
STARTERPAGE   2

SALAD - SOUPPAGE    5

MAINPAGE    6

SIDE - DESSERTPAGE    9

DRINKPAGE  10

ALLERGENSPAGE    19

FOOD
MENU

O T  R E S T A U R A N T  &  B A R

H A M B U R G B A N G K O KX

Ot Restaurant in Hamburg Ottensen is your new go-to 
spot for Thai street food and creative cocktails. Our            
creations are inspired by authentic recipes from various 
regions of Thailand, enhanced with modern flavors to suit 
the tastes of our guests in Hamburg. The name “Ot,” 
meaning chili, captures the essence of Thai cuisine—bold, 
dynamic, and packed with surprising and vibrant flavors.

OPEN WIFI: otwelcome

OTTENSER HAUPTSTRASSE 32, 22765 HAMBURG



LAAB SALMON 4 
Salmon sashimi with homemade
chili-lime sauce

8,5

GRANDMA'S GARLIC
SHRIMP 1,2

Grandma's fried prawns
with homemade garlic
butter sauce

8,5

CHEF’S CHOICE
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FRIED TAO HOO 5,6

Fried tofu with creamy
peanut sauce

6,5

BEEF RENDANG 1

Fried beef with galangal,
lemongrass, & lime leaves

8,5

THAI BEEF SATAY 5,7

Grilled satay beef skewers with
creamy peanut sauce

7,5

HOT EGGPLANT 1,5

Grilled eggplant in spring
onion oil, with peanuts

6,5

VEGETARIAN / VEGAN MILDLY SPICY SPICY
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THAI CHICK SATAY 5,7

Grilled satay chicken skewers
with creamy peanut sauce

6,9

FRIED CHICK 1

Crispy boneless chicken leg
with tamarind chili sauce

8,5

POH PIA TOD 1,2

Thai spring rolls with chicken
and prawn filling

7,9

THAI SCALLOPS 5,12

Grilled scallops with homemade
lime and garlic sauce, peanuts,
and shrimp crackers

10,9

CHEF’S CHOICE

NIGHT MARKET
GRILLED SQUID 10,12

Grilled squid with homemade
green chili and lime sauce,
sesame seeds

10,9



| |SHARING PLATTE PERFECT FOR 2
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CHEF’S CHOICE

SHARING
TUK-TUK 1,2,4,5,6,7

Sharing platter: Grandma's garlic
shrimp, mango salad, grilled satay
beef and chicken skewers,
Thai spring rolls, grilled
eggplant

21,9

SHARING TUK-TUK
VEGGIE 1,5,6,7,10

Veggie Sharing Platter: crispy tofu,
mango salad, edamame, grilled
eggplant

19,9

SESAM EDAMAME 10

Edamame with salt and sesame
7

PAD PAK BOONG 1

Fried water spinach with garlic
13,9



| |SALAD

| |SOUP
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CHEF’S CHOICE

TOM YUM YUM 2,12

Thai Tom Yum soup with
seafood

9,5

TOM KHA GAI 2,7,12

Thai Tom Yum soup with
chicken and coconut milk

9,5

SALAT MANGO CHICK 5,10

Mango salad with mango dressing,
cherry tomatoes, sesame seeds,
peanuts with chicken skewers

10,5

ISAAN WATERFALL BEEF 5,6

Thai beef salad with tomatoes, cucumbers,
parsley, onions, chili (Isaan Original)

11,9

Veggie option: Tofu 10,9

CHEF’S CHOICE

SOM TAM GOONG 2,4,5,6

Papaya salad with shrimp, tamarind sauce,
snake beans, cherry tomatoes, cabbage

11,9

Veggie option: Tofu 10,9
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SPICY BASIL
CLAMS 1,12

