Chefkoch ........................................................................ 20,00 € 
Mixed salad with beef strips, sun-dried tomatoes, 
pine nuts & feta cheese

25 Insalata Scampi ................................. 18,50 € 
Mixed salad with 
scampi (31/40) & salmon strips

26 Insalata Mediterranea .................... 18,50 € 
Mixed salad with fried feta cheese, 
fresh mushrooms & fried chicken breast 
in pumpkin oil

All salads are prepared with homemade 
balsamic-mustard dressing and served 
with homemade bread rolls.

Salads



28 Spaghetti Carbonara »Classico«  ................................................... 15,00 € 
Spaghetti with bacon, egg & parmesan

29 Spaghetti Aglio e Olia ....................................................................... 15,00 €
Spaghetti with cherry tomatoes, garlic & spicy bell peppers in olive oil, 
alternatively with prawns for € 21.00

30 Spaghetti Vegetaria ............................................................................. 15,50 € 
Spaghetti with cherry tomatoes, mushrooms, fresh peppers

Pasta

Extra

Parmesan

+1,50 €

32 Spaghetti »Lippe Lounge« ............................................................... 19,50 € 
Spaghetti with scampi (31/40), fresh mushrooms & salmon

35 Spaghetti Bolognese ........................................................................... 15,00 € 
Spaghetti with bolognese sauce

36 Penne Salmone  ...................................................................................... 19,50 € 
Penne with salmon, spinach & scampi (31/40) in a light cream sauce

37 Pappardelle Fungo Pratailo ............................................................. 18,50 €
Parpadelle with fresh mushrooms, filet tips & zucchini 
in tomato sauce, alternatively with beef filet for € 20.00

39 Pappardelle Tartufo  .......................................................................... 22,00 € 
Parpadelle with black trufffel & chicken breast strips in a light cream sauce

40 Pappardelle Porciono  ......................................................................... 24,00 € 
Parpadelle with porcini mushrooms, scampi (31/40) & 
rucola in own sauce and truffle oil



44 Tortellini a smerlo ................................................................................ 15,50 € 
Tortellini with ham (shoulder) 1,2,3,4, fresh mushrooms in a cream sauce, 
gratinated with cheese

46 Penne casseruola .................................................................................. 15,50 € 
Penne with spinach in a cream sauce, gratinated with gorgonzola

47 Broccoli asseruola ................................................................................ 15,50 € 
Penne with broccoli and fresh mushrooms in a cream sauce,
gratinated with cheese

48 Homemade Lasagne  ........................................................................... 15,50 € 
gratinated with cheese

Baked Pasta

52 Crème Fraîche ........................................................................................ 15,50 € 
with crème fraîche, parma ham, cherry tomatoes, rucola & parmesan

53 Margherita ............................................................................................... 9,50 €
54 Salami with Salami1,2 ............................................................................... 11,00 €
55 Prosciutto with cooked ham1,2,3,4 .............................................................. 11,00 €
56 Romana ..................................................................................................... 12,00 € 

with cooked ham1,2,3,4 & fresh mushrooms

57 Tonnara with tuna & onions ................................................................... 12,00 €
58 Hawaii  ..................................................................................................... 12,00 € 

with cooked ham1,2,3,4 & pineapple

Pizza always with tomato sauce & mozzarella cheese
We prepare all pizzas with fresh vegetables. You can also customize your pizza 
according to your wishes. Per ingredient 1.50 €, garlic plus  0.30 €.



59 Elona (Pizza bianco = without tomato sauce)   ........................................... 17,00 € 
with crème fraîche, pine nuts, chicken breast strips, 
parmesan & truffle oil

60 Vegetaria .................................................................................................. 14,00 € 
with peppers, broccoli, fresh mushrooms & fresh tomatoes

61 Mammamia ............................................................................................. 14,50 € 
with fresh diced tomatoes, rucola & parmesan

62 Napoli ....................................................................................................... 14,00 € 
with cooked ham1,2,3,4, fresh mushrooms, peppers, salami1,2 & bell peppers

Pizza always with tomato sauce & mozzarella cheese

64 Hardy ........................................................................................................ 14,50 € 
with fresh mushrooms, artichokes, 
Italian salami1,2 (mild or spicy at choice) & cooked ham1,2,3,4

65 Calzone ...................................................................................................... 14,00 € 
with ham1,2,3,4, fresh mushrooms & salami1,2

66 Lorena ....................................................................................................... 14,00 € 
with cooked ham1,2,3,4, fresh mushrooms & tuna 

