
WELCOME



| BRAUHAUS SCHNITZEL

With homemade spaetzle and                                
string sausage / without sausage  

| SIDE SALAD

| HOMEMADE OBAZDA
According to Brauhaus recipe, 
with our fresh farmhouse bread 

6,90€ 

| RED BELL PEPPER SOUP

| CREAMY POTATO SOUP 

7,50€ 

7,50€ 

15,50€ 

M,Sel,13

Gl,M,Sel,13

| RUSTIC FARM SAUSAGE

|SWABIAN LENTILS

| ROLLED SWABIAN RAVIOLI       

| TROUT

Based on our house recipe with grainy mustard,
Riesling cream and farmhouse bread 

Swabian „Maultaschen“ with melted onions
and onions and potato- cucumber salad 

Fried Pork Schnitzel, optionally with French fries 
or homemade spaetzle and sauce  

Salmon trout fillet fried on the skin with
potato-cucumber salad, potato straw and
green sauce 

14,50€ 

17,00€ 

16,50€ 

18,50€ 

22,00€ 

MAIN DISHES

| CALF LIVER BERLIN STYLE

| ONION ROAST BEEF

| BRAUART PAN 

With mashed potatoes, glazed apples
and three kinds of onions 

About 250g grilled beef saddle with three
kinds of onions, Trollinger sauce and
homemade spaetzle  

Medallions of pork tenderloin with
mushroom cream sauce, homemade
spaetzle and Swabian ravioli 

24,50€ 

27,50€ 

23,50€ 

4,50€ 

STARTERS

| SAUSAGE SALAD            

| BEEF SALAD

| SWISS SAUSAGE SALAD

|  OX MUZZLE SALAD

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

With fresh paprika, spring leek and
light BBQ marinade with farmhouse bread 

With cheese, pickels, mustard dressing 
and onions, served with farmhouse bread 

With radishes and onions, 
served with farmhouse bread

13,90€ 

15,50€ 

14,90€ 

15,50€ 

SOUPS

| BEEF BROTH

with herb oil

With liver dumplings, rootvegetables 
and chives 

with Croutons 

8,90€ 

BRAUARTFLADEN

| CLASSIC

| WEEKLY RECOMMENDATION

| VEGAN

with bacon and spring leek

with herb sour cream, cherry tomatoes, potatoes
and spring leek

13,90€ 

13,50€ 

13,90€ 

FARMHOUSE BREAD WITH SOUR CREAM

| MAULTASCHEN SALAD

| CHICKEN SALAD

| MUSHROOM SALAD

| SHRIMP SALAD

Mixed leaf salad with fried swabian ravioli 

Mixed leaf salad with roasted corn chicken
breast 

Mixed leaf salad with fried mushrooms 
and fresh herbs 

Mixed leaf salad with grilled shrimps
and pickled cherry tomatoes 

16,50€ 

19,50€ 

17,50€ 

21,50€ 

SALADS

Gl,Sen,Sel

M,Gl,Sen,Sel

M,Gl,Sen,Sel,13

DOUBLE PORTION TO SHARE 13,00€ 

M,Gl,Sen,Sel

M,Gl,Sen,Sel

All salads are served 
 with our farmhouse bread.
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M,Sel,Gl,Sen,Ei,13

M,Sel,Gl,Sen,13
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Gl,M,Ei,Sen
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| CHEESE SPÄTZLE

VEGETARIAN &
VEGAN DISHES

| FRENCH FRIES
with Ketchup oder Mayonaise

4,00€ 

DESSERTS

DTHESE DISHES ARE ESPECIALLY DEDICATED TO
OUR YOUNGEST GUESTS

| PORTION OF BREAD

|FRENCH FRIES

| PORTION OF SPÄTZLE

| POTATO OR
| POTATO-CUCUMBER SALAD

2,50€ 

4,00€ 

4,00€ 

4,00€ 

| SIDE SALAD 4,50€ 

HOT DRINKS

| MUSHROOM GULASH 
With green seed risotto, roasted onions 
and arugula 

Homemade cheese spaetzle 
with melted onions 

17,50€ 

14,50€ 

CHILDREN

| CHILDRENS SCHNITZEL

| SPAETZLE WITH SAUCE 

optionally with spaetzle and sauce 
or French fries 

10,50€ 

4,00€ 

| LEMON BEER SORBET

| BAVARIAN CREAM

| WHITE BEER TIRAMISU

Two scoops of lemon beer sorbet, sparkling infused 

"Brauhaus Art" with mascarpone creme, 
sponge cake soaked in our wheat beer and malt 

