Soup and Consummés          [image: image1.wmf]



Euro

Consummé with slices of pancakes
3,00

Noodle soup “Grandmother style” 
3,00

with vegetables

Consummé with Maultaschen
3,50

Maultaschen are Swabain Ravioli, characteristic of the region
Tomato cream soup
4,00
with fresh tomatoes, topped with wipped cream

French Onion soup
4,00

baked with croutons and cheese

.

Vegitarian Dishes     [image: image2.wmf]
Vegetable Cutlet
8,80

with sauce hollandaise and fresh salad

Vegetable Pan
9,80

with mixed vegetables, fried egg, boiled 

potatos, vegetable schnitzel and sauce hollandaise 

Salad          [image: image3.wmf]


Euro

Small mixed Salad
3,00

Green Salad
3,00

with tomatos, cucumbers and onion

Potatoe Salad
2,50

Turkey salad
8,80

grilled Turkey breast with green salad

Salad “Swabian Style”
8,80

with fried Maultaschen, green salad and fried egg

Salad ”Nizza”
8,80

green salad with tomatoes, cucumbers, olives, 

goat’s cheese and tuna

Salad plate
8,80

green salad, with baked potato, sour cream and smoked salmon

* with Phosphate

Turkey Dishes [image: image4.wmf]
Turkey schnitzel with creme sauce
10,80

(Schnitzel is a cutlet) With vegitables and Spätzle 

(Spätzle are swabian style  noodles)

„Wellness-Pan“ with Turkey slices,
10,80

vegetable, noodles and herbs-sauce

Fish
Euro



Potato pancakes
7,80

with smoked salmon and sour cream

Pangasius filet 
12,80

from the grill with herb butter and potatoes tossed in the pan 

Pike-perch filet (Zander)
14,80

in Dill cream sauce served with boiled potatoes

Book in advance: 
[image: image5.wmf]
Fresh trout sourced from our family lake, 

                                 in different variations

Swabian spezialities    [image: image6.wmf]
Euro

Roast pork
7,80

with dumplings

Roast pork in cream sauce
8,80

with vegetables und Spätzle (Spätzle are swabian style noodles)

Lentils with Spätzle
7,80

and Frankfurt Style sausages*

Soured tripe
7,80

with fried potatoes

Roast pork ”Hunter style”
8,80

in fine mushrooms cream, served with Spätzle

Soured beef
10,80

served with dumplings

Rumpsteak ”Swabian style” (Zwiebelrostbraten)
14,80

with fried potatoes

Rumpsteak “Grandmather style”
16,80

served with Sauerkraut and Cheese-spätzle

* with phosphate

Maultaschen variations
Euro

Maultaschen are Swabian Ravioli, characteristic of the region

Maultaschen served in the pan 
8,80

fried with egg

Maultaschen with ham
8,80

topped with ham, sauce hollondaise and cheese, baked

Pork Dishes        [image: image7.wmf]
Schnitzel in cream sauce

9,80

with Spätzle (Schnitzel is a cutlet)

Schnitzel “Vienna style“
10,80

breaded, with french fries

Schnitzel “Hunter’s style”
10,80

in mushroom cream sauce, served with Spätzle

Cordon Bleu
12,80

Schnitzel filled with ham* and cheese then breaded, 

served with sauce hollandaise und croquettes

Schnitzel “Swiss style”
13,80

topped with tomatoes, onions, sauce hollandaise and cheese, 

baked, superbly spiced with oregano, served with french fries

* with phosphate

Recommended by the Chef
Euro

Filet of pork in calvados cream sauce
11,80

topped with wipped cream, served with croquettes

Filet of pork “Böblinger”
11,80

with mushroom cream sauce, served with Spätzle

Filet of pork “Swabian style”
12,80

with a spicy madagaskar sauce, served with fried potatoes

“Welcome in Böblingen” (Schönbuchteller)
13,80

(a meal of regional specialities) small roast beef (Swabian 

Style) with fried onions, a small pork Schnitzel in cream 

sauce and a Maultasche, served with Spätzle

Specialities served in the Pan

Cheese-spätzle
7,80

with bacon and onion

Country pan
12,80

beef steak cuted in slices with grilled fresh peppers and 

onions, served with country potatoes and sour cream 

“For the real gourmet” (Schlemmerpfännle)
13,80

pork filets in  a fine mushroom cream sauce made 

with wine, served with vegetables and croquettes

Mixed grill (Grillpfännle)
14,80

different cuts of meat, with bacon and onions, served 

with baked potato and sour cream

Steaks    [image: image8.wmf]
Euro

From the argentinish steakhuft (beef) 

Huftsteak „Diavolo“
13,80

in spicy Chili sauce, with grilled onions and bacon, 

served with french fries

Huftsteak with herb butter
13,80

served with onions, chili peppers and big mixed salad

Peppersteak “Madagaskar”
14,80

in spicy pepper sauce with fried potatoes

“Garden style” served in the pan 
15,80

covered with vegetables, sauce hollandaise and 

melted cheese, served with croquettes


[image: image9.wmf]
Side dish: baked potato with sour cream
3,00

Toast      [image: image10.wmf]
Euro

“Hawaiian toast”


