
 

 

 

 

 

 

Our Recommendation 
 

 

Gourmet Menu   

 
 

Green Asparagus with parma ham 

Grilled green asparagus in parma ham / pluck lettuce 

 **** 

Angus bull roast beef 

Roastbeef / red wine jus /melted onions/ swabian egg noodles 

**** 

Vanilla panna cotta  

Vanilla panna cotta / fresh strawberries 

 

 

 

    3 courses             55€  

4 couses with soup         60€  

       Wine accompaniment 20€  

 



 

 

MENU 
 

Soups 
                                                     

Cream of asparagus …………....………………..………………………..7,50€ 

White asparagus from white asparagus / garden herbs 

 

Veal broth with „Flädle“…..…...………..……………………………….7,50€ 

Root vegetables / thinly sliced pancakes 

 
Starters 

Garden salad…………………………………………………..……….....6,50€ 

Colorful mixed salad with house dressing 

 

Buffallo mozzarella with cherry tomatoes....……...….…………….…12,50€ 

Cherry tomatoes / buffallo mozzarella / balsamic vinegar 

 

Green Asparagus with parma ham .…...………………………….….. 15,50€ 

Grilled green asparagus in parma ham / pluck lettuce  

 

Angus beef carpaccio………………..…………………………………..16,50€   

Beef carpaccio / parmesan cheese / arugula / balsamic vinegar 

 

Antipasti platter..……..…………………………………………………18,50€ 

Air-dried gammon specialities with olives and manchego 

 



 

 

Snack‘s & Salads 
 

Crispy chicken sandwich…….…….....……………………….…………16,50€ 

Breaded chicken / Wok vegetables / curry sauce/ french fries 

 

Schlossberg Burger ………..…..…………………………………..……18,50€ 

Beef patty / cheese / bacon / honey mustard sauce / french fries 

 

Ceasar salad with grilled chicken…………...…………….………..…..17,50€ 

Colorful mixed salad with chicken breast and parmesan dressing  

 

Salad with pork filet and mushrooms ………………..…………….....18,50€  

Mixed salad plate with pork medallions and mushrooms  

 

Salad with pike-perch in beer batter……..….…………………..……19,50€ 

Mixed salad plate with baked pike-perch and house dressing 

 

Grilled beef strips……………………………………………….……....21,50€ 

Mixed salad plate with grilled beef strips and balsamic vinegar 

 

Vegetarian 
Tagliatelle with asparagus ………….…..….…..….….…………….….17,50€ 

Pasta mit Spargelragout, Kirschtomaten und Parmesan 

 

Asian wok noodles ………………….……...………..…………………..16,50€ 

Pasta / wok fried vegetables / sesame / soy sauce / sprouts 

 



 
 

Main courses 

 
Asparagus with hollandaise sauce and new potatoes ………….21,50€     

            +cooked ham                                                                                   5,00€ 

+breaded pork schnitzel                                                                       8,50€ 

+small rump steak                                                 12,50€ 

 

 

Breaded veal schnitzel ……….………….…..….……...…….…… 23,50€ 

Veal schnitzel in white breading / french fries / cranberries 

 

Straw pig medallion …………..……….……………………...……26,50€ 

Pork filet in gravy / market veggies / rosemary potatoes 

 

Angus bull roast beef ………..…………………………………….31,50€ 

Roastbeef 250 g/ red wine jus /melted onions / homemade swabian egg noodles 

 

 

 

Fish 
 

Perch-pike fillet …………………………………………………26,50€ 

Grilled perch-pike / asparagus risotto / cherry tomatoes 

 

 

 



 

 

 

 

 

Desserts 
 

Vanilla panna cotta ……. ..………...………….…………………….…8,50€ 

Vanilla panna cotta / fresh strawberries  

 

Passion fruit sorbet ……….……….…………………..…….……..….8,50€ 

Passion fruit sorbet / seasonal fruits 

 

Assorted cheese specialities from around the world ……………...12,50€    

Raw milk & pasteurised cheese specialities / fig mustard 


