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F O O D

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

Rich broth paired with robust, homemade liver dumplings - 

almost like your grandma's.

D U M P L I N G S  W I T H  S A U C E  ( K I D S '  P O R T I O N )

A little dumpling topped with rich roast pork
sauce. 

W E L C O M E !

Savor the real taste of Franconian cuisine - 

down-to-earth, local, and just plain tasty!

We prepare our food fresh and serve it with a lot of love! 

R E S E R V A T I O N S  A T :  

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

S O U P S  A N D  B I T E S
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Our team is here to help you with any information about the ingredients in our dishes that might trigger allergies o

6 , 0 0 €

4 , 5 0 €

If you're happy with our service, a tip is NOT INCLUDED in the 

price but would be greatly appreciated.

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

( C H A N G I N G  O F F E R )

8 , 5 0 €

2 , 5 0 €



S C H Ä U F E R L A
Pork Schäuferla (with bone) in a rich dark beer sauce 

served with dumplings. Pair it with sauerkraut or savoy 

cabbage purée.
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F R A N C O N I A ' S  T I M E L E S S  F A V O R I T E S

1 8 , 0 0 €

B A M B E R G  F A R M E R ' S  P O T
Tenderly braised pork stew featuring paprika, smoked

bacon, “Bamberger Hörnla”-potatoes, carrots, and green

beans. It’s served with fresh farmhouse bread.

1 6 , 0 0 €

B A M B E R G  O N I O N  M E A T .
Sticking to the well-known “Bamberger Zwiebel” 

(Bamberg onion), we offer tender pork from Schäuferla, 

slow-cooked with sweet onions and a flavorful braising 

broth. Served with either fried potatoes or dumplings 

from Franconia.

1 7 , 0 0 €

F R A N C O N I A N  T A F E L S P I T Z
Tender slices of beef leg served with cranberries, 

horseradish sauce, and dumplings.

NEW

1 9 , 0 0 €

1 5 , 0 0 €M E A T B A L L S  
Homemade, juicy meatballs crafted from 100 percent 

ground beef, served with Franconian potato salad and gravy.

F R I E D  L I V E R  S A U S A G E
A crispy fried ring of liver sausage served with golden

fried potatoes and sauerkraut.

S C H N I T Z E L  “ V I E N N E S E  S T Y L E ”
Breaded pork schnitzel, paired with either Franconian 

potato salad or crispy golden fried potatoes.

1 5 , 0 0 €

1 7 , 0 0 €

J Ä G E R  -  S C H N I T Z E L
Plain pork schnitzel (unbreaded) topped with mushroom 

cream sauce, accompanied by either Franconian potato 

salad or crispy golden fried potatoes.

1 8 , 0 0 €

S A U S A G E S  F R O M  T H E  B U T C H E R .
Champion of the Bratwurst Summit, taking home 1st place!

Two hearty Franconian sausages flavored with garlic, caraway, and

marjoram, perfectly seasoned, served with warm sauerkraut and our special

potato salad. (You can also choose cabbage and farmer's bread instead.) 

1 5 , 0 0 €

Switching the side dish to fried potatoes: +1.50€ 

NEW
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P A S T A  M E A L S

P A S T A  T O P P E D  W I T H  A R G E N T I N I A N  

R O A S T  B E E F
Pasta topped with tender strips of Argentinian roast beef

(150g), sautéed spring onions, and red onions, all in a

lightly seasoned tequila cream sauce.

2 3 , 5 0 €

P A S T A  I N  A  R I C H  M U S H R O O M  C R E A M  S A U C E
Pasta mixed with a light cream and herb sauce, featuring

tasty seasonal mushrooms from the market.

1 4 , 0 0 €G R A N D M A ' S  H A M  A N D  N O O D L E S . . .
Pasta like we remember from back in the day - pasta enhanced

with spicy ham, Bamberg onions, and a creamy sauce.

C U T  D U M P L I N G S .
Pan-fried dumpling slices, enhanced with egg,

onions, and herbs. 

1 2 , 0 0 €

C R E A M Y  M U S H R O O M S  W I T H  

B R E A D  D U M P L I N G S
Bread dumplings come with a lightly spiced mushroom cream

sauce. (You can also order Franconian dumplings if you prefer.)

