LUNCH

WELCOME



STARTERS &

SOUP
SIDE SALAD 5¢"5¢" @ 4,50
CREAMY POTATO SOUP @ 7,50
With Croutons ¢"Msel13
SAUSAGE SALAD 13,90

With pickles, mustard dressing and red onions,
served with farmhouse bread "¢

SWISS SAUSAGE SALAD 14,90
With cheese, pickles, mustard dressing
and red onions, served with farmhouse bread ¢sese!

_______ BRAUARTFLADEN
TARTE FLAMBEE WITH SOUR CREAM

CLASSIC 13,90
With bacon and spring leek €'V

VEGAN @ 13,90
With herb sour cream, cherry tomatoes,
potatoes and spring leek ©

WEEKLY RECOMMENDATION ¢/ 13,50
MAIN DISHES
cheese spaerzLe @ 14,50

Homemade cheese spaetzle
with melted onions G'E-MSelSen

ROLLES SWABIAN RAVIOLI 16,50
Swabian "Maultaschen" with melted onions and
potato-cucumber salad SVEvSenselM 13

RUSTIC FARM SAUSAGE 14,50
Based on our house recipe with grainy mustard,
Riesling cream and farmhouse bread ¢ Sem Sel M. 13

MUSHROOM SALAD @ 17,50
Mixed leaf salad with fried mushrooms
and fresh herbs with our farmhouse bread ¢

CHICKEN SALAD 19,50
Mixed leaf salad with roasted
corn chicken breast with our farmhouse bread ¢"F-5e

DESSERTS

EGG LIQUEUR CUP 9,50
3 scoops of chocolate ice cream with whipped
cream and egg liqueur M3

AMARENA CHERRY CUP 9,50
Chocolate and vanilla ice cream, whipped
cream and amarena cherries ™13

ICE COFFEE 7,90
Vanilla ice cream with whipped cream and coffee M6

ICE CHOCOLATE 7,90
Vanilla ice cream with whipped cream and cocoa ¢"M*®

AFFOGATO 4,50
Espresso with a scoop of vanilla ice cream &

CAKE OF THE DAY 3,50
WHIPPED CREAM ™ 1,50
HOT DRINKS
CAFE CREME °© 3,20
CAPPUCCINO M 3,90
MILK COFFEE ®M 3,90
LATTE MACCHIATO &V 4,20
ESPRESSO ¢ 2,90
DOUBLE ESPRESSO ° 4,50
HOT CHOCOLATE ™ 3,90
RONNEFELDT TEA 3,90

Mountain Herbs, Darjeeling, Earl Grey, Fruity
Camomile, Green Dragon Lung Ching, Magic Moringa,
Morgentau, Refreshing Mint

vegetarian

@ vegan




NON-ALCOHOLIC
DRINKS

BAD LIEBENZELLER 0,251 3,20
MINERAL WATER 0,751 6,90
sparkling or still
JUICES & SPRITZERS 0,3 | 3,90
Apple juice, grape juice, 0,5 | 5,50
Orange juice, rhubarb nectar,
passion fruit nectar, black currant
HOMEMADE LEMONADE 0,3 | 4,50
Lemon mint, Grapefruit thyme or Passion fruit
APERITIFS
RIESLING SEKT 33 0,11 6,50
APEROL SPRITZ %10.13,5u 0,21 7,50
HUGO 35 0,21 7,50
LILLET LOVE TONIC 2013, 5u 0,21 7,50
BEERS®* ¢
PALMBRAU
UNSER BESTES oder RADLER 0,31 3,50
On tap 0,51 4,90
PALMBRAU ZWICKEL HELL 0,31 3,50
On tap 0,51 4,90
PALMBRAU WHEAT BEER 0,31 3,50
On tap 0,51 4,90
BEER OF THE MONTH 0,31 3,50
On tap 0,51 4,90
BLEIFREI Non- alcoholic Pilsner 0,331 3,50
RADLER Non- alcoholic 0,331 3,50
MAISELS WEISSE 0,51 4,90

Non- alcoholic Wheat beer

COCA-COLA 2%, COCA-COLA
ZERO 1268 oder SPEZ| %67

BAD LIEBENZELLER
Orange lemonade, Citrus lemonade

BAD LIEBENZELLER
Bitter Lemon, Ginger Ale,
Love Tonic, Black Forest Tonic

SPIRITUOSES *

HEIMAT GIN
with Black Forest Tonic

HOPFEN GIN Hertl Braumanufaktur
with Black Forest Tonic

FRUIT BRANDIES AND LIQUEURS
Apricot, Kirsch, Obstler, Williams Christ,
hazelnut liqueur or raspberry brandy
Steng, Lauffen

