
Specials 
 

Fondue  
minimum for two persons 

200g Sirloin steak and pork filet, 
different spiced sauces, large mixed salad, toast 

per person € 15.80 
 

Fillet of pork in special beer-batter 
tomato sauce and mixed salad 

€ 13.60 
 

Schnitzel “Milanese” 
Pork cutlet baked in egg and Parmesan cheese, 

spaghetti, tomato sauce and mixed salad 
€ 12.70 

 

“Maultaschen”  
special Swabian ”ravioli” baked with tomato and cheese,  

roasted onions, sauce and mixed salad 
€ 6.90 

 

“Allgäuer Kässpatzen” 
Swabian pasta with cheese, fried onions and lettuce salad 

€ 8.20 
 
 

and for the sweet tooth 
 

“Kaiserschmarren”  
cut pancake with apple-purée 

€ 6.90 
 

“Marillenknödel”  
sweet apricot dumpling on wild berry conserve 

€ 5.10 
 

“Apfelküchle” 

pancake coated apples and cinnamon-sugar 

€ 5.10 
 
 

Please also note our daily specials 



 

Soups: 

Soup of the day € 2.40 

Beef-broth € 2.40 

Noodle soup € 2.90 

Chicken-broth € 3.10 

Beef-broth with egg € 2.90 

“Flädle” soup (clear soup with strips of pancake) € 3.40 

Home made goulash soup € 4.00 

 

 

 

Small dishes: 

“Strammer Max” 5 € 6.80 
Toast with ham5, cheese and egg 

Lentil-soup1, 2, 3 € 6.80 
with smoked bacon and sausage 

Pea-soup1, 2, 3 € 6.80 
with smoked bacon and sausage 

“Fleischkäse” 2, 3 (special pork dish) € 7.10 
with onions and salad 

Pair of Frankfurters1 ,2 ,3 with bread € 3.20 
 
 
 

 
Most dishes also available in small portions  

(€ 2.- off the regular price) 

Please note that we charge € -.50  
for modifications of the side orders 



Egg dishes: 

3 scrambled or fried eggs with bread € 3.50 

Omelette with jam  € 4.50 

Plain omelette with mixed salad € 6.00 

Omelette with mushrooms2, 6 € 6.50 

Omelette with cheese € 6.50 

Omelette with vegetables € 6.50 

Omelette with asparagus € 6.50 

 

 

Chicken: (preparation time about 30 minutes) 

½ Fried chicken with bread € 6.50 

½ Fried chicken € 9.10 
with French fries and mixed salad 

 

 

Fish: 

Rings of squid € 7.00 
with French fries and mixed salad 

Fresh smoked trout € 12.20 
boiled potatoes, horseradish cream 
and mixed salad 

 

 

Home made goulash: 

Goulash “Hungarian style” € 8.60 
with home made “Spätzle” (Swabian pasta)  
and mixed salad 

Goulash “Jäger Art”  € 9.00 
with boiled potatoes, mushrooms2, 6  
and mixed salad 



Mediterranean Cuisine: 

Mozzarella on sliced tomatoes  € 6.20 
with fresh sweet basil and Aceto Balsamico 

Greek Salad  € 5.50 
with feta cheese, cucumbers, tomatoes,  
onion rings and sweet basil 

Tagliatelle with Mediter. vegetables (vegetarian) € 6.20 

Rice with Mediterranean vegetables (vegetarian) € 6.20 

Spaghetti with tomato sauce (vegetarian) € 6.20 

Spaghetti with pesto (vegetarian) € 6.20 

Lasagna with Mediterranean vegetables (vegetarian) € 8.00 

Lasagna with mince meat € 8.00 

Spaghetti Bolognese € 6.20 

Portion of garlic baguette € 1.50 

Portion of olives € 1.50 

 

Pizzas: 

1. Pizza Salami € 5.80 
Tomato, cheese, salami4 and mushrooms2, 6 

2. Pizza Carbonara € 5.80 
Tomato, cheese, ham5 and mushrooms2, 6 

3. Pizza San Martino € 6.30 
Tomato, cheese, ham5, salami, 
mushrooms2, 6, peppers 

4. Pizza Speziale € 6.30 
Tomato, cheese, ham5, mushrooms2, 6, 
olives, green peppers 

5. Pizza Vegetariana € 6.30 
Tomato, cheese, mushrooms2, 6, 
olives and vegetables of the season 

6. Pizza Italiana € 6.30 
Tomato, cheese, mozzarella and spinach 



Main courses (side orders not included) 
 