Fried mussels with chili paste
sauce, basil & rice

19,5

Veggie option: Aubergine 16

LAAB GAI 1

Fried minced chicken with onions,
chili, culantro, limes, rice

17,5

CHEF’S CHOICE

THAI HOLY BASIL
STIR FRY 1,3

Fried minced beef with holy basil,
chili, culantro, fried egg, rice

18,5

CHEF’S CHOICE

Veggie option: Tofu 17

PAD PRIEW
WAN PLA 1,4

Deep-fried cod with Thai three-flavored
sauce, pineapple, tomatoes, peppers,
onions, rice

19,5

CHEF’S CHOICE

THAI CRYING
TIGER STEAK 6

Grilled 250g entrecote with
homemade Thai BBQ sauce,
steamed beans, broccoli, cauliflower,
sweet potato fries

31,9
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CHEF’S CHOICE

Veggie option: Tofu 17

CURRY ME HOME 7

Red curry with Barbary duck breast,
pumpkin, aubergine, cauliflower,
broccoli with rice

21,5

RED CURRY LAMB 7

Red curry with leg and rack of lamb,
pumpkin, aubergine, cauliflower,
broccoli with rice

23,9

Veggie option: Tofu 17

THE GREEN
SALMON 4,7

Green curry with salmon fillet, pumpkin,
eggplant, cauliflower, broccoli, rice

21,5

Alternative option: Tiger Prawn 19,9

YELLOW CURRY 2,3,7

Creamy curry with grilled corn-fed
chicken breast, scrambled egg,
baby corn, green beans, onions & rice

20,9

UNCLE'S BEEF
FRIED RICE 1,2,3

Fried egg rice with beef, dried shrimp,
mango, onions & egg strips

18,5
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| |KIDS MENU

KID NOODLE 1

Fried rice noodles with chicken
and seasonal vegetables

7,9

KID RICE 1

Fried rice with chicken and
seasonal vegetables

7,9

Veggie option: Tofu 16,5

Alternative option: Chicken breast 18,5

DAD'S STIR-FRIED
BEEF 1

Roast beef with roasted seasonal
vegetables in a dark sauce, spring
onions & rice

18,9

CHEF’S CHOICE

PINEAPPLE
FRIED RICE 1,3,8

Fried egg rice with pineapple, cashew
nuts, dried meat slaw, Chinese
sausage & peas

18,5

GAI PAD MAMUANG 1,5 19,5

Stir-fried crispy boneless chicken leg with
sweet and spicy sauce, bell peppers,
onions and roasted cashew nuts,
served with rice

Veggie option: Tofu 17,5

PAD THAITANIC 1,2,3,6

Pad Thai with prawns, tamarind sauce,
egg, bean sprouts, chives, dried prawns

18,5
CHEF’S CHOICE



| |SIDE

| |DESSERT
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Sticky rice with mango,
coconut, peanuts, vanilla ice
cream (A Bangkok Nostalgia)

8

MANGO STICKY
RICE 7,10

THAI BANANA 5,7

Thai baked banana with
mango sauce, peanuts,
vanilla ice cream

7

NAM HOM BRÛLÉE 5,7

Coconut milk crème brûlée
with pandan, peanuts and
fresh berries

7

KHAO HOM MALI 10

Steamed rice with cassava root
3,5

KHAO NIAO 10

Sticky rice
4,5

SWEET
POTATO FRIES

5,9

EXTRA SAUCE
2
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COCKTAIL ot.restaurant.hhOPEN WIFI: otwelcome

Martini Non-Alcoholic Vibrante, tonic water, lemons, orange
MARTINI VIBRANTE SPRITZ I, Q, S 7,5

RECOMMENDED

Ramazzotti Aperitivo Rosato, Prosecco, lychee, cranberry, orange
ỚT'S SPRITZ H, M, S, T 8,5

Lillet Blanc, Schweppes Wild Berry, berries
LILLET WILD BERRY 1, 11, S 7,5

Aperol Aperitivo, Prosecco, orange
APEROL SPRITZ 7, 11, H, S 7,5

Come join the dark side – black, bold, bitter but beautifully sweetened
Mekhong Spiced Spirit, Kahlua, Vietnamese coffee, coconut

