
Experience genuine Franconian cuisine — unpretentious, local,

straightforward, yet truly delightful! Our dishes are prepared fresh

and served with meticulous attention! 

M E A L S

L I V E R  D U M P L I N G  S O U P . . . . . . . . . . . . . . . . .

A rich broth paired with hearty, homemade livermeat dumplings evokes

memories of grandmother's culinary expertise.

D U M P L I N G S  A C C O M P A N I E D  B Y  S A U C E

( C H I L D R E N ' S  P O R T I O N ) . . . . . . . . . . . . . . . .

One Franconian potato-dumpling served with a robust roast beer
gravy.(Alternativ mushroom sauce + 1,00€)

W E L C O M E !

S O U P S  A N D  L I G H T  F A R E
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Our team is enthusiastic about providing you with information concerning the ingredients 

in our meals that may provoke allergies or intolerances.

6 , 0 0  €

4 , 5 0 €

T E L :  0 9 5 1 / 2 3 0 3 5

E - M A I L :  W E I N F A S S - B A M B E R G @ G M X . D E
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P L E A S E  N O T E  T H A T  G R A T U I T Y  ( T I P )  I S  N O T  I N C L U D E D  I N  T H E  M E N U E

P R I C E S .  T H A N K  Y O U  F O R  Y O U R  A P P R E C I A T I O N  O F  O U R  S E R V I C E .  



S C H Ä U F E R L A . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Pork Schäuferla (with bone) on a robust beer sauce, accompanied by

sauerkraut and franconian dumpling.

S U B S T A N T I A L  M A I N  C O U R S E S

1 4 , 0 0 €C H E E S E  S P A E T Z L E . . . . . . . . . . . . . . . . . . . . . . . .

scalded egg spaetzle enveloped in melted mountain-cheese, enhanced with

sautéed onions

1 4 , 0 0 €G E R M A N  M E A T  P A T T I E S . . . . . . . . . . . . . . . . . . . .

Homemade patties (100 percent beef) accompanied by Franconian potato salad

and beer sauce.

F R I E D  L I V E R  S A U S A G E . . . . . . . . . . . . . . . . . . . .

A fried ring of liver sausage accompanied by fried potatoes and

sauerkraut. 

S C H N I T Z E L  " W I E N E R  A R T " ( P O R K ) . . . . . . . . . . .

Accompanied by either Franconian potato salad or golden fried potatoes.

1 5 , 0 0 €

“
D
e
s
 
m
u
s
s
t
 
g
e
s
s
n
’
 
h
a
m
!
"

-
 
F
r
a
n
c
o
n
i
a
n
 
m
a
s
t
e
r
p
i
e
c
e
s

“
A
m
o
l
 
w
a
s
 
G
s
c
h
e
i
d
s
!
”

-
 
F
r
a
n
c
o
n
i
a
n
 
m
a
i
n
 
c
o
u
r
s
e
s

1 7 , 0 0 €

R O A S T  P O R K . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Succulent slices of roasted pork in a zesty beer sauce, accompanied by

sauerkraut and francoian dumpling.

F R A N C O N I A N ’ S  M A S T E R P I E C E S

C U T  F R I E D  P O T A T O - D U M P L I N G S . . . . . . . . . . . . .

Pan-fried dumpling slices, enhanced with egg, herbes and onions. 

1 6 , 0 0 €

1 8 , 0 0 €

1 2 , 0 0 €

C R E A M Y  M U S H R O O M S  W I T H  P O T A T O - D U M P L I N G S

Franconian dumplings accompanied by a subtly spiced mushroom cream sauce;

alternatively, we present our house-made roast pork sauce (not

vegetarian).

1 3 , 0 0 €

S H A S H L I K  C A S S E R O L E . . . . . . . . . . . . . . . . . . . . .

Tender braised pork accompanied by bell-peppers, bacon, and onions, served

alongside freshly fried potatoes or german spaetzle.

1 5 , 0 0 €

B A M B E R G  M E A T  W I T H  O N I O N S . . . . . . . . . . . . . . .

In accordance with the renowned “Bamberger Zwiebel,” we present succulent

pork from Schäuferla, braised with sweet onions and a robust beer sauce

accompanied by fried potatoes or Franconian potato-dumplings.               