Pork: 
 

“Rahmschnitzel” € 6.00 
pork cutlet with cream sauce 

 

“Jägerschnitzel” € 7.00 
pork cutlet with mushroom2, 6 sauce 

 

“Paniertes Schnitzel” € 7.00 
breaded pork cutlet 

 

“Schweinefilet Försterin” € 8.60 
filet of pork with bacon5, mushrooms2, 6  
and special sauce 

 

Spareribs with barbecue-Sauce € 7.00 
 

Beef: 
 

Roastbeef € 8.70 
with onions 

 

Sirloin steak “Madagascar” € 9.70 
with green pepper sauce 

 

Sirloin steak € 9.70 
with fine herb butter 

 

Chicken: 
 

“Cordon bleu” € 7.70 
from chicken with turkey ham 

 

Turkey cutlet € 7.00 
 

Most dishes also available in small portions  
(€ 2.- off the regular price) 

 

Please note that we charge € -.50  
for modifications of the side orders 



Side orders: 
Sauté potatoes € 3.10 

Boiled potatoes € 2.60 

Home made “Spätzle” (traditional Swabian pasta) € 2.60 

French fries € 2.60 

Croquettes € 2.60 

“Rösti” (grated fried potatoes) € 2.60 

Spaghetti € 2.60 

Rice € 2.60 

 

Vegetables:  
Asparagus € 3.10 

Peas and carrots € 3.10 

Beans € 3.10 

Mediterranean vegetables € 3.10 

Mushrooms2,6 € 3.10 

 

Salads: 
Small side salad € 3.00 

Large side salad € 4.00 

Large plate of salad € 7.00 
with egg and asparagus 

Large plate of salad € 7.50 
with tuna, onions and egg 

Large plate of salad € 7.50 
with ham5, cheese and egg 

Mozzarella on sliced tomatoes  € 6.20 
with fresh sweet basil and Aceto Balsamico 

Greek Salad  € 5.50 
with feta cheese, cucumbers, tomatoes,  
onion rings and sweet basil 

 
– Bon appétit – 



Snacks: 
Bread with meat, bacon, salami or cheese € 4.60 

Bread with smoked or cooked ham5 € 5.10 

Pickled “Preßwurst“1 with onions and bread € 6.10 

“Hausmacher Platte” € 8.20 
home made liver sausage1, black and  
white pudding1 with bread 

“Wurst salad” (pickled salad)  € 5.80 

“Wurst salad” (pickled salad) with Swiss cheese € 6.30 

Bacon rolls5 “Princess” € 7.20 
with asparagus, lettuce and toast 

Ham5 platter with bread and butter € 8.20 

Ham5 and cheese platter with bread and butter € 8.20 

“Schwarzwälder Schinken5 & Allgäuer Emmentaler” € 8.20 
Black Forest Ham5 and local cheese, bread & butter 

Mixed cheese platter with bread and butter € 8.20 

“Allgäuer Emmentaler” cheese € 8.20 
with bread and butter 

Slice of bread € -.30 

Serving of butter € -.50 
 

Deserts: 
“Kaiserschmarren”  € 6.90 

cut pancake with apple-purée 

“Marillenknödel”  €  5.10 
sweet apricot dumpling on wild berry conserve 

“Apfelküchle”  € 5.10 
pancake coated apples and cinnamon-sugar 

3 Potato fritters with apple-purée € 4.30 
grated raw potatoes fried into a pancake 

 

Please also note our gâteaux and ice cream specials 
 
Additives: 
1 preservants, 2 antioxidants, 3 sodium glutamate, 4 colorant, 5 pickling salt, 
6 ascorbic acid 



Beverages 
Beer specialities of Engelbräu brewery, Rettenberg: 
Grüntengold Export 0.5 l € 2.60 

Grüntengold Export small 0.25 l € 1.80 

Wertacher Marktbier 0.25 l € 2.60 

Urtyp dark 0.5 l € 2.60 

Hefeweizen (white beer) 0.5 l € 2.90 

Hefeweizen dark 0.5 l € 2.90 

Hefeweizen light 0.5 l € 2.90 

Hefeweizen alcohol free 0.5 l € 2.90 

Engelbräu Pils draught 0.3 l € 2.40 

Radler (half beer half lemonade) 0.5 l € 2.60 

Radler small 0.25 l € 1.80 

Clausthaler alcohol free 0.5 l € 2.60 

 

