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leaf vegetarian | seedling vegan

Starters & Snacks
Bread & Aioli� 5,50 €
seedling our homemade bread with 
aioli dip and beetroot hummus

Caesar‘s Salad 2, 4� 7,80 €
Leaf salad with romaine lettuce, 
Caesar dressing, bread cubes, 
tomato, red onions, Grana 
Padano cheese

Oven bread wedges 4� 7,90 €
leaf Mountain cheese, sour cream

Sheep‘s cheese 
from the oven 3, 6� 8,50 €
leaf Mediterranean antipasti 
vegetables, olives, garlic, bread

Homemade Falafel balls� 7,50 €
leaf with beetroot hummus, rocket 
and sesame cream

Bruschetta� 5,50 €
seedling Toasted bread, garlic, diced 
tomatoes marinated with olive 
oil, oregano & basil

Bruschetta for four� 13,50 €

Cream of tomato soup� 6,50 €
leaf with cream, croutons, home-
baked bread
seedling also vegan

Green Kitchen
Rösti & oven vegetables� 13,90 €
seedling  Rösti with mediterranean 
vegetables and side salad

Mushroom-Rösti� 14,90 €
leaf Rösti with fried mushrooms 
and side salad

Salmon-Rösti� 15,90 €
Rösti with smoked salmon, 
horseradish cream, lemon, red 
onions and salad garnish

Vegetable pan 3� 13,90 €
seedling Oven-braised Mediterranean 
vegetables, rosemary potatoes, 
rocket and sesame cream

Cordon bleu
Pork loin stuffed with mountain cheese 
and Black Forest ham, breaded.

Classic� 20,50 €
French fries and gravy

Mushroom� 21,50 €
Spaetzle and cream sauce with 
fried mushrooms

Tavern� 22,50 €
Cheese spaetzle and fried onions

Mediterranean� 22,50 €
Mediterranean baked vegetables 
Rosemary potatoes, aioli

Tarte flambée
Classic 2, 15� 11,90 €
Sour cream, bacon, onions and 
spring onions

Allgäu� 13,90 €
Sour cream, bacon, mountain 
cheese, onions and spring onions

Beetroot� 13,90 €
seedling Beetroot hummus, rocket, 
red onions, edamame & sesame 
seeds

Hearty
Cheese spaetzle 3, 6� 15,90 €
leaf Mountain cheese, cream, fried 
onions & salad garnish

Wentzingers Pan 2� 19,90 €
Homemade Swabian ravioli, pork 
fillet and small pork schnitzel. 
With gravy and spaetzle.

Baden Pan 2� 19,90 €
Medallions of pork fillet 
with cheese spaetzle, fried 
onions, cream sauce and fried 
mushrooms

homemade 
swabian ravioli 2� 15,70 €
of beef and pork, with gravy, 
fried onions, spring onions & side 
salad

Burgers
We cook all our beef patties medium. 
Let us know if you would like your patty 
cooked well done. Choose your side dish: 
side salad, Twister potatoes or French 
fries and ketchup.

Black Forest Burger 1, 2, 3, 7�17,90 €
180 g beef patty in a brioche 
bun with sour cream, mountain 
cheese, Black Forest ham, fried 
onions, tomato, cucumber, lettuce

Falafel Burger 1, 3� 15,90 €
seedling  crispy, homemade falafel balls 
in a multigrain bun with sesame 
cream, rocket, tomato and red 
onions

Grilled Chicken Burger� 16,90 €
juicy grilled natural chicken 
breast in a multigrain bun with 
aioli, Mediterranean vegetables, 
rocket & tomatoes

Wentzingers Burger� 16,90 €
180 g beef patty in a brioche 
bun with cheddar, homemade 
special sauce, tomato, cucumber 
& lettuce

PINSA
Deliciously fluffy, thick yeast sourdough, 
with a long rise, easy to digest. Lush and 
aromatic topping, baked at 350°C.