5,90€ 

8,50€ 

7,50€ 

| A SCOOP OF ICE CREAM

| AMARENA CHERRY CUP

| EGG LIQUEUR CUP

| ICE COFFEE

Vanilla, Chocolate, Strawberry 

Chocolate and vanilla ice cream, whipped 
 cream and amarena cherries 

3 scoops of chocolate ice cream with
whipped  cream and egg liqueur 

Vanilla ice cream with whipped cream and coffee 

2,00€ 

9,50€ 

9,50€ 

7,90€ 

So,Sel

M,Gl,Sen,Sel,13

Gl,M

Gl,M,Ei

Sel,Sen

| SAUCE ON TOP 2,50€ Sel,13

SIDE DISHES

with raspberry pulp

| AFFOGATO

| ICE CHOCOLATE

| PORTION WHIPPED CREAM

Espresso with a scoop of vanilla ice cream 

Vanilla ice cream with cream and cocoa 

4,50€ 

7,90€ 

1,50€ 

| CAFE CREME

| MILK COFFEE

| CAPPUCINO

| LATTE MACCHIATO

3,20€ 

3,90€ 

3,90€ 

4,20€ 

| ESPRESSO 2,90€ 

| DOUBLE ESPRESSO

| RONNEFELDT TEA

| HOT CHOCOLATE

4,50€ 

3,20€ 

3,90€ 

6

M

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

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.
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| HEIMAT GIN
witgh Black Forest Tonic

11,50€ 

SPIRITUOSESALKOHOLFREIE GETRÄNKE

| JUICES & SPRITZERS

| HOMEMADE LEMONADE

| COCA-COLA   ,COCA-COLA ZERO,
ODER SPEZI

| HOMEMADE ICE TEA

| BAD LIEBENZELLER 
MINERAL WATER

Apple juice, grape juice, Orange juice, 
rhubarb nectar, passion fruit nectar, black currant

ZiLemon mint, Grapefruit thyme or Passion
fruit

White Tea – Citron, Black Tea - Peach

sparkling or still

3,90€ 

4,50€ 

4,50€ 

4,50€ 

3,20€ 

APERITIF

| RIESLING SPARKLING WINE

| HUGO

| APEROL SPRITZ

6,50€ 

8,00€ 

8,00€ 

BIERE

| PALMBRÄU UNSER BESTES 
OR RADLER
on tap

3,50€ 
6,90€ 

5,50€ 

| BAD LIEBENZELLER

| BAD LIEBENZELLER

Orange lemonade, Citrus lemonade

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

3,90€ 

3,20€ 

5,50€ 

| SARTI SPRITZ

| LILLET LOVE TONIC

8,00€ 

8,00€ 

4,90€ 

| PALMBRÄU ZWICKEL HELL 3,50€ 
4,90€ 

| PALMBRÄU HEFEWEIZEN 3,50€ 
4,90€ 

| BIER DES MONATS 3,50€ 
4,90€ 

| BLEIFREI 3,50€ 

| RADLER BLEIFREI 3,50€ 

| MAISELS WEISSE 4,90€ 

| FRUIT BRANDIES AND LIQUEURS 

| A BELA ADORMECIDA

| BÖCKLE, LIMONCELLO, GRAPPA
RIESLING OR GRAPPA LEMBERGER

| RAMERO RUM

| HOPFEN GIN HERTL
BRAUMANUFAKTUR

Apricot, Kirsch, Obstler, Williams Christ,
hazelnut or raspberry brandy
Steng, Lauffen          

