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B E E R  S I P H O N

1 LITER FILLING  3.30

2 LITER FILLING  6.60

Our refreshing Hopfenschlingel Beer is a 
perfect choice for both large and small 
celebrations. This crisp beer is offered to 
take home in a variety of sizes.
Please ask our service staff.

vegetarian

vegetarian possible

vegan

vegan possible

Dear customers, 

we always strive to serve your food as soon as possible. 
For expediting reasons, you may receive your food at 
different times. Thank you for your understanding. 
We have a separate list of our food's ingredients and 
allergens if needed.
Please ask our service staff.

All prices are in Euro. 

P A R T Y  K E G

 5  LITER KEG  17.50

10  LITER KEG  33.00

15  LITER KEG  45.00

20  LITER KEG  59.00

30  LITER KEG  79.00

50  LITER KEG  119.00

Price exclusive of deposit 

H O P F E N S C H L I N G E L- B E E R  TO  TA K E  H O M E  



B U R G E R

379 SCHLINGELBURGER    16.80
 180 g pure beef with potato wedges 
 & sour cream

378 CHILIBURGER    16.80  
 180 g pure beef with tomato salsa, 
 jalapeños, potato wedges & sour cream 

S O U P S

301 SWABIAN PANCAKE SOUP     5.70

302 PROVENÇAL TOMATO SOUP      5.90             
 with basil

V E G E T A R I A N

370 BAKED POTATO      13.50  
 with herbal quark & salad garnish 

372 SWABIAN CHEESE NOODLES  (SPÄTZLE)  14.20
 with crispy fried onions & salad garnish

373 SCHLINGEL’S SPAGHETTI ARRABIATA  14.90
 with vegetables & garlic (HOT)



B U R G E R

379 SCHLINGELBURGER    16.80
 180 g pure beef with potato wedges 
 & sour cream

378 CHILIBURGER    16.80  
 180 g pure beef with tomato salsa, 
 jalapeños, potato wedges & sour cream 

310 FRESHLY BAKED BREZEL 

311 FRESHLY BAKED BREZEL          
 with butter

350 1 PAIR OF VEAL SAUSAGES (WEISSWÜRSTE)
 with a freshly baked brezel & sweet mustard
 

351 HALF A GRILLED CHICKEN         
 with bread & gravy

352 HALF A GRILLED CHICKEN        
 with French Fries & gravy

353 CRISPY GRILLED PORK KNUCKLE        
 with potato salad

2.10 

2.80  

11.80 

11.50   

13.90 

16.90   

355 THINLY SLICED SAUSAGE SALAD           
 with bread

356 THINLY SLICED SAUSAGE SALAD           
 with fried potatoes or French Fries

358 THINLY SLICED SAUSAGE SALAD        
 with cheese & bread

359 THINLY SLICED SAUSAGE SALAD        
 with cheese & fried potatoes or French Fries

361 MAULTASCHEN (FILLED POCKET NOODLES)        
 with fried onions, bacon & side salad 

13.80 

16.20   

14.80 

17.20   

16.40 



M A I N  D I S H E S

383 BREADED PORK SCHNITZEL     16.90
 with French Fries & gravy

396 LUMBERJACK PORK NECK STEAK   21.50  
 with potato wedges & garlic yoghurt sauce 
 
386 GRILLED PORK LOIN STEAK   20.90
 with herbed butter & French Fries

387 PORK LOIN STEAK     22.80
 with creamy mushroom sauce & spätzle

389 RUMPSTEAK      28.50
 with herbed butter, French Fries or side salad

391 RUMPSTEAK      27.50
 with baked potatoes & sour cream

392 PIKE-PERCH FILLET IN RIESLING SAUCE  25.00
 with vegetables & ribbon noodles

701 GRAVY    1.70

201 CHICKEN GRAVY   1.70

702 CREAMY MUSHROOM SAUCE 2.00

320 MIXED SIDE SALAD    6.20
 served with the main dishes

E X T R A



S A L A D S

325 BREWER’S SALAD          14.40
 a mixed salad with slices of roasted 
 Swabian ravioli (Maultaschen)

326 FITNESS SALAD           17.40
 a mixed salad with strips of grilled turkey breast

323 MEDITERRANEAN SALAD            14.00
 with a variety of lettuce, paprika & olives 

321 LARGE MIXED SALAD     12.00

H I T S  F O R  K I D S

400 FRENCH FRIES    4.50
 with ketchup

401 SWABIAN NOODLES (SPÄTZLE) 5.70
 mit gravy

402 SPAGHETTI    6.00
 with tomato sauce

403 CHICKEN NUGGETS   8.30
 with French Fries & ketchup

404 SMALL BREADED SCHNITZEL  8.30
 with French Fries
 
  KIDS CASE   2.50
  various themes 



MONDAY TO 
FRIDAY

FROM 4 PM

SATURDAY, 
SUNDAY & 

PUBLIC HOLIDAYS 
FROM NOON

T A R T E  F L A M B É E  D ' A L S A C E

330 TARTE FLAMBÉE  “TRADITIONAL”    11.20
 with crème fraîche, onions & bacon

331 TARTE FLAMBÉE  “CHEESE”    12.90
 with crème fraîche, onions & bacon

332 TARTE FLAMBÉE “VEGGIE”    11.90
 with crème fraîche & grilled vegetables

333 TARTE FLAMBÉE  “FETA”    12.20
 with crème fraîche, onions, feta & tomatoes

334 TARTE FLAMBÉE  “MUNSTER”    14.00
 with crème fraîche, “Munster” cheese & onions

336 SWEET TARTE FLAMBÉE     12.40
 with crème fraîche, apple & cinnamon

D E S S E R T
507 „ADVOKAT“ CUP  9.90
 walnut ice cream, cream 
 & egg liqueur

509 CREME BRÛLÉE    9.90
 Vanilla custard with 
 caramel crust

507 BLACK FOREST CUP   9.90
 with chocolate & vanilla 
 ice cream, cherries, 
 cream and cherry brandy

500 KIDS ICE CREAM  5.30 
 with gummy bears

501 ASSORTED ICE CREAM  7.30
 vanilla, chocolate & strawberry

504 ICED COFFEE  7.30

505 ICED CHOCOLATE 7.30 

506 VANILLA ICE CREAM 9.90
 with hot rasberries



R E S T A U R A N T  •  B I E R G A R T E N  •  B R A U H A U S


