
Enthaltene Allergene und Legende der Zusatzstoffe sind auf den letzten Seiten zu finden 

 
 
 
Starters 
 
Consommé with sliced herb-pancakes and small dumplings     6,00 
(Flädlesuppe) 
 
Pumpkin cream soup          6,50 
(Kürbiscremesuppe) 
 
Lamb’s lettuce with pomegranate seeds and croutons     7,50 
 
Fried goat cheese with apple-pear-chutney       9,50 
 
 
 
 

Vegetarian 
 
 
Kässpätzle           14,00 
Swabian pasta dish with cheese and roasted onions 
 
Pumpkin ragout with noodles and pumpkin seed oil    15,50  
(Bandnudeln/Kürbisragout) 
 
Champignons ragout with bread-dumplings     16,50 
 
Gnocchi with ratatouille-vegetables, 
basil pesto and Grana Padano       15,70 
 
 
 
 

Fish 
 
Pike-pearch fillet on pumpkin ragout 
with boiled potatoes (Zanderfilet)       24,80 
 
Fried fish          18,50 
in beer pastry baked fish fillets with Lamb’s lettuce and lime-dip 
 
Noodles with Salmon strips and shrimps in tomato cream sauce  18,90 
 
Salmon Steak (Lachs)        25,30 
with spinach and boiled potatoes, Sauce Hollandaise 
 
 
 



Enthaltene Allergene und Legende der Zusatzstoffe sind auf den letzten Seiten zu finden 

Classics 
 
Tyrolean pork Schnitzel (Bauernschnitzel)     18,50 
with grilled bacon and baked with cheese, French fries 
 
Braised pork cheeks in red wine sauce      22,80 
with Spätzle 
 
Pork escalope with spicy pepper sauce (Putenschnitzel/Paprika)  19,50 
with roastet potatoes 
 
Swabian sirloin steak with roasted onions (Rostbraten)   31,50  
and spaetzle 
 
Rumpsteak with pepper sauce (Rumpsteak)     31,90  
with herb butter, French fries 
 

Deer and poultry 
 
Duck breast with rosemary-sauce   (Entenbrust)    24,90 
with Brussels sprouts with bacon and homemade croquettes 
 
Grilled corn-fed chicken breast with orangejus    23,80 
with vagetables and homemade croquettes 
 
Deer plate „Waldhorn“        28,50 
Deer steak and venison ragout with cranberries, mushrooms, 
red cabbage and mushed potatoes 
 
Deer steaks with mushrooms and cranberries (Rehsteak)   25,80 
with red cabbage and Spätzle 
 
Venison ragout with cranberries (Hirschgulasch)    23,00 
Brussels sprouts with bacon and dumpling 
 

Dessert 
 
Dessertvariation “Waldhorn”         9,50 
Gingerbread-honey-parfait, chocolate soufflé, whipped cream 
 
Homemade apple fritters (Apfelküchle)        8,50 
with cinnamon sugar and vanilla ice-cream 
 
Coupe Danmark           8,50 
vanilla ice-cream1,2,7 with hot chocloate sauce and whipped cream 
 
„Hot Love“            8,50 
Vanilla ice-cream with hot raspberries and whipped cream 
 
Espresso with two truffle praline         4,50 
 