1 7 , 0 0 €

P O T A T O - S A L A D  T O  F R I E D  P O T A T O E S  I S  A  A D D I T I O N A L  F E E  + 1 , 5 0 €

1 4 , 0 0 €L E B E R K Ä S E  W I T H  E G G  ( S U N N Y  S I D E  U P . . . . . .

scalded egg spaetzle enveloped in melted mountain-cheese, enhanced with

sautéed onions

W I N N E R - B R A T W U R S T  F R O M  B A M B E R G . . . . . . . . . .

Champion of first place at the Bratwurst Summit!

Two robust Franconian sausages flavored with garlic, caraway, and

marjoram, expertly seasoned, served with warm sauerkraut and potato

salad (Alternatively with sauerkraut and rustic bread) 

1 5 , 0 0 €



2 , 5 0 €

A C C O M P A N I M E N T S / A D D I T I O N A L  I T E M S
C A N  O N L Y  B E  R E S E R V E D  W I T H  M A I N  C O U R S E S .

E X T R A  S E R V I N G  O F  G R A V Y . . . . . . . . . . . . . . . . .

3 , 5 0 €E X T R A  M U S H R O O M  C R E A M  S A U C E  . . . . . . . . . . . .

4 , 5 0 €S E R V I N G  O F  F R I E D  P O T A T O E S  ( B A C O N / O N I O N S )

E X T R A  D U M P L I N G S  ( 2 X  9 0  G R ) . . . . . . . . . . . . . . 3 , 0 0 €
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K A I S E R S C H M A R R N  . . . . . . . . . . . . . . . . . . . . . . . .

Warm, fluffy Kaiserschmarrn served with vanilla sauce or apple sauce.

C A K E S /  T O R T E S . . . . . . . . . . . . . . . . . . . . . . . . . .

Featuring homemade cakes and tarts crafted by our baker Pia:

Our latest creations are available on our cake board. 

Always in accordance with the motto "while supplies last." 

D E S S E R T

8 , 0 0 €

C A K E . . . . . . . . . . . . . . . . . . . . . . . . . .

C A K E S . . . . . . . . . . . . . . . . . . . . . . . . .

3 , 5 0 €

4 , 5 0 €

P O R T I O N  C R E A M  . . . . . . . . . . . . . . . . 1 , 5 0 €

S N A C K S

C H E E S E  C U B E S  A C C O M P A N I E D  

B Y  O L I V E S  A N D  C R U N C H Y  P R E T Z E L S . . . . . . . . .

C H I P S ,  F L I P S ,  C R U N C H Y  P R E T Z E L S  . . . . . . . .

( A L T E R I N G  P R O P O S A L )

8 , 5 0 €

2 , 5 0 €
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S A L A D

V I B R A N T  M I X E D  S A L A D  . . . . . . . . . . . . . . . . . . .

Salad variation featuring tomatoes, cucumbers, and bell peppers,

accompanied by our homemade mustard dressing.

1 1 , 0 0 €

M I X E D  S A L A D  W I T H  S T R I P S  O F  C H I C K E N  B R E A S T

Chicken breast strips atop a salad featuring tomato, cucumber, and bell

pepper. Accompanied by our homemade mustard dressing.

1 6 , 0 0 €

S I D E  S A L A D  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5 , 5 0 €
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C O L D  P L A T E S

A spicy specialty from Franconia, this cold cut is crafted from cured

lean beef that undergoes cold smoking and requires several weeks of

drying to achieve its uniquely intense flavor.

Accompany with two slices of farmhouse bread and butter.

1 2 , 0 0 €O B A T Z D A ( G E R U P F T E R )  S E R V E D  W I T H  B R E A D . .
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P L U M  P R E S E R V E S  S E R V E D  W I T H  B R E A D  

A N D  B U T T E R . . . . . . . . . . . . . . . . . . . . . . . . . . . .
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1 4 , 0 0 €

S L I C E  O F  B R E A D

P A T  O F  B U T T E R

1 , 5 0 €

1 , 0 0 €

“An Gudn!”

- Enjoy your meal!

G L U T E N - F R E E

V E G E T A R I A N

*

Franconian spread made up of assorted soft cheeses, enhanced with paprika

powder, herbs, pretzels, and onions. 

