
 

Appetizers 

Caesar Salat  

Refreshing hearts of romaine lettuce 
Tossed within our own version of distinctive Caesar dressing 

Golden baked croutons, anchovy filets (if desired) 
Topped with a generous shaving of Parmesan cheese 90 

As a side salad 50 

Bauern Salat  

A mixture of feta cheese, cucumber, tomato, yellow bell pepper, 
Onion and black olives, dressed with a light homemade vinaigrette 99 

As a side salad 55 

Bayrische Zwiebelsuppe 

Onion Soup refined with beer and covered  
with bread, gratinéed with cheese 65 

Geflügelleber Parfait Triberg 

Homemade chicken liver parfait refined with Port wine and walnuts 
Served with bread and butter 145 

Badisches Schneckenpfännle 

Half a dozen Escargots sautéed with cherry tomatoes, onions and garlic 
In our homemade herb butter and mildly spiced up with chili 165 

Flammekuche Vogesen 

Tarte Flambé - Alsatian specialty of bread dough rolled out very thin 
Covered with sour cream and sprinkled with thinly diced onion and bacon 

Seasoned with garlic 75 
Additionally, gratinéed with cheese 85 

Side Dishes 

Spätzle 25 
Red Cabbage 25 

Extra anchovies 30 
 

IVA (sales tax) is included in all our prices 

  



 

Entrees 
 
 
 

Fettuccine alla Bolognese 
Fettuccine covered with a homemade ragú a la Bolognese 

A slow cooked, chunky pasta sauce with minced meat (120 g), tomatoes and vegetables 125 

Bratwurst Konstanz 

Fried pork bratwurst (150 g) 
Combined with Sauerkraut and Spätzle 195 

Schnitzel Baden-Baden 

Our famous Schnitzel! pounded and breaded pork loin (130 g) 
Pan fried and served with homemade gravy 

Accompanied by Spätzle and red cabbage 205 

Rinder Roulade Mosel 

Beef Rouladen (180 g) bacon, onions and pickles are wrapped in thin slices of flank steak, 
Browned in butter, then simmered in beef broth and served with Spätzle and red cabbage 265 

Züricher Hühnerbrust  

Tender Chicken breast (180 g) sautéed and served over Spätzle  
With a creamy mushroom sauce 198  

Ungarisches Gulasch 

Chunks of pork loin (150 g) stewed slowly in a tomato based gravy 
Enriched with bell peppers and accompanied by Spätzle 238 

Pochierter Fisch des Tages 

Filet of fish of the day (150 g) poached in Riesling 
Served on a bed of spinach and smothered in a creamy saffron sauce 

Accompanied by Jazmin rice 268 

 Cognac Shrimps  

Shrimps (130 g) carefully pealed and cleaned  
Sautéed and served on a bed of Fettuccine 

Covered with a creamy Cognac sauce and florets of broccoli 268   
 
 
 

IVA (sales tax) is included in all our prices 

 


