
all prices in €
WHITE WINES (8) FROM WÜRTTEMBERG AND BADEN 0,25l 0,75l 1,0l
1. 2021 Großbottwarer Wunnenstein Müller-Thurgau semi-dry Q.b.A.

mellow, semi-dry, fruity flavour 5,50 22,00
2. 2020 Großbottwarer Wunnenstein Riesling dry Q.b.A.

dry, full bodied white wine 6,00 24,00
3. 2020 Kiefer Eichstetter Weißburgunder dry (Baden) Q.b.A.

light white wine with full bodied flavour 6,80 26,50
4. 2020 Kiefer Eichstetter Grauburgunder dry (Baden) Q.b.A.

fresh, dry white wine with fine apricot flavour 6,80 26,50
5. 2021 Schlosskellerei Affaltrach Verrenberger Lindelberg Kerner semi-dry Q.b.A.

perfect harmony between crisp acidity and sweetness with rose and peach scent 5,50  22,00
6. 2020 Schlosskellerei Affaltrach “Jungspund” white wine Cuvée semi-dry Q.b.A.

crisp, refreshing summer wine with citrus and apple flavour 6,50 19,50
7. 2020 Schlosskellerei Affaltrach Sauvignon Blanc dry Q.b.A.

special summer wine with refreshing gooseberry flavour 7,50 21,50
8. 2019 Dr. Baumann Corpus Weißburgunder dry Q.b.A.

yellow with golden sparks, multilayered and frisky taste with mango and pineapple flavour 1,5l 55,00

RED WINES (8) FROM WÜRTTEMBERG AND BADEN 0,25l 0,75l 1,0l
9. 2021 Fleiner Kirchenweinberg Schwarzriesling Q.b.A.

soft red wine with strawberry flavour 5,50 22,00
10. 2020  Verrenberger Lindelberg Fürstenfass Trollinger dry Q.b.A.

fresh with typical berry flavour 6,00 24,00
11. 2019 Großbottwarer Wunnenstein Trollinger mit Lemberger Q.b.A.

fresh and fruity with cherry and blackcurrant flavour 6,00 24,00
12. 2019 Großbottwarer Wunnenstein Lemberger dry Q.b.A.

full bodied with dominant fruity flavour 6,80 26,50
13. 2019 Schlosskellerei Affaltrach Spätburgunder Kabinett dry Q.b.A.

strong fruity berry flavour, elegant 7,50 21,50
14. 2019 Collegium Wirtemberg Cuvée Noir dry Q.b.A.

strong, dark red wine with delicate floral notes 7,00 21,00
15. Our special recommendation:

2020 Schlosskellerei Affaltrach Trollinger Blanc de Noir white pressed Q.b.A.
with typical Trollinger berry flavour and notes of peach and citrus 6,50 19,50

16. 2019 Dr. Baumann Corpus Spätburgunder trocken Q.b.A.
full bodied dark red wine, hand bottled

1,5l
3,0l

55,00
105,00

ROSÉ WINES (8) FROM WÜRTTEMBERG 0,25l 0,75l 1,0l
17. 2021 Großbottwarer Wunnenstein Spätburgunder Weißherbst Q.b.A.

pleasant to the taste, refreshing with a touch of fruity flavour 6,00 24,00
18. 2018 Schlosskellerei Affaltrach Muskattrollinger Rosé Q.b.A.

rarity with dominant muscat flavour 7,00 21,00
19. 2019 Kiefer Eichstetten “Schmetterlinge im Bauch” Rosé dry Q.b.A.

lovely fresh flavour - a real summer favourite 6,50 19,50
20. 2019 Dr. Baumann Corpus Rosé dry Q.b.A.

fruity with taste of berries and fresh floral bouquet, a perfect fusion of sweet and sour 1,5l 55,00
21. Wine Spritzer white, red or rosé from Q.b.A. wines sour or sweet 4,50
22. „Sommer Spritzer“ with more mineral water - white, red or rosé from Q.b.A. wines 6,50 (0,4l)