1 4 , 0 0 €

1 4 , 0 0 €

1 5 , 0 0 €

NEW

1 4 , 0 0 €C H E E S E  S P A E T Z L E .
Egg speatzle tossed in melted mountain cheese with red

onions, topped off with crispy fried onions.

V E G E T A R I A N  F A V O R I T E S  A N D  S A L A D

V I B R A N T ,  C O L O R F U L  S A L A D
A salad mix featuring tomato, cucumber, and bell

pepper, drizzled with our homemade mustard dressing.
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F E E L  F R E E  T O  C H E C K  O U T  O U R  B O A R D S  F O R

M O R E  D A I L Y  S P E C I A L S !



2 , 5 0 €

S I D E S / E X T R A 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  D I S H 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

W I T H  B A C O N  A N D  O N I O N S

E X T R A  F R A N C O N I A N  D U M P L I N G S
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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 A R T S . . . . . . . . . . . . . . . . .
Featuring homemade cakes and tarts made by our baker, Pia.

You can check out our latest creations on our cake board. 

Always following the motto "while supplies last." 

D E S S E R T

8 , 0 0 €

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

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

4 , 5 0 €

5 , 5 0 €

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

A  S E R V I N G  O F  S A V O Y  C A B B A G E  O R

S A U E R K R A U T

4 , 5 0 €

G L U T E N - F R E E

V E G E T A R I A N

E X T R A  B R E A D  D U M P L I N G S

4 , 5 0 €

4 , 5 0 €



BEER

APERITIFS 0,25

Ahörnla “Helles” Ahörnla

“Rotbier” 

Radler (with lemonade)

Radler Sauer (with water)

4,50€

4,50€

4,50€

4,50€

Hefeweizen, 

alcohol-free Hefeweizen, 

Jever Fun alcohol-free,

Schlenkerla Rauchbier

5,00€

5,00€

4,50€

5,00€

small coffee 

large coffee

cappuccino 

espresso 

double espresso 

cup tea

3,50€

4,50€

4,50€

3,00€

4,00€

3,50€

D R I N K S

COFFEE/TEA

Aperol Spritz  

Lillet Wild Berry

Limoncello Spritz 

Sarti Spritz 

Crodino (non-alcoholic) 

7,50€

7,50€

7,50€

7,50€

7,50€

SCHNAPPS 2CL
Bamberger Sieben-Hügel

Chocolate Vino 

Williams-Christ pear brandy 

Wineyard peach

4,50€

4,00€

4,00€

4,00€

" F O R  T H E  S A K E  O F  B E N E F I T ! "

ON TAP 0.5

FROM THE BOTTLE 0.5

NEW HOMEMADE LEMONADE

Strawberry - Mint Ginger -

Lemon - Elderberry 

Homemade lemonades,

using natural ingredients.

6,00€

6,00€

Water 0.5L (still or sparkling)

Water 0.3L (still or sparkling)

1.0L carafe of table water 

(still or sparkling)

Juice spritzer 500ml: 

(blackcurrant / apple) 

spritzer 300ml: 

(blackcurrant / apple)

Soft drinks 0.33L 

(Pepsi-Cola / Pepsi-Cola Zero /

Cola-Mix / Orange soda / Lemon soda

NON-ALCOHOLIC

Moët & Chandon Brut 

Impérial 0.75L

Classic champagne that's fresh

and elegant, featuring subtle

hints of fruit and brioche.

Moët Ice Imperial 0.75L

Fruity champagne, designed j

ust for ice cubes – bold and

refreshing.

90,00€

120,00€

4,00€

3,00€

5,50€

4,50€

3,50€

4,00€

NEW



R E S E R V I E R U N G E N  U N T E R :  
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 ”

M O N T A G  -  D O N N E R S T A G :    

F R E I T A G / S A M S T A G /  S O N N T A G

F E I E R T A G :  

A B  1 7  U H R

A B  1 2  U H R  

W I R  F R E U E N  U N S  A U F  I H R E N  B E S U C H !