Pinsa Caprese� 14,50 €
leaf Tomato sauce, mini 
mozzarella, tomatoes, rocket, 
coarse pepper & balsamic vinegar

Pinsa Salami 2, 3, 15� 14,90 € 
Tomato sauce, spicy salami, mini 
mozzarella, tomatoes, coarse 
pepper

Pinsa Caesar 2, 4� 15,50 €
Caesar sauce, chicken, lettuce, 
red onions, Grana Padano, coarse 
pepper

Pinsa veggie� 14,50 €
seedling Tomato sauce, Mediterranean 
vegetables, rocket, coarse pepper 
& balsamic vinegar

Smoked salmon 4� 16,50 €
Sour cream, smoked salmon, red 
onions, rocket, lemon, coarse 
pepper

Salads & Bowl
Dressing of your choice
seedling Apple-balsamic / Caesar

Side salad� 4,90 €
leaf Leaf lettuce, apple-balsamic 
dressing, tomato, cucumber, red 
onions

Mediterranean salad 2� 13,50 €
seedling Large, colourful salad with 
balsamic dressing, roasted 
cashew nuts, Mediterranean 
oven vegetables, mini mozzarella, 
rocket, couscous, bread

Classic salad� 12,50 €
leaf Large, colourful leaf salad with 
apple-balsamic dressing, boiled 
egg, tomatoes, cucumber, red 
onions, bread

Fitness Bowl 2� 13,50 €
seedling Couscous, tomatoes, 
cucumber, edamame, rocket, 
sesame cream, homemade falafel 
balls and bread

TOPPINGS
Grilled chicken breast� 5,40 €
seedling Falafel balls� 5,40 €
Smoked salmon� 6,90 €
seedling Fried mushrooms� 3,90 €
Fluffy garlic bread� 4,40 €

hearty 
Vespers

Sausage salad 2, 3, 7� 12,50 €
Lyoner strips, gherkin, red onions, 
tomato, egg & bread

Alsatian 
sausage salad 2, 3, 7� 13,50 €
Lyonnaise strips, Emmental 
cheese, gherkin, red onions, 
tomato, egg & bread

Vesper salad 2, 3, 7, 11� 15,90 €
Alsatian sausage salad, lettuce, 
tomato, cucumber, red onions 
and boiled egg.
With French fries or rosemary 
potatoes.

From the Grill
All steaks with salad to start. With 
Mediterranean vegetables, Garlic 
Bread, Herb butter and Twister 
potatoes or French fries.

Grill plate 2, 3, 7� 25,90 €
Medallions of rump steak, 
chicken breast, pork fillet

250 g chicken breast� 23,50 €
Tender grilled chicken breast

250 g Rumpsteak� 29,50 €
from Argentinian pasture 
cattle, hearty and tender

SAUCEN ZUM STEAK
Herb butter leaf� 2,50 €
Gravy� 2,50 €
Cream sauce� 2,50 €

Desserts
Affogato al café� 4,50 €
Espresso with a creamy scoop of 
vanilla ice cream

Hay-milk Panna Cotta� 7,90 €
aus frischer Heumilch mit 
Blaubeerkompott

Home-made Waffle� 5,90 €
leaf fluffy Belgian waffle with 
vanilla ice cream and whipped 
cream
with blueberry compote� + 1,50 €

Crème brûlée from vanilla�6,70 €
with sugar crust

Mixed ice cream� 6,50 €
Choice of 3 scoops.
Our ice cream flavors: vanilla, 
chocolate, macadamia, 
seedling passion fruit sorbet
with whipped cream� + 1,00 €

Children‘s sundae� 3,50 €
a scoop of vanilla ice cream 
Smarties & cream

Tavern- 
Schnitzel

Viennese-style breaded schnitzel from 
the pork loin

Classic� 17,90 €
French fries and gravy

Mushroom� 18,90 €
Spaetzle and cream sauce with 
fried mushrooms

Tavern� 19,90 €
Cheese spaetzle and fried 
onions

Mediterranean� 19,90 €
Mediterranean vegetables 
Rosemary potatoes, aioli

Schnitzel is also available from natural 
chicken breast or as a vegan schnitzel 
based on wheat protein.

 

ALLERGEN INFORMATION
SCAN THE QR CODE FOR 
ALLERGEN INFORMATION

„Welches Schweinderl 

hätten‘s denn gern?“


