
 

 

Vorspeisen 

 

Tagessuppe 

(bitte fragen Sie unser Personal) 

6,50 € 
 

Beilagensalat (vegetarisch) 

Pflücksalat | Tomate | Gurke | Rote Bete | Möhre-Orange 

7,50 € 
 

Bruschetta “Cambozola“ (vegetarisch) 

Graubrot | Frischkäse | Birne | Cambozola | Rucola | Walnüsse 

8,90 € 
 

Bruschetta “Schinken“ 

Graubrot | Frischkäse | roher Schinken | Tomaten | Parmesan 

8,90 € 
 

Gratinierter Ziegenkäse (vegetarisch) 

Sesam-Chili-Vinaigrette | Rote Bete Carpaccio | 

karamellisierte Walnüsse 

12,80 € 

 

Hauptspeisen 

 

Salat “Schängel“ (vegetarisch) 

Pflücksalat | Gurke | Tomate | Rote Bete | Möhre-Orange | 

Croûtons | Kerne | Balsamico-Vinaigrette 

13,50 € 

+ Gebratene Hähnchenbruststreifen 6,00 € 



 

 

 

Bauernomelette 

Kartoffeln | Speck | Gewürzgurken | Tomaten | Zwiebeln | 

Champignons | Käse 

14,20 € 
 

“Caesar“ Bowl 

Hähnchenbruststreifen | Kartoffelschnee | Tomatenwürfel | 

Rucola | Parmesan | Caesardressing | Croûtons 

15,20 € 
 

Tagliatelle “Kürbis“(vegetarisch) 

Gerösteter Kürbis | Sahnesauce | Feta | crunchy Kürbiskerne 

17,50 € 
 

Tagliatelle “Salmone“ 

Lachswürfel | Blattspinat | Rieslingrahmsauce 

21,90 € 
 

Lachsfilet 

Basmatireis | Blattspinat | Rieslingrahmsauce 

28,50 € 
 

Orientalische Hähnchenbrust 

Fruchtige Currysauce | Rosinen | Mandeln | Basmatireis 

19,50 € 
 

Rinderleber 

Jus | Apfelscheiben | Schmorzwiebeln | Bratkartoffeln 

18,90 € 

 



 

 

Wildschweingulasch 

Gebratene Serviettenknödel | Apfel-Rotkohl | Birne 

25,80 € 
 

Spareribs 

Pommes frites | zweierlei Dips 

18,20 € 
 

Oktober – März −> jeden Donnerstag 

Spareribs “all you can eat“ für 23,90 € 
Um Reservierung wird gebeten. Tel.: 0261-40650 

 

Flammkuchen “Pfalz“ 

Schmand | Zwiebeln | Blutwurst | Käse 

15,20 € 
 

Flammkuchen “Hofmeister“ (vegetarisch) 

Schmand | Cambozola | Preiselbeeren | Käse 

15,20 € 
 

Flammkuchen “Elsässer Art“ 

Schmand | Speck | Zwiebeln | Käse 

14,90 € 
 

Flammkuchen “Lachs“ 

Schmand | Zwiebeln | Käse 

16,20 € 
 

Flammkuchen “Halb & Halb“(variabel) 

Wählen Sie aus 2 Sorten Flammkuchen aus 

16,20 € 



 

 

Schnitzel “Wiener Art“ (Schwein) 

Pommes frites | Salatbouquet | Preiselbeeren 

19,50 € 
 

“Schweizer“ Schnitzel (Schwein) 

Spiegelei | Käse | Bratkartoffeln | Salatbouquet 

20,50 € 
 

“Zwiebel” Schnitzel (Schwein) 

Schmorzwiebeln | Pommes frites | Salatbouquet 

19,50 € 
   

Oktober – Dezember −> jeden Freitag “Schnitzeljagd“ 

Alle Schnitzelgerichte für 15,00 € 
Um Reservierung wird gebeten. Tel.: 0261-40650 

 

“Caesar“ Burger 

Gegrilltes Hähnchenfleisch | Bacon | Parmesan | Tomate | 

Rucola | Parmesancrème | Pommes frites 

19,50 € 
 

Cheeseburger 

Rindfleischpatty | Cheddar | Contelsauce | Tomate | 

Essiggurke | Zwiebeln | Pommes frites 

17,50 € 
 

“Kobold“ Burger (vegan) 

Hausgemachter Rote Bete- und Kidneybohnenpatty |  

vegane Mayonnaise | 

Rucola | Zwiebeln | Pommes frites 

17,20 € 



 

 
 

 

Dessert 

 

Crème brûlee 

7,90 € 

 

Schokoladen Soufflé 

Hausgemachtes Parfait | Fruchtragout 

10,80 € 

 

Armer Ritter “Deluxe” 

Weissbrot | Ei | Milch | Zucker | Zimt |  

wahlweise mit Fruchtragout oder Vanillesauce 

7,90 € 

 

 

 

Dazu empfehlen wir: 

                                   

 

1 Tasse Espresso 

oder 

1 Tasse Kaffee 

+ 

1 Glas Rum (3 verschiedene Sorten) 

2cl 
 

6,50 € 



 

 

Appetizers 

 

soup of the day 

(please ask our staff) 

€ 6.50 
 

Side salad (vegetarian) 

leaf lettuce | tomatoes | cucumber | beetroot | carrot-orange 

€ 7.50 
 

Bruschetta “Cambozola” 

brown bread | cream cheese | pear | Cambozola | 

arugula | walnuts 

€ 8.90  
 

Bruschetta “ham” 

brown bread | cream cheese | raw ham | tomatoes | parmesan 

€ 8.90 
 

Goat cheese au gratin (vegetarian) 

sesame chili vinaigrette | beetroot carpaccio | 

caramelized walnuts 

€ 12.80 

 

