
S T A R T E R S

18,-   |   28,-

VEAL TARTARE | OLIVES | CAPERS | JERUSALEM ARTICHOKE
CREAM | CRANBERRY SWEET AND SOUR SAUCE

AGJKM

18,-

VENISON CARPACCIO | PICKLED MUSHROOMS | 
PARMESAN CREAM SAUCE

AGJM

CREAM CHEESE MOUSSE | PUMPKIN JAM | BUTTER BREAD

15,5 ACGJKM

S A L A D S  &
V E G G I E S

BURRATA PUGLIESE | GRILLED TOMATOES |
FIGS | ROCKET SALAD | HONEY-PINENUT-GREMOLATA

17,- AGHJvegetarian

8,-

MIXED SALAD PLATE FROM THE BUFFET

vegetarian

18,-

GRILLED CREAM CHEESE | MEDITERRANEAN
VEGETABLES | TOMATO PESTO

AGvegetarian

"POKÉ BOWL"
(BLACK RICE | SMOKED SALMON | CHICK-PEAS | WAKAME SALAD | MIXED
SALAD | MANGO AND AVOCADO DRESSING)

ADFJKLM17,-

vegetarian



S O U P S
PUMPKIN SOUP | AMARETTO

11,- AGJ

BEEF BROTH | LIVER- OR SPECK DUMPLING 

10,- ACGJ

P A S T A  &
R I C E  D I S H E S

HOMEMADE POTATO-RYE-GNOCCHIS | MOUNTAIN
CHEESE SAUCE | SPECK | ONIONS

ACGJKM16,-

HOMEMADE ROSEMARY TAGLIATELLE |
PUMPKIN | TALEGGIO CHEESE

ACGJ16,-

VENISON LASAGNA | FIGS POACHED IN RED WINE

ACGJM17,-

vegetarian

vegetarian



M A I N
D I S H E S

SCHLOSSWIRT`S SIGNATURE DISH
SLICED PORK FILLET “HASPINGER” | CHANTERELLES |
CREAMY PEPPER SAUCE | SPINACH “SPAETZLE”

ACGJM25,-

OX RIB EYE STEAK | RUCOLA | PARMESAN CHEESE |
GRILLED POTATO SLICES | HOMEMADE PLUM KETCHUP

32,- AJKM

“HUBERTUSPFANDL”
VENISON HAUNCH MEDALLIONS | PORCINI RAGÙ | BRAISED RED
CABBAGE WITH APPLE | TINY FRIED POTATO DUMPLINGS
“SCHUPFNUDEL”

33,- ACGJM

VENISON GOULASH | BRAISED RED CABBAGE | FRIED POTATO
DUMPLINGS FILLED WITH BLUEBERRY JAM

23,5  ACGJM

"WIENERSCHNITZEL" (PORK OR CALF) | FRENCH FRIES

18,-     |      24,- ACF

with cranberry jam on request

25,-

ALMOND TROUT | TOMATO-ONION-SALAD |
CRISPY POTATO RÖSTI

ACDGJ

M A I N
D I S H E S

ROASTED DUCK BREAST | CREAMY PEPPER SAUCE | 
CELERIAC AND TRUFFLE PUREE | CRISPY POTATO STRUDEL

29,- ACGJM



D E S S E R T

D E S S E R T
“HUGO”
ELDERFLOWER-MELISSA ICE CREAM | PROSECCO

7,- AGCH

CHOCOLATE MOUSSE | RASPBERRY COULIS

8,- ACGH

„DOR ITALIENER“ 
1 SCOOP OF TIRAMISU ICE CREAM | EGGNOG)

7,- ACGH

5,-

"AFFOGATO"
1 SCOOP OF VANILLA ICE CREAM | ESPRESSO SHOT 

AGCH

“CARAMELIA 36%” CREAMY CHOCOLATE TARTE | PEAR

11,- ACGH

KAISERSCHMARREN WITH CRANBERRY JAM
OR APPLE SAUCE                       (UNTIL 5 P.M)

11,-      |      14,- AFGK

11,-

CHOCOLATE TARTLETS WITH LIQUID CENTER | 
CINNAMON-PLUM-ICE CREAM

CGHglutenfree

12,-

SCHLOSSWIRT’S SWEET CHESTNUT VARIATION
(SEMIFREDDO | MOUSSE | TARTLET)

ACGH

at least 15 minutes waiting time

https://www.chefsculinar.de/rezepte/171/vanille-creme-brulee-171


T H E  1 4  A L L E R G E N S

A Cereals containing gluten
B Crustaceans
C Eggs                                                                     
D Fish
E Peanuts                                                  
F Soya                                                                 
G Milk
H Nuts                                    
 JCelery                                                            
K Mustard                                                                
L Sesame                                                             
M Sulphur dioxide and sulphites                                                 
N Lupins                                                     
O Molluscs

*we use frozen products if necessary

Dear guests,

we wish you a good appetite and a nice get-together!

If you sometimes miss the certain smile or one or the other attention,
please excuse this with humanity.

We are currently training young employees in our service team. 
Please bear with us if not everything is served perfectly professional. 

We always try our best to make yo happy
and would therefore appreciate personal feedback!

PRUNNER FAMILY WITH STAFF


