
 

PRICES ARE IN EUROS AND INCLUDE THE STATUTORY VALUE ADDED TAX 

 
 
 

APERITIFS 
 
 

 

SPARKLING WINE 
WINERY DUKE OF WÜRTTEMBERG 

0,1I / 8,00 
 

 
 

GRAPE SECCO 
(NON-ALCOHOLIC) 

WINERY DUKE OF WÜRTTEMBERG 
0,1I / 6,50 

 
 

 

NEGRONI SBAGLIATO 
CAMPARI, VERMOUTH, PROSECCO 

0,2I / 9,00 
 
 
 

SARTI SPRITZ 
SARTI LIQUOR / SPARKLING WINE / SODA 

0,2I / 10,00 
 
 
 

PINK LADY 
RAMAZOTTI ROSATO / TONIC / LEMON 

0,2I / 10,00 
 

 
 

VENEZIANO 
APEROL / WHITE WINE / SODA 

0,2I / 9,00 
 
 

 

VIRGIN MOJITO  
(NON-ALCOHOLIC) 

TEINACHER LIME & MINT SPARKLING LEMONADE 
LIME / SODA / MINT 

0,2I / 9,50 
 

 
 

“SCHWARZWÄLDER” 
(NON-ALCOHOLIC) 

CHERRY JUICE / GINGER ALE / LIME JUICE 
0,2I / 8,50 

 
 
 
 

IF YOU HAVE ANY ALLERGIES OR FOOD INTOLERANCES, WE WILL BE 

HAPPY TO HELP YOU WITH THE COMPOSITION OF YOUR MEAL. 



 

PRICES ARE IN EUROS AND INCLUDE THE STATUTORY VALUE ADDED TAX 

 
 
 

MENU GUTSSCHENKE 
 
 
 
 
 

 
YELLOWTAIL MACKEREL 

MARINATED RAW AND FLAMBÉED / MACADAMIA AJO BLANCO 
CUCUMBER / APPLE / WASABI PEANUTS 

21 
 

2022 APPENHEIMER RIESLING. KNEWITZ, RHEINHESSEN 0.1 l / 7 
FROM A 1.5L MAGNUM BOTTLE 

 
 

 
 

HAKE 
FAVA BEAN RISOTTO / TROPEA ONION / BACON FOAM 

28 

 
2022 GELSI ROSATO, STATTI, CALABRIA 0.1 l / 7 

 

 
 

PINK-ROASTED BEEF FILET 
GLASSED SHORT RIB 

RED PEPPER / POTATO MILLE-FEUILLE 
BBQ SAUCE 

49 
 

2019 ROSSO DI MONTALCINO, COL D’ORCIA, TUSCANY 0.1 l / 12 

 
 

VALRHONA AZÉLIA GANACHE 
BLACKBERRY SORBET / BLACK SESAME  

LEMON VERBENA 

 
18 

 
2023 RIESLING AUSLESE, HERZOG VON WÜTTEMBERG WINERY 0.5 cl / 11 

 
 
 
 

4-COURSE MENU 105  
(WITHOUT HAKE) 

 

 

 

 

 



 

PRICES ARE IN EUROS AND INCLUDE THE STATUTORY VALUE ADDED TAX 

 
 
 

 

MENU MONREPOS 
 
 
 
 
 
 
 
 
 

JAPANESE SEAWEED PUDDING 
MARINATED BEECH MUSHROOMS / SHISO ICE CREAM 

BAKED LOTUS ROOT 

19 
 
 
 

 
 
 
 

GAZPACHO 
BASIL ESPUMA / BURRATA CROSTINI 

14 
 
 

 
 
 
 

EBLYSOTTO 
DURUM WHEAT / SAUTÉED CHANTERELLES 

LEMON AND PARSLEY FOAM 
32 

 
 
 

 
 
 
 

AMALFI LEMON TART 
BERGAMOT AND VANILLA ICE CREAM 

SABLÉ CRUMBLE / ELDERBERRY 
16 

 
 
 
 
 

4-COURSE MENU 75 
 
 
 



 

PRICES ARE IN EUROS AND INCLUDE THE STATUTORY VALUE ADDED TAX 

 
 
 

STARTERS 

BURRATA AND TOMATO     21 
 MIXED TOMATO SALAD / BASIL / OLIVES / CHANTERELLE MUSHROOMS 

 
 

BABY LEAF SALAD     14 

 CONFIT CHANTERELLE MUSHROOMS / SUN-DRIED TOMATOES 
 SARDINIAN BREAD 
  

TWO-WAY TUNA     19 

 FLAMBÉED BELLY / SASHIMI OF LOIN / AVOCADO 
 LEMON MAYONNAISE 
 

BEEF TARTARE     22 
 CURED ORGANIC EGG YOLK / LEMON AND CAPER MAYONNAISE 
 BAKED CAPERS / PARMESAN CHIPS 

 
 

SOUP 

BEEF BROTH  14 
 OXTAIL DUMPLINGS / HERB OIL 
 
 

MAIN COURSES 

ROAST BEEF 34 

CHAMPAGNE SAUERKRAUT / TWO TYPES OF ONIONS 
HOME-MADE SPÄTZLE / GRAVY 
 

VEAL CREAM SCHNITZEL 32 
VICHY CARROTS / HERB SAITLINGE 
HOME-MADE SPÄTZLE / CREAM SAUCE 
 

WIENER SCHNITZEL     29 

PARSLEY POTATOES / CRANBERRIES 
 

DUMPLINGS FROM METZGEREI SCHNEIDER IN FREIBERG 
WITH CARAMELIZED ONIONS IN BROTH 19 
WITH FILDER CABBAGE / TWO TYPES OF ONIONS / GRAVY 19 
 