67 Spinaci ...................................................................................................... 15,00 € 
with spinach, fresh tomatoes, salmon, crème fraîche & garlic

68 Sardinien ................................................................................................  15,00 € 
with prawns, anchovies & garlic

69 Mia ............................................................................................................. 14,50 € 
with fresh tomatoes, fresh mushrooms,
cooked ham1,2,3,4 & rucola

70 Bruschetta  ........................................... 14,50 € 
with fresh diced tomatoes, red onions, 
parma ham & basil

71 Quattro Formaggio ......................... 14,00 € 
with gorgonzola, feta cheese & parmesan

All pizzasalso insmall sizeminus 1,50 €



72 Rossini ....................................................................................................... 14,00 € 
with mozzarella, broccoli, fresh diced tomatoes & parma ham 

73 Gorgonzola ............................................................................................. 14,00 € 
with gorgonzola, spinach & Italian salami1,2 (mild or spicy at choice)

74 Sicilia .......................................................................................................... 14,00 € 
with capers, olives, anchovies & parmesan

75 Pizza con Salomone aff umicata .................................................... 15,50 € 
1/2 salmon, 1/2 Parma ham, fresh diced tomatoes, rucola & parmesan cheese

76 »Lippe Lounge« ..................................................................................... 15,50 €
with mozzarella, large prawns, cherry tomatoes, rucola & parmesan

77 

Pizza always with tomato sauce & mozzarella

78 Scaloppa Funghi .................................................................................... 24,00 € 
Fresh pork filet with fresh mushrooms & onions in white wine sauce

fresh pork filet, chicken breast filet, lamb meat & side dishes81 Piatto grigliato misto ............................................................................ 24,00 €

and homemade herb butter 

82 Filetto Saracena ...................................................................................... 24,00 € 
Fresh pork filet with fresh mushrooms, peppers & cherry tomatoes 
cherry tomatoes in a slightly spicy sauce

85 Saltimbocca alla Romana  ................................................................... 26,00 € 
Fresh pork filet with Parma ham, mozzarella & sage in 
white wine sauce

Pork

As side dishes we serve mediterranean 
vegetables of the season & rosemary potatoes. 
French fries or fried potatoes on request. 

*Side dishes

Pizza alla Chef ........................................................................................ 18,00 € 
with wafer-thin sliced beef filet, porcini mushrooms & parmesan



90 Filetto »La Lorena«  .............................................................................. 30,00 €
Lamb filet roasted in olive oil with artichokes, red pepper, garlic 
& parsley

92 Filetto di agnello ................................................................................... 28,50 €
Grilled lamb filet with garlic and homemade herb butter

94     Piatto fi letto grigliato misto ............................................................. 30,00 €
Mixed filet plate with lamb, pork & beef filet and homemade 
herb butter 

Lamb Country of origin New Zealand

86 Pollo Griglia ............................................................................................ 21,00 €
Grilled chicken breast filet with garlic & parsley 
and homemade herb butter 

87 Pollo alla Curry  ...................................................................................... 24,00 €
Gratinated chicken breast filet with pineapple in curry sauce

89 Pollo nach Art des Hauses ................................................................ 24,00 €
Sliced chicken breast filet with fresh mushrooms,
cherry tomatoes & broccoli in a cream sauce

Poultry

*Side dishes
 We serve rosemary potatoes and seasonal 

Mediterranean vegetables with our poultry 
and lamb dishes. French fries or fried potatoes 
on request.



Bistecca grigliato  ................................................................................... 28,50 €
Freshly grilled rump steak with homemade herb butter

Bistecca »Funghi«  ................................................................................. 30,50 €
Fresh rump steak with fresh mushrooms & onions in a cream sauce, 
flavored with cognac

Filetto manzo grigliato ........................................................................ 33,50 €
Freshly grilled beef filet steak with homemade herb butter

Filetto manzo grigliato »Fungo« ..................................................... 37,50 €
Beef filet with roasted porcini mushrooms & black truffle

Filetto »Pepe Verde« ............................................................................. 35,50 €
Beef filet with green pepper in cream sauce

Filetto »Gorgonzola«  ........................................................................... 35,50 €
Beef filet in gorgonzola cheese sauce

Filetto »Speciale« ................................................................................... 37,00 €
Beef filet fresh from the grill, served with three grilled prawns with 
garlic & homemade herb butter

Beef We only use fresh beef from Argentina

*Side dishes
 We serve fried potatoes with our 

beef dishes. French fries or 
rosemary potatoes on request. 
Ketchup/mayonnaise plus € 0.50
Sauce plus € 2.50