swabian port wine,
Weingut G. A. Heinrich, Heilbronn 

with Black Forest Tonic

4,50€ 

6,00€ 

4,50€ 

7,50€ 

13,50€ 

Unterlimpurger Spiritousenmanufaktur,
Schwäbisch-Hall                     

| RAMAZOTTI

| ABSOLUT VODKA

| JÄGERMEISTER

4,00€ 

4,00€ 

4,00€ 

| FERNET BRANCA

| JUBILÄUMSAQUAVIT

4,00€ 

4,00€ 

| BAILEYS 4,00€ 

13, Gl

0,5 l

13

13, Su

2, 6 1, 2, 6, 8

2, 6, 7

2,10,13, Su

2,13, Su

13, Su

10,13, Su

2 cl

2 cl

2 cl

2 cl

2 cl

2 cl

4 cl

5 cl

2 cl

2 cl

4 cl

4 cl

0,33 l

0,33 l

0,5 l
0,3 l

0,5 l
0,3 l

0,5 l
0,3 l

0,5 l

0,3 l

0,2 l

0,2 l

0,2 l

0,2 l

0,1 l

0,25 l

0,5 l

0,3 l

0,3 l

0,3 l

0,3 l

4,50€ 0,5 l

0,5 l

0,3 l

0,75 l

0,25 l

on tap

on tap

on tap



FLASCHENWEINEOPEN WINES

| RIESLING DRY

| WEISSER SOMMER CUVÉE DRY

Winegrowers‘ cooperative  Heilbronn 

Rivaner, Pinot Blanc & Scheurebe
Vineyard G. A. Heinrich, Heilbronn   

6,50€ 

6,50€ 

WHITE WINES

| CHARDONNAY EDELIS DRY

| RIESLING MEDIUM DRY

Winegrowers‘ cooperative Flein-Talheim                 

Vineyard Alexander Bauer, Heilbronn

7,00€ 

7,00€ 

| WEISSBURGUNDER DRY

| VIOLA DRY

Vineyard  Alexander Bauer, Heilbronn 

Chardonnay & Weißburgunder
Vineyard Albrecht-Kiessling, Heilbronn   

8,00€ 

7,50€ 

| ROSÉ DRY

| ROSÉ MEDIUM DRY

Vineyard  G. A. Heinrich, Heilbronn                 

Vineyard  Kistenmacher-Hengerer, Heilbronn     

7,00€ 

7,50€ 

ROSE WINES

| ROSÉ DRY
VDP-Gutswein
Vineyard Drautz-Able, Heilbronn 

7,00€ 

RED WINE

| CUVÉE ROT & WILD DRY

| URSPRUNG TROLLINGER DRY

Merlot und Cabernet
Vineyard Christian Hirsch, Leingarten 

Winegrowers‘ cooperative Heilbronn 
7,50€ 

7,00€ 

| LEMBERGER DRY

| PINOT NOIR DRY

VDP-Gutswein
Vineyard Drautz- Able, Heilbronn                

WVineyard Rolf Willy, Nordheim 

7,50€ 

8,50€ 

| MERLOT DRY
VDP-Gutswein
Vineyard  Kistenmacher-Hengerer, Heilbronn

8,50€ 

| MUSKATELLER AH! MEDIUM DRY

| GRAUBURGUNDER JOHANNA 
  DRY

Vineyard  Rolf Heinrich, Heilbronn 

Vineyard  Albrecht-Kiessling, Heilbronn  

27,50€ 

34,50€ 

| JOSEPHINE TRÄGT ORANGE DRY

| WEISSER BURGUNDER DRY

Kerner und Riesling
Vineyard  Kistenmacher- Hengerer, Heilbronn 

VDP-Gutswein
Vineyard  Drautz-Able, Heilbronn

36,50€ 

29,50€ 

| WILDMUSKAT ROSÉ DRY

| ROSÉ SAIGNÉE DRY

Vineyard  Amalienhof, Heilbronn

Vineyard  Christian Hirsch, Leingarten 

26,50€ 

27,50€ 

RED WINES

| LEMBERGER ALTE REBEN DRY

| WILDMUSKAT DRY

Vineyard Albrecht-Kiessling, Heilbronn

Vineyard Amalienhof, Heilbronn 

33,50€ 

29,50€ 

| WEINSCHORLE

| SPÄTBURGUNDER DRY
Vineyard  G. A. Heinrich, Heilbronn 

6,50€ 

29,50€ 

je 0,25 l

je 0,25 l

je 0,25 l je 0,75 l

je 0,75 l

je 0,75 l

0,25 l

13, Su 13, Su

WHITE WINES

ROSE WINES


