All our dishes are made from hand-picked ingredients.

When choosing the meat, we pay special attention to
regionality and buy our animals only from farmers from
the Krumbach area. A special focus is placed on animal
welfare in our EU Certificated slaughterhouse

Our butchers give the meat the finishing touch and make
sure that our meat has always matured perfectly

Food Sustainable and complete processing is our
quality requirement

※
DE-ÖKO-006/46878-B

If you have any questions about allergens, please
contact our trained service staff.

※
86381 KRUMBACH KIRCHENSTRASSE 5

Aperitif
※

Sparkling Wine with Elderberry Syup , Hugo
0,2

3,70

Sparkling Wine with pomegranate and leaf gold
0,2

4,20

Gin Tonic - made with Our Homemade Gin –
Ginseblümchen & Thomas Henry Tonic
0,4

6,70

Aperol Sprizz (Aperol 4cl, Sparkling Wine, Soda)
0,4

6,00

Lillet Wild Berry (Lillet, Schweppes – Russian
Wild Berry, Raspberrys
0,4

6,00

Vorspeisen & Suppen
Starters & Soups
※

Cream soup of the day lovely decorated with fresh
herbs und croutons
4,90
Small mixed salad of raw vegetables and leafy
salads with our special dressing
4,40
Goulash soup made out of Beef decorated with
Herbs and Croutons
6,50
Our Special Sausages from Bavaria
Three veal sausages from the Diem butchery, with
homemade sweet mustard and bread
4,90

Hauptgerichte
Main Courses
※

Grilled Native Bio Beef Filet Steak (220g) with crispy potato fries and Homemade Ketchup
26,90
baked veal cutlet (Wiener Schnitzel) with roasted
bacon potatoes and mixed salad
19,80
baked pork cutlet (Schnitzel Wiener Art) with
crispy potato fries and mixed salad
10,90
Goulash made out of home butchered Bio Beef
with homemade Spätzle
14,90
tender braised chicken chest with fried grated
potatoes an Vegetables
16,50
Baked cordon bleu of the land pig with gold.
Parsed Bacon and mountain cheese stuffed with
crispy bacon potatoes and salad
14,60
Spaetzle noodles with melted cheese - Spaetzle egg
noodles with grated cheese mix and fried onions
served with mixed salad
9,30

Fish
※

braised Trout freshly caught out of our fountain,
served with potatoes, herb butter and mixed salad
16,80

Dessert
※

Bayrische Apfelküchle mit Vanilleeis und Sahne
Bavarian Apple fritters with vanilla ice cream and
whipped cream
6,20
Crème Brulee made out of Bio Eg served with Apple
Sorbet and Baisser
6,20
Tagesdessert
Desserts of the day
Please ask our Waitress for a Selection of
Desserts

Kindergerichte
Children's menu
※

Kinderschnitzel vom Billenhauser Landschwein mit
knusprigen Pommes frites
Small baked pork cutlet (Schnitzel Wiener Art)
with crispy potato fries
5,80
Fischstäbchen vom Seelachs mit knusprigen
Pommes frites
fish fingers with crispy potato fries
5,80
Hausgemachte Eierspätzle mit kräftiger
Bratensoße
Spaetzle egg noodles with dark gravy
3,90
Zwei Kugeln Eis mit Smarties
Two Scoops of Icecream wit Smarties
4,80