Soft Drinks: 
Apfelschorle (half apple juice half sparkling water) 0.5 l € 2.60 

Apfelschorle small 0.25 l € 1.60 

Coca Cola2,4,7, Fanta, Lemonade small 0.2 l € 1.60 

Coca Cola2,4,7, Fanta, Lemonade large 0.5 l € 2.60 

Sparkling water small 0.33 l € 1.50 

Sparkling water large 0.5 l € 2.00 

Karamalz (root beer) 0.33 l € 2.00 

Apple juice, Orange juice 0.2 l € 1.60 

Blackcurrant nectar 0.2 l € 2.00 

Almdudler (traditional Austrian lemonade) 0.35 l € 2.00 

 

Spirits: 2 cl 

Obstler (fruit schnapps) 38% € 2.00 

Williams schnapps with pear 38% € 2.40 

Marille (apricot schnapps) 35% € 2,10 

Brandy 36% € 2.10 

Blended Whisky 40% € 2.30 

Kirschwasser (chery schnapps) 40% € 2.00 

Enzian (schnapps made from Gentian roots) 38% € 2.10 



Liquors: 
Jägermeister (liquor made from spices) 35% € 2.00 

Fernet Branca (liquor made from peppermint 40% € 2.30 
and other spices) 

Ramazotti (liquor made from spices) 30% € 2.30 

Ratzeputz (liquor made from ginger and 58% € 2.60 
other spices) 

Baileys 17% €  2.10 

Egg liquor 20% € 2.00 

Cherry liquor 20% € 2.00 

Marille (apricot liquor) 25% € 2.30 

 

Aperitifs: 
Vermuth white or red 5 cl € 2.30 

Pernod on the rocks with soda water 2 cl € 2.80 

Campari4 Soda or orange  € 4.00 

 

Sparkling Wines: 
Cuvé of the house 0.75 l € 13.00 

Henkell dry 0.75 l € 18.00 

Piccolo 0.2 l € 4.60 

Schlumberger 0.75 l € 29.00 

 

Warm Beverages: 
Cup of coffee or decafeinated coffee  € 1.60 

Jug of coffee or decafeinated coffee  € 3.20 

Cappuccino  € 2.10 

Espresso  € 1.60 

Cup of black tea with lemon or milk  € 1.60 

Hot chocolate  € 2.10 

Mug of hot lemon  € 2.10 

“Glühwein“ (hot spiced wine)  € 3.00 

Black tea with rum  € 3.30 

“Jagertee” (special local tea with spirit)  € 3.30 

Irish Coffee  € 4.00 



White wines: (per glass) 
 
Albiger Hundskopf  0.25 l € 3.00 
Silvaner and Müller Thurgau, dry Rheinhessen 
 
Albiger Hundskopf  0.25 l € 3.00 
Silvaner and Müller Thurgau, semi dry Rheinhessen 
 
Albiger Hundskopf 0.25 l € 3.00 
Silvaner and Müller Thurgau, sweet Rheinhessen 
 
Stettener Heuchelberg 0.25 l € 3.50 
Riesling, dry Württemberg 
 
 
 
 
 
 
 
 

White wine: (per bottle): 
 
Pinot Grigio, Albiger Hundskopf 0.75 l € 11.00 
Grauburgunder, dry Rheinhessen 
 
Rivaner, Albiger Schloß Hammerstein 0.75 l € 11.00 
Müller Thurgau, dry Rheinhessen 
 
Huxelrebe, Albig 0.75 l € 12.00 
Late vintage wine, sweet Rheinhessen 
 



Red wines: (per glass) 
 
Spätburgunder Weißherbst Rosé 0.25 l € 3.50 
Quality wine, sweet Baden 
 
Haberschlachter Heuchelberg 0.25 l € 3.50 
Trollinger, dry Württemberg 
 
Munzinger Attilafelsen 0.25 l € 3.50 
Badischer Spätburgunder, dry Baden 
 
Albiger Hundskopf 0.25 l € 3.50 
Dornfelder, dry or sweet Rheinhessen 
 
 
 
 
 
 
 
 

Red wines: (per bottle) 
 
Primicia 0.75 l € 12.00 
Rioja Spain 
 
Alde Gott 0.75 l € 14.00 
Quality wine, sweet Baden 
 
Wildcard 0.75 l € 16.00 
Cabernet Merlot Australia 
 
 
 
 
 
 
 
 
 
 
 
Additives: 
2 Antioxidants, 4 colorants, 7 with cafein 


