
Starters 

Goat's cream cheese gratin 

 with beetroot and apple chutney and lamb's lettuce with fruity dressing   

homemade Westerwald country beer bread 

15.90 euros 

 

Hessian tapas 

Handkäse tartare, boiled egg with green sauce & Spundekäs cheese 

 Homemade Westerwald country beer bread 

10.80 
*** 

Soups 

 “Butcher's master's festive soup” 

Consommé with meat rolls, marrow dumplings  

and diced root vegetables 

6.90 euros 

 

Cream of game soup 

with game meat, mushrooms, sour cream and refined with forest flavors 

6.90 euros 
*** 

Colorful bowl of greens 
Seasonal leaf and raw vegetable salad 

- as a side salad - 5.20 euros 

- with fried mushrooms – 13.90 euros (vegan) 

- with crispy chicken breast strips in cornflake breading - 14.90 euros 
with a choice of house dressing or balsamic dressing (vegan) 

 
*** 

 

Vegetarian 
Fresh sautéed mushrooms in cream 

- from the Noll mushroom farm in Kleinweinbach - 

homemade ribbon noodles & side salad 

19.80 euros 
*** 

 

Cheese spaetzle au gratin, house style 

homemade spaetzle in cheese sauce, braised onions and a side salad 

17.90 euros 

 

Changes to orders subject to a surcharge 

 

 

 

 



Our pork classics 

Viennese-style breaded pork schnitzel 

18,90 euros 

16,90 Euro euros (small portion) 

*** 

Breaded pork schnitzel with braised onions 

20,90 euros 

17,90 Euro euros (small portion) 

*** 

Breaded pork schnitzel with mushroom cream sauce 

20,90 euros 

18,50 euros (small portion) 

*** 

Frankfurt pork schnitzel 

Breaded schnitzel with Frankfurt green sauce 

20,80 euros 

18,50 Euro euros (small portion) 

(All schnitzels are served with fried potato wedges and a side salad) 

*** 

 

 Pork fillet strips 

 Pork fillet strips in mushroom cream sauce 

 with homemade spaetzle and a side salad 

20.90 euros 

*** 

Tender fried pork fillet medallions 

Three pork fillet medallions with mushroom cream sauce 

served with colorful pan-fried vegetables and homemade potato and ham doughnuts 

24.90 euros 

21.90 euros (small portion) 

Changes to orders subject to a surcharge 

 

 

 

 

 

 



For our schnitzel lovers 

 

Schnitzel platter for 1 person 

 

Breaded pork schnitzel (approx. 300 g) 

with two sauces (pepper and mushroom cream sauce) 

fried potato wedges and salad plate 

22.90 euros 

*** 

 

Schnitzel platter for 2 people 

 

Breaded pork schnitzel (approx. 600 g) 

    with two sauces (pepper and mushroom cream sauce)     

fried potato wedges and salad plate 

43.90 euros 

*** 

 

Schnitzel platter for 3 or more people 

Breaded pork schnitzel (approx. 900 g) 

with two sauces (pepper and mushroom cream sauce) 

fried potato wedges and salad plate 

63.00 euros 

 

Changes to orders subject to a surcharge  

 

 

 

 

 

 

 

 

 

 

 

 

“Planner Bonus” 

For advance orders placed at least 24 hours in advance,  

we offer a 10% discount on our schnitzel platters. 



Our beef classics 

Country house burger 

Homemade beef patties (approx. 150g fresh weight) 

topped with braised onions and cheese 

served on homemade Westerwald black beer bread with our burger sauce, 

accompanied by a small coleslaw  

13.90 euros 
*** 

 

XXL country house burger (approx. 300 g fresh weight) 

19,90 euros 

*** 

Roast beef 

steaks from the beef loin braised in red wine and root vegetable sauce 

served with homemade spaetzle and a side salad 

23.90 euros 

*** 

Tender rump steak  

(approx. 250 g fresh weight)  

with braised onions and homemade herb butter, 

fried potato wedges with sour cream dip and a side salad 

29.90 euros 

...also available with approx. 300 g fresh weight 

34.50 euros  

*** 

Game  

Poacher's plate  

Steaks from local game 

sautéed mushrooms in game cream sauce 

 Pointed cabbage in cream with cranberries & ham potato doughnuts 

29.80 euros 

 
Changes to orders subject to a surcharge 

 

 

 



Snack menu 
Daily from 5:30 p.m. to 9:00 p.m., Sundays and public holidays from 5:30 p.m. to 8:00 p.m. 

 

Homemade goulash soup in a tureen 

served with homemade dark beer bread  

8.80 euros 
*** 

 

Portion of Hausacher Sülze 

 Frankfurter green sauce 

Homemade dark beer bread 

9.90 euros 

*** 

 

Butcher's master's snack plate 

With farmhouse ham, Mettwurst sausage, Presskopf, liver sausage, and blood sausage 

From our own butcher shop, 

Butter and homemade dark beer bread 

12.90 euros 

*** 

 

Homemade sausage salad (200 g) 

with 2 slices of bread and butter 

8.80 euros 
*** 

 

“Heaven and Earth” 

Baked blood sausage with mashed potatoes, braised onions 

and apple compote 

12.80 euros 

 

Changes to orders subject to a surcharge 
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