95 

96 

97 

98 

99 

100 

101 



104 Salmone alla griglia .............................................................................. 28,50 €
Fresh, fried salmon filet

105 Sea bream alla griglia ........................................................................... 28,50 €
Fresh, grilled sea bream filet (whole fish on request)

106 Salmone al pepe rosa ........................................................................... 32,00 €
Fresh salmon filet with pink pepper in a lemon and white wine sauce, 
flavoured with parsley

107 Zander griglia ......................................................................................... 28,50 €
Fresh, fried zander filet

108 Zander alla curry ................................................................................... 33,00 €
Fresh zander filet with prawns in curry sauce

109 Gamberoni alla griglia ........................................................................ 28,50 €
Five freshly grilled prawns (8/12)

110 Gamberoni tipo di casa ....................................................................... 30,50 €
Five king prawns (8/12) fried in olive oil with 
garlic sauce & parsley

Fresh  fish

*Side dishes
We serve spaghetti aglio e olio as a side dish. 



112 Pizza »Leonardo« .................................................................................. 9,00 €
Small pizza with salami1,2 or ham1,2,3,4

113 Pasta »Lorena« ....................................................................................... 9,00 €
Penne with ham and cream sauce1,2,3,4

114 Pollo »Luis« ............................................................................................. 9,00 €
Chicken nuggets with french fries

115 Penne Bolognese »à la Tristan« ....................................................... 9,00 €
Penne with bolognese sauce

Bambini

118 Gelato ......................................................................................................... 1,50 €
1 scoop of vanilla ice cream, whipped cream plus € 1.00

119 Zabaione ................................................................................................... 9,50 €
Italian wine foam cream with 1 scoop of vanilla ice cream

121 Tartufo  ....................................................................................................... 7,50 €
122 Panna Cotta ......................................... 8,00 €
123 Tiramisu ................................................ 8,50 €
125 Dessert »Lippe Lounge«  ................ 12,00 €

Tartufo, Panna Cotta und Tiramisu

Dessert



126 Apple juice  .................................... 0,3l 4,80 € 
127 Cherry nectar ............................... 0,3l 4,80 € 
128 Orange juice ................................. 0,3l 4,80 € 
130 Passion fruit juice ...................... 0,3l 4,80 € 
134 Rhubarb juice .............................. 0,3l 4,80 € 
135 Grape juice ................................... 0,3l 4,80 € 

All juices also 
available as spritzer ...................     0,3l      4,50 €

136 Coca-ColaF,7 ..................................... 0,3l 4,00 € 
137 Coca-Cola ZeroF,S,7 ........................ 0,3l 4,00 € 
138 FantaF ................................................. 0,3l 4,00 € 
139 Sprite ................................................. 0,3l 4,00 € 
140 Schweppes Bitter Lemon8 ......... 0,2l 3,50 € 
141 Schweppes Ginger Ale8  ............. 0,2l 3,50 € 

Soft drinks

Additives: 1) with preservatives, 2) with phosphate, 3) with flavor enhancers, 4) with antioxidants, F) with colorants, 7) containing 
quinine, 8) containing quinine, S) with sweetener aspartame, contains phenylalanine source, 9) contains taurine, cheese may contain 
colorants. | Information about ingredients in our dishes that may cause allergies or intolerances is available on request from our 
service staff.

Juices



Sparkling or still mineral water on request

Wasser

145   Cup of coffee7 ............................................................................................ 3,50 €
also available decaffeinated

147 Cup of cappuccino7 ................................................................................ 3,80 €
148 Cup of espresso7 ....................................................................................... 3,50 €
149 Double Espresso7 ................................ 4,50 €
150 Espresso Macchiato7 .......................... 3,50 €
152 Latte Macchiato7 .................................. 4,50 €
154 Cup of tea .............................................. 3,50 €

Black, fruit, peppermint, 
chamomile. Others on request.