[ESPRESSO MARTINI]DARTH VADER A, G, H,S 11

RECOMMENDED

Not spicy for those who enjoy very spicy food -  Tequila Blanco x Hibiskus,
Italicus, guava, limes, chili sauce

[MARGARITA]KRUNG THEP CRIMSON 12, H, I, M, S, T 11,5

RECOMMENDED

Our boss's favourite cocktail - Vodka, Kwai Feh lychee liqueur,
cranberry, lemon, vanilla

[COSMOPOLITAN]LEGALLY PINK A, H,S 11,5

Alcohol-free version 9

Spicy, tropical, nutty, sweet, and sour  - Mekhong spiced spirit x red
Thai tea, Cointreau, lime, mango, orgeat

[MAI TAI]THAI-PHOON 8, G, H 12

A sour with depth: earthy, spicy, sweet and sour  – Bourbon, Ramazzotti
Aperitivo Rosato, tamarind, maple syrup, red Thai tea, red wine

[NEW YOUR SOUR]ỚT'S SOUR H, S 12
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Think you can hold your liquor? Give it a try:
Whisky, coffee-infused Campari, chocolate bitters

[NEGRONI]SMOKY COFFEE BOULEVARDIER 12,5

Mango Sticky Rice in a glass - Nep Moi rice vodka, coconut liqueur,
mango, coconut milk, sesame, lemon, pandan

[PIÑA COLADA]BANGKOK NOSTALGIA 6, 8, B, S 12

Whisky Sour / Gimlet / Margarita / Mai Tai / Daiquiri
[TIMELESS CLASSIC COCKTAILS] 9,5

RECOMMENDED

Aromatic, tangy, pleasantly spicy & subtly sweet - Vodka x lemongrass,
tamarind, vanilla, ginger beer

[MOSCOW MULE]BANGKOK MULE A,S 11

I see basil, I order - London Dry Gin, Thai basil, lemon, tonic water
[GIN TONIC]BASIL INSTINCT 1, B, H, I, S, T 11

Alcohol-free version 9

Gin Tonic / Caipirinha / Cuba Libre / Vodka Lemon /
Skinny Bitch / Moscow Mule / Whisky Cola

[TIMELESS CLASSIC HIGHBALLS] 9

Floral, exotic, sometimes sweet, sometimes sour – just like a sexy Thai ex
Vanilla vodka, jasmine, passion fruit liqueur, mango, limes, coconut,
Prosecco

[PORNSTAR MARTINI]PLOYSTAR MARTINI 8, H, S, T 13,5

RECOMMENDED

Nep Moi rice vodka x Hibiscus, Frangelico, lychee juice, lime juice,
strawberry syrup, foamer

ROSE & JACK B, S 11,5



| |ON TAP

| |BOTTLE
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BEER / CIDER ot.restaurant.hhOPEN WIFI: otwelcome

CARLSBERG 0.0  NON-ALCOHOLIC 0,33L 4,5

CARLSBERG LAGER 0,4L 5

HOLSTEN PILSENER 0,4L 4,5

1664 BLANC 0,33L 5

ALSTERWASSER 0,4L 4,5

DUCKSTEIN WEIZENBIER 0,5L 5,5

SOMERSBY APFEL 0,33L 5

SOMERSBY MANGO & LIME 0,33L 5

ERDINGER WEIZENBIER  NON-ALCOHOLIC 0,5L 5,5

| |2cl

Pleasantly tangy, sweet & fiery -  Rice vodka x hibiscus, lemon, chili
THE RED DISTRICT 12, H, I, S 4

Tequila / Sambuca / Helbing / Jägermeister / Frangelico / Limoncello
[DIGESTIFS] 3



|| SPARKLING
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0,1L 0,75L

[MARKUS PFAFFMANN / PFALZ, GERMANY]
ROSECCO 4,5 29

[CANTINA SACCHETTO / VENETO, ITALY]
"MILLE BOLLE" SPUMANTE 5,5 36

[LANGLOIS / LOIRE, FRANCE]

CRÉMANT DE LOIRE
BRUT RÉSERVE

8 52

[LANGLOIS / LOIRE, FRANCE]