BOCKLE, LIMONCELLO, GRABBA
RIESLING or GRABBA LEMBERGER
Unterlimpurger Spiritousenmanufaktur,
Schwaébisch-Hall

A BELA ADORMECIDA
Swabian port wine,
Weingut G. A. Heinrich, Heilbronn

RAMERO RUM
RAMAZZOTTI
JAGERMEISTER
ABSOLUT VODKA
JUBILAUMSAQUAVIT
FERNET BRANCA
BAILEYS

0,31 3,90
0,51 5,50
0,31 3,90
0,51 5,50
0,251 3,20

11,50

13,50
2cl 4,50
2cl 4,50
5c 6,00
4cl 7,50
2cl 4,00
2cl 4,00
2cl 4,00
2cl 4,00
2cl 4,00
2cl 4,00



= OPEN WINES =

WHITE WINES

WEISSER SOMMER CUVEE dry
Rivaner, Pinot Blanc & Scheurebe
Vineyard G. A. Heinrich, Heilbronn

RIESLING dry
Winegrowers’ cooperative Heilbronn

RIESLING medium dry
Vineyard Alexander Bauer, Heilbronn

CHARDONNAY EDELIS dry
Winegrowers‘ cooperative Flein-Talheim

VIOLA dry
Chardonnay & WeilRburgunder
Vineyard Albrecht-Kiessling, Heilbronn

WEISSBURGUNDER dry
Vineyard Alexander Bauer, Heilbronn

ROSE WINES

ROSE medium dry
Vineyard Kistenmacher-Hengerer, Heilbronn

ROSE dry
Vineyard G. A. Heinrich, Heilbronn

ROSE dry
VDP-Estate Wine
Vineyard Drautz-Able, Heilbronn

RED WINES

URSPRUNG TROLLINGER dry
Winegrowers‘ cooperative Heilbronn

CUVEE ROT & WILD dry
Merlot & Cabernet
Vineyard Christian Hirsch, Leingarten

PINOT NOIR dry
Vineyard Rolf Willy, Nordheim

0,2516,50

0,2516,50

0,2517,00

0,2517,00

0,2517,50

0,2518,00

0,2517,50

0,2517,00

0,2517,00

0,2517,00

0,2517,50

0,2518,50

LEMBERGER dry
VDP-Estate Wine
Vineyard Drautz- Able, Heilbronn

MERLOT dry
VDP-Gutswein
Vineyard Kistenmacher- Hengerer, Heilbronn

————= BOTTLE WINES =~

WHITE WINES

GRAUBURGUNDER JOHANNA dry
Vineyard Albrecht-Kiessling, Heilbronn

MUSKATELLER AH!
Vineyard Rolf Heinrich, Heilbronn

WEISSER BURGUNDER dry
VDP-Estate Wine
Vineyard Drautz-Able, Heilbronn

JOSEPHINE TRAGT ORANGE dry

Kerner & Riesling

Vineyard Kistenmacher-Hengerer, Heilbronn
ROSE WINES

ROSE SAIGNEE
Vineyard Christian Hirsch, Leingarten

WILDMUSKAT ROSE dry
Vineyard Amalienhof, Heilbronn

RED WINES

WILDMUSKAT
Vineyard Amalienhof, Heilbronn

LEMBERGER ALTE REBEN dry
Vineyard Albrecht-Kiessling, Heilbronn

SPATBURGUNDER dry
Vineyard G. A. Heinrich, Heilbronn

WINE SPRITZER

Additives and allergens: 1: with preservative, 2: with colorant, 3: sulfurized, 4: waxed, 5: blackened, 6: containing caffeine,
7: with antioxidant, 8: with sweetener, 9: with phosphate, 10: quinine, 11: nitrite, 13: with alcohol, 14: flavor enhancer, 15: aromatics,
M: milk and milk products, Su: sulfur dioxide and sulfite.
Ingredients: Gl: gluten, Kr: crustaceans, Ei: eggs, Fi: fish and fish products, Er: peanuts, So: Soy, M: Dairy products, Sha: Nuts,
Sel: celery, Sen: mustard, Ses: sesame, Su: sulfur dioxide and sulfites, Lu: lupins, We: molluscs

All prices are in Euro and include VAT.

0,2517,50

0,2518,50

0,75134,50

0,75127,50

0,75129,50

0,75136,50

0,75127,50

0,75126,50

0,75129,50

0,75133,50

0,75129,50

0,251 6,50