155 Ramazotti  ........................................ 2 cl            3,50 €
157 Campari Orange  .......................... 2 cl 7,50 €
159 Limoncello  ...................................... 2 cl 3,50 €

Aperitif

143 Italian mineral water Morelli ........... 0,25l 3,50 €    ...... 0,75l 7,50 € 

154a Hot chocolate ............................... 3,50 €

Hot beverages



187 Lillet Berry ......................................... 0,2l 8,00 €

192 Prosecco Apérol  .............................. 0,2l 8,00 €
prepared by us in the style of the house

193 Erdbeerprosecco .............................. 0,2l 8,00 €
prepared by us in the style of the house

194 Hugo  .................................................... 0,2l 8,00 €
prepared by us in the style of the house

Sparkling wine

197 Krombacher Pils ................................................. 0,3l 4,20 €
199 König Ludwig Dunkel ..................................... 0,3l 4,20 €
201 Paulaner Hefeweizen vom Fass .................. 0,3l 4,20 €
203 Alt Schuss or Alster .......................................... 0,3l 4,20 €

206 Paulaner Hefeweizen alcohol-free ............... 0,5l 5,50 €
207 Krombacher alcohol-free .................................. 0,33l 4,20 €

Beer

196 Champagner .................................... 0,75l 120,00 €
Veuve Clicquot Ponsardin

191 Prosecco .............................................. 0,1l 4,50 €

All beers also available in 0,5l 5,50 €



184 Wodka Lemon ......................... 7,50 €
185 Whiskey ColaF,7  ....................... 7,50 €
186 Havana Club ColaF,7  .............. 7,50 €

Longdrinks

163 Marsala .................. 4 cl 4,00 €
164 Ouzo ....................... 2 cl 3,50 €
165 Fernet ...................... 2 cl 3,50 €
166 Malteser ................. 2 cl 3,50 €
168 Rémy Martin ....... 2 cl 4,50 €
171 Sambuca ................ 2 cl 3,50 €
172 Wodka .................... 2 cl 3,50 €
174 Gin ........................... 2 cl 3,50 €

176 Jack Daniels 
Whiskey ................. 2 cl 4,00 €

179 Jägermeister ......... 2 cl 3,50 €
180 Haus-Grappa ....... 2 cl 3,50 €
181 Grappa à la Chef 2 cl Daily price

Be surprised which grappa the chef 
selects for you.

183 »Willi«-Williams 
Christ Pear .......... 2 cl 3,50 €

Spirituous beverages



209 Lambrusco (red) -sweet- 0,2l 7,00 €
-dry- 0,2l 8,00 €210 Montepulciano (red) 

212 Merlot (red) 0,2l 8,00 €

0,2l 8,00 €

216 Chardonnay (white) -dry- 0,2l 7,50 €
-dry- 0,2l 7,50 €217 Pinot Grigio (white) 

218 White wine spritzer 0,2l 7,00 €

Wine

219 Chianti (red) ............................................................................... 0,75l 30,00 €
220 Primitivo (red) ........................................................................... 0,75l 35,00 €
221 Nero Davola (red) .................................................................... 0,75l 31,00 €
222 Amarone (red)                 ............................................................................ 0,75l 75,00 €

223 Rosé wine ................................................................................... 0,75l 31,00 €

225 Insolia (white) ............................................................................ 0,75l 31,00 €
226 Lugana (white) (alternatively Cà dei Frati 41,00 €) .... 0,75l 35,00 €
227 Gavi (white) ................................................................................ 0,75l 35,00 €

Bottled wines

214 Rosé 

215 Lugana (white) 

-semi-dry-

-semi-dry-

-dry- 0,2l 9,50 €



CAIPIS

Caipirinha  ............................ 10,50 €
Cachaҫa, lime, cane sugar, lime juice

Mojito  .................................... 10,50 €
Havana Club, cane sugar, lime juice, 
soda, fresh mint

COLADAS

Piña Colada .......................... 10,50 €
Rum, coconut cream, cream, passion fruit juice

Swimming Pool .................. 10,50 €
Rum, vodka, blue curaҫao syrup, coconut 
cream, cream, passion fruit juice

Strawberry Colada ............ 10,50 €
Rum, strawberry syrup, coconut 
cream, cream, passion fruit juice

JAM JAMS

 Cherry Kiss .......................... 10,50 €
Vodka, Pepino Peach,  
Maracuja Syrup, Cherry juice

 Hurricane ............................. 10,50 €

Long Island Iced tea .......... 10,50 €

Cocktails
DRIVERS (alcohol-free)

Fresh Lemon ....................... 9,50 €
Blue Curaҫao, syrup, lime juice, 
lime, bitter lemon

Ipanema ................................ 9,50 €
Lime, cane sugar, lime juice, 
ginger ale

Sportsman ............................ 9,50 €
Orange juice, pineapple syrup, 
grenadine, passion fruit juice, 
fresh lemon

  Sex on the Beach .................  10,50 €
Vodka, pepino peach, crème de cassis, 
lime juice, cherry & orange juice

Rum, lemon, passion fruit syrup & orange juice

Lots and lots of alcohol with 
a hint of orange juice & cola