- seasons of wine are subject to change -

 
SWABIAN SPECIALITIES (SOMETHING YUMMY FOR YOUR TUMMY)

FRESH SALADS
all prices in €

23. „Schwabensalad“ - mixed salad with sautéed pieces of Maultaschen* and farmer’s bread (1/3/11) 13,50 
24. „Sommersalad“ - mixed salad with sautéed slices of turkey breast, vinaigrette and farmer’s bread (1/3/11) 14,50 
25. Market fresh side salad with homemade vinaigrette and farmer’s bread (1/3/11) 6,50 

WARM SWABIAN SPECIALITIES

26. Swabian cheese spaetzle** topped with sautéed onions/bacon bits (1/3/11) also available without topping 10,50 
27. „Gaisburger Marsch“ 

traditional Swabian beef stew with pieces of beef, potatoes, vegetables and spaetzle** (9/11) 10,50
28. Homemade Maultaschen* topped with sautéed onions/bacon bits along with homemade potato salad (1/3/11) 12,50
29. Homemade vegetable Maultaschen* with cream cheese sauce and bed of salad (9/10/11) 12,50
30. Homemade Swabian meat balls with market fresh salad (9/10/11) 11,50
31. Sour tripe in red wine gravy with roasted potatoes (8) 10,50
32. Swabian meat ball and Maultasche* topped with sautéed onions/bacon bits, with market fresh salad (1/3/11) 12,50
33. Swabian lentils with homemade spaetzle** and Vienna style sausages (1/3/5/9/11) 11,50
34. Braised pork cheeks with red wine gravy and “Buabaspitzle” (finger shaped potato dumplings) (3/8/9/10/11) 16,50
35. Tender beef pot roast in red wine gravy with homemade spaetzle** and salad (8/9/11) 18,50

COLD FOOD TO ACCOMPANY YOUR WINE

36. Lavish slice of farmer‘s bread with traditional greaves lard, onion rings and chive (11) 6,50
37. Lavish slice of farmer‘s bread with minced pork (1/3/5/11) 6,50
38. Oven-fresh onion tarte (9/10/11) 4,00
39. Homemade meat in aspic with onion rings, pickles and homemade vinaigrette with roasted potatoes (1/3/5) 11,50
40. Sommer´s sausage salad  

(stripes of fresh ham sausage, stripes of cheese, tomatoes, gherkin, onionrings), farmers bread (1/3/5/10/11) 10,50
41. Savoury cheese cubes, lavishly garnished with farmers bread (10/11) 12,50
42. „Sommer´s Vesperbrettle“ - fresh ham sausage, black sausage, liver sausage, lard and cheese,

lavishly garnished, served with fresh farmer‘s bread - available for 1-4 people (1/3/5/10/11)                 per person 11,50
43. “Wildbrettle” - smoked sausage products from our forests with farmers bread

(deer ham and salami, wild boar pepper sausage) (1/3/5/11) 17,50

SWEETS FOR THE SWEET

44. Homemade „Ofenschlupfer“ with vanilla sauce (traditional bread pudding) (2/9/10/11/12) 7,50
45. Sweet “Flädle” (cherry-filled pancake) with vanilla sauce and cream (9/10/11) 7,50
46. Chocolate tart with vanilla sauce and hot sour cherries (2/4/9/10/11) 9,50

   *   Maultasche:   Traditional Swabian ravioli
        filled with minced veal, spinach and other ingredients
   ** Spaetzle:     Tradional Swabian noodle with irregular shape,
        made from egg, flour, salt and water

Additives and allergenic contents:
Additives: 1. nitrite curing salt (preservative)  2. artificial flavours  3. antioxidants  4. colouring agents  5. phosphate  6. brine  7. coffeine  8. sulfite

Allergenic contents: 9. eggs  10. milk  11. cereal  12. nuts

You are welcome to taste all our open wines (0,75l and 1l) as a 0,1l glass at our counter. For prices please ask our stuff.