7,80

baked with ham*, pineapple and cheese

“Schweizer toast”


9,80

cutlet topped with tomatoe, onions, sc. hollandaise and cheese

Snacks ( after 17.30 only )     [image: image11.wmf]
Wurstsalat *
4,80

with bread

Schwäbischer Wurstsalat *
5,50

with Schwarzwurst and bread

Schweizer Wurstsalat *
5,50

with cheese and bread

Wurstsalat “Schwanen spezial” *
5,80

von ällem ebbes, with bread

Fried potatoes pan
5,80

with 2 fried egg

* with phosphate 

Desserts     
Euro

Red fruit jelly
4,00

with vanilla sauce

Apple strudel
4,00

with vanilla sauce and wipped cream

                                         [image: image12.wmf]
Pancakes
4,00

with Vanilla icecream, fruits, chocolate sauce and wipped cream

Warm respberries*
4,00

vanilla icecream with warm respberries and wipped cream

                                                          [image: image13.wmf]
“Black forest cup” *
4,00

vanilla icecream with warm cherries and wipped cream 

Mixed icecream
2,50

with wipped cream

Children's suprise
3,00

* with alcohol

Aperitifs


Euro

Campari * 
4cl

3,50

Pernod * 
4cl

3,50

Martini weiß
4cl

3,00

Martini rot 
4cl

3,00

Sherry
5cl

3,00

Kir Royal * 
0,1l

3,50

*mit Farbstoff

Beer from the tap     [image: image14.wmf]
Schönbuch Pils
0,3l

2,50

Schönbuch Uredel
0,3l

2,00

Schönbuch Uredel
0,4l

2,50

Schönbuch Hefeweizen
0,3l

2,50

Schönbuch Hefeweizen
0,5l

3,10

Bootled Beers

Schönbuch Hefeweizen dunkel 
0,5l 

3,10

Schönbuch Kristallweizen 
0,5l 

3,10

Schönbuch Light Life
0,5l

3,10

Horst hell Lagerbier
0,33l

2,50

Kritzenthaler (non alcoholic)
0,33l

2,50

Non Alcoholic Drinks


Euro

Mineralwasser
0,2l

1,60

Mineralwasser
0,4l

2,40

Cola, Fanta, Spezi
0,2l

1,80

Cola, Fanta, Spezi
0,4l

2,80

Apfelschorle
0,2l

1,80

Apfelschorle
0,4l

2,80

Bitter Lemon
0,2l

2,00

Johannisbeersaft (Nektar)
0,2l

2,30

Traubensaft (Nektar)
0,2l

2,30

Orangensaft
0,2l

2,30

Warm Drinks            [image: image15.wmf]
Tasse Kaffee


1,80

Espresso


1,80

Cappuccino


2,30

Tee


1,80

Tee mit Rum 


3,50

Glühwein 


2,50

Glühwein „Spezial“


3,50

Spirits      [image: image16.wmf]


Euro

„Hausgebrannter“
2cl

2,00

Baileys
4cl

3,50

Korn 
2cl

2,00

Jägermeister 
2cl

2,50

Underberg 
2cl

2,50

Fernet Branca
2cl

2,50

Kirschwasser
2cl

2,50

Williams Christ
2cl

2,50

Himbeergeist
2cl

2,50

Weinbrand
2cl

2,50

Grappa 
2cl

3,50

Whiskey
2cl

2,60

Calvados
2cl

2,60

Ramazotti
2cl

2,50

Malteser-Aquavit
2cl

2,50

Linie „Aquavit“
2cl

3,00

Asbach Uralt
2cl

2,50

Bacardi-Cola
0,2l

3,50

Wodka-Lemon
0,2l

3,50
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Spätzle 

€
2,50

with sauce

French Fries  

€
2,50

[image: image20.wmf]with Ketchup or Mayo

Frankfurter sausage 

€
3,50

[image: image21.wmf]with French Fries

Spaghetti

€
3,50

with Tomate sauce

Potato pancakes

€
3,50

[image: image22.wmf]with apple sauce

Fish fingers

€
4,00

[image: image23.wmf]with French Fries

chicken nuggets

€
4,00

[image: image24.wmf][image: image25.wmf]with French Fries

� EINBETTEN Microsoft Word-Grafik ���





� EINBETTEN Microsoft Word-Grafik ���





� EINBETTEN Microsoft Word-Grafik ���





� EINBETTEN Microsoft Word-Grafik ���





� EINBETTEN Microsoft Word-Grafik ���





� EINBETTEN Microsoft Word-Grafik ���





� EINBETTEN Microsoft Word-Grafik ���





� EINBETTEN Microsoft Word-Grafik ���








_392140.doc



_233414792.doc



_233417352.doc



_233417992.doc



_233417032.doc



_223144900.doc



_426128.doc



_389260.doc