Main courses 

 

“Schängel” salad 

leaf lettuce | tomatoes | cucumber | beetroot | carrot-orange | 

croutons | seeds | balsamic vinaigrette 

€ 13.50 

+ fried chicken breast strips € 6.00 

 

 

 



 

 

 

Farmer’s omelet 

potatoes | bacon | pickled gherkins | tomatoes | onions | 

mushrooms | cheese 

€ 14.20 

 

“Caesar” bowl 

chicken breast strips | Pommes de neige | diced tomatoes | 

arugula | parmesan | Caesar dressing | croutons 

€ 15.20 

 

Tagliatelle “pumpkin”(vegetarian) 

roasted pumpkin | cream sauce | feta | crunchy pumpkin seeds 

€ 17.50 

 

Tagliatelle “Salmone” 

diced salmon | spinach leaves | Riesling cream sauce 

€ 21.90 

 

Salmon fillet 

basmati rice | spinach leaves | Riesling cream sauce 

€ 28.50 

 

Oriental chicken breast 

fruity curry sauce | raisins | almonds | basmati rice 

€ 19.50 

 

Beef liver 

gravy | apple slices | braised onions | fried potatoes 

€ 18.90 

 



 

 

Wild boar goulash 

fried bread dumplings | apple red cabbage | pear 

€ 25.80 

 

Spare ribs 

French fries | two dips 

€ 18.20 
 

October – March −> every Thursday 

“All-you-can-eat” spare ribs for € 23.90 
Reservations are requested. Tel.: +49-261-40650 

 

Tarte flambée “Palatinate” 

sour cream | onions | black pudding | cheese 

€ 15.20 

 

Tarte flambée “Hofmeister” (vegetarian) 

sour cream | Cambozola | cranberries | cheese 

€ 15.20 

 

Tarte flambée “Alsatian style” 

sour cream | bacon | onions | cheese 

€ 14.90 

 

Tarte flambée “Salmone” 

sour cream | onions | cheese 

€ 16.20 

 

Tarte flambée “half and half” 

choose from two types of tarte flambée 

€ 16.20 

 

 



 

 

 

Schnitzel “Viennese style” (pork) 

French fries | salad bouquet | cranberries 

€ 19.50 

 

“Swiss” schnitzel (pork) 

fried egg | cheese | fried potatoes | salad bouquet 

€ 20.50 

 

“Onion” schnitzel (pork) 

braised onions | French fries | salad bouquet 

€ 19.50 

 

October – December −> every Friday “Schnitzel hunt” 

All schnitzels for € 15.00 
Reservations are requested. Tel.: +49-261-40650 

 

“Caesar” burger 

grilled chicken | bacon | parmesan | tomatoes | 

arugula | parmesan cream | French fries 

€ 19.50 

 

Cheeseburger 

beef patty | cheddar | Contel sauce | tomatoes | pickles | 

onions | French fries 

€ 17.50 

 

“Leprechaun” burger (vegan) 

homemade beetroot and kidney bean patty |  

vegan mayonnaise |  

arugula | onions | French fries 

€ 17.20 

 



 

 

 

 

Dessert 

 

 

Crème brûlee 

€ 7.90 

 

Chocolate soufflé 

homemade parfait | fruit ragout 

€ 10.80 

 

Poor knight ”Deluxe” 

white bread | egg | milk | sugar | cinnamon | 

optional with fruitragout or custard 

€ 7.90 

 

 

We recommend: 

 

     1 cup of espresso 

or 

1 cup of coffee 

1 glass of rum (3 different varieties) 2cl 

€ 6.50 

 

 

 

 

 

 

 

 



 

 

tarte flambée tuna 

tuna | sour cream | onions 

14,20€ 

 

tarte flambée CONTEL 

sour cream | beef salami | cheese | cherry tomatoes 

14,20€ 

 

tarte flambée hawaii 

sour cream | cooked ham | cheese | pineapple 

14,20€ 
 

jacket potato (vegetarian) 

herbal sour cream | salad bouquet 

12,50€ 

+ roast turkey breast 7€ 

 

                                      lentil curry (vegan) 

coconut milk | peppers | basmati rice 

13,50€ 
 

cheese noodles (vegetarian) 

mountain cheese | onions | cream  

13,50€ 

 

 

 

 

 

 

 

 

Meat 



 

 

 

                                                        burger bacon & cheese 

bacon | cheddar | smoked mayonnaise | tomato | pickle | curly 

fries 

17,50€ 

 

devil burger 

chilisauce | onions | sun-dried tomatoes | jalapenos |  

chili cheese | tortilla chips 

19,50€ 

 

spare ribs 

two kinds of dip | curly fries 

18,20€ 

 

schnitzel viennese style 

french fries | salad bouquet | cranberries 

18,50€ 

 

“prince Heinrich” 

pork filets wrapped in bacon | pepper cream sauce 

french fries | salad bouquet 

23,80€ 

 

Fish & Pasta 

 
 

tagliatelle salmon 

salmon cubes | spinach | riesling cream sauce 

18,90€ 

 

tagliatelle pesto 



 

 

pesto | sunflower seeds | cherry tomatoes 

13,50€ 

+4 prawns 9€ 

 

 

 

Dessert 
 

 

chocolat soufflé 

homemade vanilla parfait | cherry-sauce 

10,80€ 

 

homemade vanilla parfait 

wildberry-sauce | caramelized walnuts 

8,90€ 

 

sweet tarte flambeé 

apple | cinnamon | almonds 

10,50€ 

 

cheese plate 

3 types of cheese | marinated Olives | fig mustard | bread 

13,90€ 

 

 