CRÉMANT DE LOIRE
BRUT ROSÉ

8 56

[CHAMPAGNE TAITTINGER / REIMS, FRANCE]
BRUT RÉSERVE 120

[CHAMPAGNE TAITTINGER / REIMS, FRANCE]
PRESTIGE ROSÉ 130

|| WHITE 0,15L 0,75L

[LORENZ & SÖHNE / NAHE, GERMANY]
MUSKATELLER FRUITY 6 28

[MARKUS PFAFFMANN / PFALZ, GERMANY]
Aromas of apple and pear, with delicate hints of hazelnut and herbs,
accompanied by a subtle minerality, direct and perfectly balanced.

„NACHTS SIND ALLE
BURGUNDER GRAU“ DRY

7 30



[PFANNEBECKER / RHEINHESSEN, GERMANY]
A delightful summer wine with fresh notes of grapefruit, orchard fruits,
herbs and delicate floral nuances, supported by a rich, full-bodied palate.

„WERKSTOFF“ SAUVIGNON
BLANC & RIESLING QBA DRY

7 30

[19 CRIMES / SOUTH AUSTRALIA, AUSTRALIA]
Also known as the perfect curry companion – spicy and fruity, with ripe
stone fruit flavours, subtle notes of toasted oak and honeyed vanilla,
juicy and full-bodied.

“CHARD” CHARDONNAY DRY 7,5 32,5

[DR. KOEHLER / RHEINHESSEN, GERMANY]
Lively and expressive, with fresh notes of cut grass, citrus fruits,
gooseberries and passion fruit – a wine that leaves you wanting more.

SAUVIGNON BLANC
„PFANDTURM“ QBA DRY

32,57,5

[WEINGUT SPREITZER / RHEINGAU, GERMANY]
A white wine made from red grapes, offering aromas of red berries
and a delicate touch of spice – a characterful everyday wine.

BLANC DE NOIR DRY 368

[KARTHÄUSERHOF / MOSEL, GERMANY]
BRUNO RIESLING QBA DRY 42

[GÉRARD BERTRAND / LANGUEDOC, FRANCE]
LA GRANDE BLEUE CUVÉE BLANC DRY 44

[GÉRARD BERTRAND / LANGUEDOC, FRANCE]
HERITAGE CHARDONNAY IGP DRY 38

[PFANNEBECKER / RHEINHESSEN, GERMANY]

CHARDONNAY WEISS-
BURGUNDER QBA DRY

34

[LANDERER / BADEN, DEUTSCHLAND]
The sunshine of Baden in a glass – a harmonious balance of fruit and
delicate acidity, delivering pure drinking pleasure. Cheers!

„SUMMERFEELING“ MUSKATELLER
& SAUVIGNON BLANC DRY

30



|| ROSÉ 0,15L 0,75L

Inviting and lively with red berry notes, pomegranate and a hint of
orangeade, a structured wine with backbone, vibrant and with a
delicate touch of fruit sweetness.

[LANDERER / BADEN, GERMANY]
„SAIGNÉE“ ROSÉ DRY 6 28

[SAINTAZUR / PROVENCE, FRANCE]
SAINTAZUR ROSÉ AOP DRY 36

|| RED 0,15L 0,75L

[LERGENMÜLLER / PFALZ, GERMANY]
SPÄTBURGUNDER QBA SEMI-DRY 6,5 28

[BERNHARD / PFALZ, GERMANY]

SPÄTBURGUNDER
„AUF DER GRENZE“ QBA DRY

7 32

[BODEGAS EL MESÓN / RIOJA, SPAIN]

EL MESÓN TEMPRANILLO
CRIANZA DRY

7,5 36

[GÉRARD BERTRAND / LANGUEDOC, FRANCE]
HERITAGE MERLOT DRY 38

[TORMARESCA / APULIEN, ITALY]
NEPRICA PRIMITIVO PUGLIA IGT DRY 38

Juicy and floral-fruity with a fine herbal spice
and subtle mineral notes.

