
 

 

 

 
 

 

 

HeimatGenuss Menu 
Cream of wild garlic soup / roasted pine nuts 

*** 

Lacquered veal breast -sous vide cooked- / root vegetables / fried napkin dumpling  

*** 

Dark chocolate mousse / plum roaster /  

espresso brittle ice cream / coffee espuma 
39,50 € 

 

Ringhotel Menu 
Scallop ceviche / mango / coriander / chilli / lime / ginger / red onion /  

sweet potato cream / crab chip 

*** 

Rabbit essence / Sherry / vegetable brunoise / rabbit ravioli  
*** 

Loin of Limousin lamb / thyme jus / spring vegetables / white bean puree 

*** 

Rhubarb cake / poached rhubarb /  

ice cream of white chocolate and vanilla / vanilla crumble 
70,00 € 

 

For every HeimatGenuss or Ringhotel menu sold,  
we donate 1 € pro rata to the KiO - Children's Aid Organ Transplantation and 

the umbrella organization of clowns in medicine and nursing. 



 

 

 

Kraichgau Tapas 
Homemade selection of appetizers for two 

fried Swabian ravioli with melt / rind stomach in vinaigrette 

Pig’s stomach with crispy fried onions / minced steak on potato-cucumber salad 

crispy black pudding wonton on sauerkraut / bratwurst on fluffy mashed potatoes 

mixed lettuce / house dressing 
28,00 € 

Starters 
Crispy couscous balls and couscous salad with curry and cranberries /  

guacamole / pomegranate seeds / arugula salad in vinaigrette / roasted pine nuts  
14,00 € 

Scallop ceviche / mango / coriander / chilli / lime / ginger / red onion /  

sweet potato cream / crab chip 
18,50 € 

Charolais beef tenderloin carpaccio / raw marinated green asparagus / radishes /  

market salad in vinaigrette / cashews 
19,50 € 

Greens 
Spring salad / colorful leaf salad / vinaigrette / couscous salad / 

raw marinated green asparagus / radishes / cashews / cherry tomatoes  

17,00 € - small portion 12,00 €  

„Winzersalad“ / colorful crisp leaf salad / house dressing / Grana Padano / 

tomatoes / crispy crackers  
10,00 € 

„Winzerhof-Salad“ / large colorful crisp leaf salad / house dressing /  

Grana Padano / tomatoes / crispy crackers 

15,50 € 

… with herb mushrooms 19,00 € 

…with mixed fried fish 24,00 € 

…with turkey strips 19,00 € 

Vegi 

Vegan 

Vegi 

Vegi 

Vegi 



 

 

 

Soups 
Cream of potato soup / crispy crackers 

8,50 € 

Cream of wild garlic soup / roasted pine nuts 
8,50 € 

Rabbit essence / sherry / vegetable brunoise / rabbit ravioli  
12,00 € 

Provençal fish soup / garlic cream / herb bread 
16,00 € 

Dumpling trio / bacon / cheese / spinach dumplings / beef broth / roasted onions 
10,50 € 

Asian vegetable broth / dumplings / glass noodles / shiitake / spring onions  

10,00 € 

 

Vegetarian and Vegan 
Wild garlic dumplings / spring vegetables / mashed sweet potatoes 

23,50 € 

Artichoke and goat cheese ravioli / fried romaine lettuce / grapes / cashews 
23,50 € 

Red and black lentil curry / lemongrass / ginger / coconut milk / basmati rice 
23,50 € 

From river and sea 
St. Peter's fish / scallops / aubergine salsa / wild garlic seed noodles 

34,00 € - small portion 28,00 € 

 

Pulpo / fried with aromatics and garlic / tomatoized bell pepper vegetables / rosemary potatoes 
36,00  € - small portion 29,00 € 

 

Plaice fillet / fried in butter / herbs / crackers / bacon / leaf spinach / parsley potatoes 
26,00  € - small portion 20,00 € 