Additionally, slices of farmhouse bread.

1 2 , 0 0 €

M A R I N A T E D  S A U S A G E  S A L A D  W I T H  B R E A D  A N D

B U T T E R  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Slices of pork sausage in a homemade broth of oil and vinegar, enhanced

with pickled gherkins, onions, and spices.

Accompany with farmhouse bread and butter.

L I M B U R G E R  C H E E S E  W I T H  M A R R I N A D E ,  

O N I O N S ,  B R E A D  A N D  B U T T E R . . . . . . . . . . . . . .

Slices of brick cheese in a homemade broth of oil and vinegar, enhanced

with onions, peppers, and spices.

Accompany with two slices of farmhouse bread and butter.

1 2 , 0 0 €

E X T R A S

C O L D  P L A T E  C O M B I N A T I O N  ( B A M B E R G ’ S  M U S T

H A V E S ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Obatzda, smoked ham, Limburger cheese, snack-cheese and liver sausage,

enhanced with red onions, herbs, and paprika.

It is accompanied by farmer's bread, pickles, and butter.

2 5 , 5 0 €

Spreadable, coarse liver sausage pretzel from Bamberg, accompanied by two

slices of farmhouse bread, onions, pickled pickles, and butter.

L I V E R  S A U S A G E  ( C O L D )  W I T H  B R E A D . . . . . . . . 1 2 , 0 0



SOFT DRINKS 0.33 L

BEER 0,5L

APERITIFS

Still/Sparkling Water 0,3

Bottle of Water 0.7L  

Blackcurrant Spritzer 0,3L  

Apple Spritzer 0,3L  

Pepsi/Pepsi Zero  

Spezi (Cola Mix)  

Orange Soda  

Lemon Soda  

Water 0,5L

Juice-Spritz 0,5L 

(Blackcurrant/ Apple/ Orange)

3,00€

6,50€

3,50€

3,50€

4,00€

4,00€

4,00€

4,00€

4,00€

4,50€

Ahörnla “Helles”  

Ahörnla “Rotbier”

Radler (with lemonade)

Radler Sauer (with water)

4,50€

4,50€

4,50€

4,50€

Hefeweizen  

Hefeweizen, alcohol-free  

Jever Fun, alcohol-free

Schlenkerla smoked beer

5,00€

5,00€

4,00€

5,00€

Cup of Coffee 

Cappuccino 

Espresso, 

Double Espresso 

Cup of Tea

3,50€

4,50€

3,00€

4,00€

3,50€

D R I N K S
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COFFEE/TEA

Aperol Spritz 0.25l, 

Lillet Wildberry 0.25l, 

Sparkling Wine/Sparkling Wine-

Orange 0.1l

7,50€

7,50€

4,50€

SHOTS 2CL
Bamberger Sieben-Hügel-Schnaps,

Jägermeister

Willi

Obstler

Schoko-Vino 

(red wine chocolate liqueur)

Peach liqueur

4,50€

3,50€

4,00€

4,00€

4,00€

4,00€
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“ Z U M  W O H L ! ”
  ( S A L U T ! / C H E E R S ! )

FROM THE KEG

FROM THE BOTTLE 0,5L

WINE 0.25 L
S I L V A N E R ,  D R Y
Scent: Lychee, gooseberry, ripe apple.

harmonious balance of sweetness and acidity

M Ü L L E R  T H U R G A U  D R Y
Scent: citrus, gooseberry, and mild, fresh

vineyard peach.

R I E S L I N G  D R Y
Scent: dried apricot, unexpectedly mild

citrus

B A C C H U S  F R U I T - F O R W A R D
Scent: Elderflower, mango, ripe banana,

subtle fruity sweetness

R O T L I N G  F R U I T Y

Scent:  raspberry, strawberry, and

hibiscus blossom, exhibiting a

wonderfully full-bodied character

D O M I N A  
Scent: Vanilla, blackberry, amarena

robust body, refined tannins, dry

W E I N S C H O R L E  0 . 5 L

sweet or sour 

W E I N S C H O R L E  0 . 2 5 L

sweet or sour  

6,00€

6,00€

6,00€

6,00€

6,50€

7,00€

4,50€

8,00€
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