[KAIKEN WINES / MENDOZA, ARGENTINA]
TERROIR MALBEC DRY 8 37

Mocha, caramel, sweet spices, balanced with red berries subtly 
sweet, rich & full-bodied

[19 CRIMES / SOUTH AUSTRALIA, AUSTRALIA]

“THE UPRISING”
SHIRAZ  SEMI-DRY

44
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HOMEMADE ot.restaurant.hhOPEN WIFI: otwelcome

Thai Iced Lime Tea
CHA MANAO G,H 5

Orange juice, condensed milk, whole milk, ice
CAM SUA DAC 7 6,5

Thai Iced Milk Tea
CHA YEN 7,G, H 5

Tamarind, guava, sugar, ginger beer
FIZZ-A-LING A,S 5

Lychee, hibiscus, Thai basil, lemon, soda
PINK PANTHER B 5

Mango, passion fruit, coconut milk 
THE SIMPSONS 6,S 6

sparkling/stillMAGNUS 0,25L 3

sparkling/stillMAGNUS 0,75L 7

Original / Super ZeroFRITZ-KOLA 0,2L 3,5

MischmaschFRITZ 0,2L 3,5

Apple spritzerFRITZ 0,2L 3,5

Orange sodaFRITZ 0,2L 3,5

Ginger Ale  / Spicy GingerTHOMAS HENRY 0,2L 3,5

MANGO / GUAVA / 
PASSION FRUIT / LYCHEE JUICE 

0,2L 3,5

Also available as a spritzer
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COFFEE ot.restaurant.hhOPEN WIFI: otwelcome

Green Thai tea, jasmine flowers, honey
JASMIN GREEN TEA G,H 4

Red Thai tea, lime, vanilla 
JUST CHA A,G,H,T 4

Lemongrass, pandan, orange, honey
HOT NAM TAKRAI 4

Ginger, pandan, lemon, honey
PANDAN GINGER 4

Vietnamese coffee with condensed milk (served hot or cold)
CAFE VIETNAM 7,F 5,5

Vietnamese coffee with condensed milk
and whole milk (served hot or cold)

BAC XIU 7,F 5,9

ESPRESSO 2,5

ESPRESSO DOPPIO 3,5

ESPRESSO TONIC 4,5



1. Contains gluten-containing cereals/products
2. Contains crustaceans/products
3. Contains eggs/products
4. Contains fish/products
5. Contains peanuts/products
6. Contains soybeans/products
7. Contains milk/products (contains lactose)
8. Contains tree nuts/products
9. Contains celery/products
10. Contains sesame seeds/products
11. Contains sulphur dioxide/sulphites
12. Contains mollusks/products

A. With sweetener(s)
B. With sugar(s) and sweetener(s)
C. Contains aspartame (a source of phenylalanine)
D. May have a laxative effect if consumed in excess
E. Contains liquorice
F. High caffeine content. Not recommended

for children, pregnant, or breastfeeding women
G. Contains caffeine. Not recommended for children or

pregnant women
H. With coloring
I. With preservatives
J. With nitrite curing salt
K. With nitrate
L. With both nitrite curing salt and nitrate
M. With antioxidants
N. With flavor enhancers
O. Blackened
P. Waxed
Q. With phosphate
R. Contains quinine
S. Acidulant
T. Stabilizers

• All prices in € including VAT 
• The displayed images may differ from the original.
• For other intolerances/allergens, please ask

our team directly, we are happy to help!

INFORMATION ON ALLERGENS
AND ADDITIVES



@ot.restaurant.hhot-restaurant.com

R E S E R VAT I O N F O L LO W  U S

Mon–Thu
Fri–Sat
So

11:00 – 23:00
11:00 – 00:00
13:00 – 23:00

OPENING HOURS CONTACT

MODERN
THAI CUISINE

H A M B U R G OT T E N S E N

ot.restaurant.hh

OT T E N S E R  H A U P T S T R A S S E  3 2 ,  2 2 76 5  H A M B U R G

hamburg@ot-restaurant.com