BEEF FILET STEAK 49 

TRUFFLE FRIES / HOMEMADE CAFÉ DE PARIS BUTTER     
 

TURBOT 49 

PARMESAN TAGLIARINI / CHANTERELLE MUSHROOMS IN CREAM SAUCE 
     

PACCHERI 32 
FINE FISH / CHERRY TOMATOES / SHELLFISH STOCK 
 
 

DESSERT 

CHOCOLATE SOUFFLÉ 19 
LIQUID CHOCOLATE CENTER / MOCHA ICE CREAM 
 

BAKED BREAD PUDDING 15 

RHUBARB COMPOTE / YOGURT ICE CREAM 
 



 

PRICES ARE IN EUROS AND INCLUDE THE STATUTORY VALUE ADDED TAX 

 
 
 

 

 

WATER 

TEINACHER GOURMET MEDIUM, STILL, CLASSIC 0,25I 3,50 

 0,5I 5,50 

 0,75I 7,50 
 
 
 
 
 

JUICE, NECTAR & LEMONADE 

NIEHOFFS VAIHINGER FRUIT JUICES 0,2I 4,00 
GRAPEFRUIT, CLOUDY APPLE JUICE, GRAPE, ORANGE 

 

NIEHOFFS VAIHINGER FRUIT NECTAR 0,2I 4,00 

            RHUBARB, PASSION FRUIT, SOUR CHERRY 

            BLACK CURRANT 

 

NIEHOFFS VAIHINGER SPRITZER 0,2I 3,50 

NIEHOFFS VAIHINGER SPRITZER 0,4I 5,00 

 

COCA-COLA ZERO 0,33I 4,50 

 

PAULANER 0,33l 4,50 
COLA, SPEZI, ORANGE LEMONADE, LEMON LEMONADE 

 

THOMAS HENRY 0,2I 4,00 
BITTER LEMON, TONIC WATER, GINGER ALE 

 

 

 

 

 

BEER 

FÜRSTENBERG PREMIUM PILSNER 0,3I 4,00 

FÜRSTENBERG NON-ALCOHOLIC 0,3I 4,00 

RADLER 0,3I 4,00 

 0,5I 6,00 
 

PAULANER 0,5I 6,00 
           WHEAT BEER, CRYSTAL-CLEAR, NON-ALCOHOLIC 

 

         HACKER-PSCHORR               0,5I 5,00 
NATURALLY CLOUDY CELLAR BEER 

 

 

 

 

 

 

 



 

PRICES ARE IN EUROS AND INCLUDE THE STATUTORY VALUE ADDED TAX 

 
 
 

 

 

 

 

 

 

 

WINES BY THE GLASS 

2023 „SCHLOSS MONREPOS“ RIESLING TROCKEN 0,2I 9,00 
WINERY DUKE OF WÜRTTEMBERG 

 

2023 ATTEMPTO WHITE DRY 0,2I           10,00 
WINERY DUKE OF WÜRTTEMBERG 

 

2022 WEIßBURGUNDER DRY 0,2l            10,00 
WINERY SCHÄFER-FRÖHLICH, NAHE 

 

2024 GRAUBURGUNDER 0,2I           10,00 
WINERY DUKE OF WÜRTTEMBERG 

 

2022 VERMENTINO 0,2I           12,00 
ARGIOLAS, SARDINIEN 

 

2023 SAUVIGNON BLANC 0,2I           10,00 
ATTEMS FRIAUL 

 

 

 

 

2023 „SCHLOSS MONREPOS” ROSÉ TROCKEN 0,2I 9,00 
WINERY DUKE OF WÜRTTEMBERG 

 

2023 ALIE ROSE                0,2l             9,00 
FRESCOBALDI, TOSKANA 

 

 

 

 

2023 „SCHLOSS MONREPOS“ 

TROLLINGER-LEMBERGER DRY 0,2I 9,00 
WINERY DUKE OF WÜRTTEMBERG 

 

2022 MAULBRONNER EILFINGERBERG 

LEMBERGER TROCKEN 0,2I           10,00 
WINERY DUKE OF WÜRTTEMBERG 

 

2021 ATTEMPTO RED DRY 0,2I           10,00 
WINERY DUKE OF WÜRTTEMBERG 

 

2021 PRIMITIVO 0,2I           10,00 
VINOSIA, APULIEN 

 

 

 

 

 

 

 

 

 

 



 

PRICES ARE IN EUROS AND INCLUDE THE STATUTORY VALUE ADDED TAX 

 
 
 

 

 

CHILDREN´S MENU 

 

SOUPS 

PANCAKE STRIP SOUP 5 

 BEEF BROTH / HERB PANCAKE STRIPS 
  

DUMPLING SOUP 6 
 BEEF BROTH / TRADITIONAL SWABIAN STUFFED PASTA 

  

MAIN COURSES 

VIENNESE SCHNITZEL   
 WITH FRENCH FRIES 12 
 WITH SPÄTZLE 12 
 WITH PARSLEY POTATOES 12 
 

SEABREAM FILLET 14 

 PARSLEY POTATOES  
 

ROAST BEEF 16 
 HOMEMADE SPÄTZLE / GRAVY 
 

PASTA WITH TOMATO SAUCE 8 
  

SPÄTZLE WITH GRAVY 8 
 HOMEMADE SPÄTZLE / GRAVY 
 

PORTION OF FRENCH FRIES 5 

  

DESSERT 

ICE CREAM 
CHOICE OF 
 VANILLA, CHOCOLATE, STRAWBERRY PER SCOOP  2 
  

 
 
 
 
 
 
 

THE CHILDREN’S MENU IS AVAILABLE EXCLUSIVELY FOR CHILDREN UP TO 12 YEARS OF AGE. 

 