W I N T E R  

Ö F F N U N G S Z E I T E N



R E S E R V A T I O N S  A T :  

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

O U R  H O U R S  O F  O P E R A T I O N

M O N D A Y  T O  F R I D A Y :    

S A T U R D A Y / S U N D A Y  B R E A K :  

F R O M  N O O N

F R O M  N O O N  

W E  C A N ' T  W A I T  T O  S E E  Y O U !



WEISSBURGUNDER CLASSIC, DRY

MICHELSBERG'S BAMBERG 
SILVANER,DRY.

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

C L E A R ,  T R A C E A B L E  O R I G I N .  I N  G E N E R A L ,  W E  B L E N D  I N N O V A T I O N  W I T H

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

S H O W C A S E  T H E  W I N E R Y ' S  H I S T O R Y  B U T  A L S O  C A T E R  T O  M O D E R N  T A S T E S .

ACOLON, DRY, RED

Wagner Winery 
Bamberg - Michelsberg - Staffelbach

0.25L 8.90€
0.75L 25.90€

0.25L 8.90€
0.75L 25.90€

Bamberg's wine

0.25L 8.90€
0.75L 25.90€

Bamberg wine

A  P R E T T Y  " N E W "  A N D  L E S S E R - K N O W N  G R A P E  V A R I E T Y :

A L O N G  W I T H  I T S  L O V E L Y  F R U I T  A R O M A S ,  T H I S  W I N E  S T A N D S

O U T  F O R  I T S  B A L A N C E D  R I C H N E S S  A N D  G E N T L E  T A N N I N S .  

T H I S  W I N E ,  W I T H  I T S  R I C H  R E D  H U E  A N D  S P I C Y - F R U I T Y

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

D I S H E S ,  A L O N G  W I T H  G R I L L E D  F I S H .

T H I S  S I L V A N E R ,  M A T U R E D  I N  S T A I N L E S S  S T E E L

T A N K S ,  B O A S T S  A  S T R O N G  A R O M A  T H A T  B R I N G S

T O  M I N D  H E R B S  A N D  F R E S H  H A Y .  I T ' S  A  F U L L -

B O D I E D  W I N E  W I T H  A  U N I Q U E  A N D  C L A S S I C

S I L V A N E R  B O U Q U E T .

T H E  P I N O T  B L A N C  S H O W S  A  L I G H T  Y E L L O W  T O

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

S T R O N G  A N D  I N V I T I N G  A R O M A .  I T S  S L I G H T L Y  N U T T Y

T A S T E  I S  Q U I T E  C H A R A C T E R I S T I C .  

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

T O  F U L L  B O D Y  A N D  E L E G A N T  S T R U C T U R E .  

A  P E R F E C T  S I D E  F O R  A  V A R I E T Y  O F  M E A L S .



We, the Götz family, team up with our crew every day to create fresh, fruity,

and top-notch wines. Our home in Franconia is the peaceful village of Gaibach,

nestled along the lovely bend of the Main River. The rich soils here yield

exceptional wines that shine in one area above all: their amazing taste!

Our team is made up of us, the Götz family, along with some long-time friends

who all share in the fun and joy of our passion. This is how we set the stage

for creating an amazing end product every day. Feel free to look around and dive

into our world of wine.

Our Franconain Wine

D R Y  S I L V A N E R

Nose: Lychee, gooseberry, ripe apple. A

nice balance of sweetness and acidity.

B A C C H U S  I S  F R U I T Y .

Nose: A blend of elderflower, mango, and a

hint of ripe banana with a gentle, fruity

sweetness.

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

Nose: A delightful mix of raspberry, strawberry,

and hibiscus blossom with a pleasant sweetness,

wonderfully rich and full-bodied.

D O M I N A  D R Y

Nose: Notes of vanilla, blackberry, and amarena, with

a robust body, smooth tannins, and a dry finish.

W E I N S C H O R L E  0 . 5 L    8 , 0 0 €

sweet (blended with white lemonade) or

sour (blended with mineral water)

W E I N S C H O R L E  0 . 2 5 L  4 . 0 0 €

sweet or sour 

from Gaibach

6 , 0 0 €

6 , 0 0 €

6 , 5 0 €

7 , 5 0 €

F R A N K E N W E I N E  0 , 2 5 L  