Vegi 

Vegan 

Vegi 

Vegan 

Vegan 

Vegi 



 

 

 

Meat 
Breaded pork schnitzel / golden brown fried in butter / French fries 

21,00 € - small portion 16,50 € 

Menges' crispy fried Saumagen / pan onions / Sauerkraut / fried potatoes 
20,00 €- small portion 16,00 € 

Hanging Tender – braised beef kidney cones  / Pinot Noir sauce / bacon beans / roasted onion puree 
28,00 € - small portion 25,00 € 

Herrgotts'-Bescheisserle / Menges' Maultaschen / Onion melt / potato cucumber salad 
19,50 € - small portion 14,00 € 

Boiled beef / horseradish sauce / vegetables / potatoes 
28,00 € - small portion 24,00 € 

Lacquered veal breast -sous vide cooked- / root vegetables / fried napkin dumpling 
26,00 € - small portion 21,00 € 

Loin of Limousin lamb / thyme jus / spring vegetables / white bean puree 
36,00 € - small portion 28,00 € 

Premium beef tenderloin / truffle Jus / market vegetables / potato gratin 
43,50 € 

Roast beef from Argentinian saddle of beef / fried Maultäschle / roasted onions / spaetzle   
31,00 € 

Cold kitchen 
Sausage salad made from Menges' meat loaf / pickle / tomato / cucumber / egg / optionally with cheese 

13,50 € 

Cold roast beef / remoulade sauce / pickled vegetables / crispy fried potatoes 
21,50 € 

For the little ones 
Melted spaetzle /  

creamy sauce 
6,50 € 

Breaded turkey schnitzel /  

spaetzle 
12,00 € 

Menges' Maultaschen /  

tomato sauce 
9,00 € 

 



 

 

 

Suesse Verfuehrung 
Rhubarb cake / poached rhubarb / white chocolate and vanilla ice cream / vanilla crumble 

11,50 € 

Dark chocolate mousse / stewed plums / espresso brittle ice cream / coffee espuma 
9,50 € 

Pistachio crème brûlée / raspberry sorbet / raspberry meringue 
11,50 € 

Café Gourmand / three small delicacies from our pâtisserie / a cup of freshly roasted espresso 
10,00 € 

Ice and Sorbet 
4 scoops of mixed cream ice cream  

7,00 € - with cream 8,00 € 

1 big scoop Sorbet   

4,00 € 

in a portion cup 
Raspberry chocolate cake ice cream / poppy seed white chocolate ice cream /  

pistachio salted caramel ice cream  
Pineapple and rosemary sorbet / berry ragout sorbet /  

yoghurt vineyard peach sorbet  

 150ml each 5,50 € 

 
 

Allergens 
Be sure to inform our service staff before placing your order. We have an information folder for you from which you can find 

the compositions of our basic menu, the ingredients used and the labels of the additives. Please note: Dishes can be refined, 
supplemented, rounded off or decorated with additional products, e.g. herbs in a sauce, nuts under an ice cream, almonds 

over vegetables, etc. If you do not inform us of your allergy when you order your dish, it is not possible to change it 
afterwards and we will have to charge you for the dish.  

Vegan 

Vegan 



 

 

 

Tips 

Wine-Lounge 
… experience and enjoy 

 

Our highlight: Experience informal moments in our wine lounge with a regularly changing range of top wines 
from top winegrower friends, put together by our sommelier Ingo Reitz.  

 

Buy a chip card and choose from a selection of 18 wines. 

 

 

Events 
Special experiences at the Winzerhof 

On our homepage under "Restaurant – Events" you can always see all upcoming highlights of the year at a 
glance. - It pays to be early here - so make a reservation quickly. 

 

 

Gifts 
for others or for oneself! 

At our reception you can buy wines, brandies and liqueurs,  

as well as sausages from our own production.  

 

Vouchers for the amount of your choice or for special events  

can also be purchased here. 

 


