
DISHES
APPETIZER

MELON-CARPACCIO
Serrano Ham | shaved parmesan
lime balsamic cream | baguette
€ 16

GIN-MARINATED TUNA
Meadow herb salad | soycream | baguette
€ 17

TOMATO AND LEAK ESSENCE
(vegan option available)

Ricotta stuffed Gnocchi | herbs 
€ 10

WILD GARLIC FOAM SOUP
Salmon tartare | Onsen egg
€ 11

VEGAN

BULGUR-VEGETABLE STIR-FRY
Tomato relish | falafel balls 
€ 20

JACKFRUIT-CURRY
Vegetables | onion | soy sauce
lemongrass lime rice  
€ 25

FISH
SALMON FILLET -fried on the skin-
Coconut foam | vanilla tomatoes
lemongrass lime rice  
€ 29

BLACK HALIBUT FILLET
Spring onion and lemon glaze | grilled vegetables
herb fan potatoes
€ 30

€ 

MEAT

WIENER SCHNITZEL OF VEAL
Lemon | cranberries | steakhouse fries | salad
€         34

SCHNITZEL „JÄGER ART“ 
FROM PORK
Creamed Mushrooms | salad from the buffet
steakhouse Fries 
€         20

BAKED CHICKEN BREAST
Lemon cream | bulgur and vegetable bed 
€         25

DRY AGED TOMAHAWK-STEAK 
FROM PORK (400g)
Herb butter | roasted bell peppers
baked potato | herb quark
€         30

PINKROASTED LAMB LOIN
Tomato tartare | basil pasta
€         35

„MORITZBERG“ STEAK PLATTER
Beef and chicken steaks | pepper sour cream
herb fan potatoes | grilled vine tomatoes
salad from the buffet
€         29

BRAISED SUCKLING PIG ROLL ROAST
Warm potaoe and asparagus salad
wild garlic Jus
€         25

BURGER

BERGHÖLZCHEN BURGER
Homemade beef pattie (approx. 180g)
Burger sauce according to our own recipe
lettuce | tomato | cucumber | bacon | cheese 
€ 19

BEEF STEAK BURGER
Barbeque sauce | baked onion ring
lettuce | tomato | cucumber
€ 24  

AVOCADO CHEDDAR BURGER 
(vegan)
Mustard and dill mayonnaise | red onion
tomato | lettuce  
€ 19

We serve our burgers with Steakhouse
Fries and a dip of your choice: Ketchup,
mayonnaise (also vegan) or sour cream.

SALAD BOWL "MIX YOUR STYLE"
Put together your own salad from 16 ingredients -
with dressings, vinegars, oils & choice of bread. 
€ 17
Optionally with 
prawns		              + € 8
smoked Tofu	             + € 4
grilled chicken breast    + € 6

DESSERT

ORIENTAL APPLE SORBET (vegan)
Date cream
€ 11

STRAWBERRY BUTTERMILK PARFAIT
Mango coulis | strawberry pistachio salad | pastries
€ 11

Please also ask for our ice cream menu!

If you have any questions regarding allergens and additives, please ask our waiters.

You can find additional courses on our 
blackboard in the restaurant, which 
features regularly changing highlights.



DRINKS
WATER
GEROLSTEINER
sparkling water, medium or natural 
0,25 l  € 3,50     0,75 l  € 7,50

PUREZZA PREMIUM WATER
sparkling or natural      
 0,75 l  € 6,00

JUICES AND SPRITZERS
GRANINI JUICES
orange, apple, cherry, redcurrant, grapefruit, 
banana, passion fruit, pineapple, grape, 
strawberry, cherry, banana, mango,
grapefruit and rhubarb
0,2 l  € 3,80 
Spritzers
0,2 l  € 3,80     0,4 l  € 5,20

SOFTDRINKS
COCA COLA 1,2,3 , 
COCA COLA LIGHT & ZERO1,2,3,5,6, 
FANTA1,2 , SPRITE, MEZZO MIX  1,2,3,6 

0,2 l  € 3,50     0,4 l  € 6,00

VITA MALZ
0,33 l  € 3,70

THOMAS HENRY
Bitter Lemon 2,4, tonic water 2,4, soda water,
spicy ginger beer, ginger ale 1 or wild werry 
0,2 l  € 4,00

SEASON SPECIALS 
„BERRY BATCH“ 
fresh berry bowle | Lillet Rosé
Prosecco | Lemon | Berrys |  Mint
0,2 l  € 8,50 

„BLUE BEACH PUNCH“
Refreshing iced tea with or without alcohol
FuzeTea peach | Gin | Rum 
BlueCuracao | Lemon | Crushed Ice
0,2 l  € 8,50

DRAFT BEER
KÖNIG PILSENER 10 OR ALSTER 10 

0,3 l  € 3,90 | 0,5 l  € 5,80 

MAISEL´S WEISSE WEIZEN 10, 11

 unfiltered            0,5 l  € 5,80 

BOTTLED BEER
KÖSTRITZER SCHWARZBIER 10 

0,33 l  € 3,90

MAISEL´S WEISSE WEIZEN 10, 11

dark or non alcoholic 
0,5 l  € 5,70

KÖNIG PILSENER
ALCOHOL FREE BEER 10

0,33 l  € 3,90 

APERITIF
CANONITA  SPARKLING WINE
0,2 l  € 9,00

CANONITA TONIC 4

0,2 l  € 8,50

APEROL SPRITZ 1

0,2 l  € 8,50

HUGO
0,2 l  € 8,50

LILLET WILD BERRY
0,2 l  € 8,50

PROSECCO
SCAVI & RAY SECCO FRIZZANTE 
0,1 l  € 4,90
0,75 l  € 33,00

ROSÉ WINE
SCHWARZRIESLING WEISSHERBST, WEIN-
KONVENT DÜRRENZIMMERN 
0,2 l  € 8,50 | 0,75 l  € 29,50 Württemberg, semi dry

ROSÉ QbA, THORSTEN KRIEGER  
0,2 l  € 8,50 | 0,75 l  € 29,50 Pfalz, dry

HOT DRINKS
COFFEE CREMA
Cup  € 3,40  
Jug  € 5,00

COFFEE DECAFFEINATED
Cup  € 3,40

ESPRESSO 
Single  € 3,00 | Double  € 4,80

ESPRESSO MACCHIATO 9

Single  € 3,50 | Double  € 5,00

CAPPUCCINO 9

€ 4,20

MILK COFFEE 9

€ 4,20

LATTE MACCHIATO 9

€ 4,20

HOT CHOCOLATE 9

Cup € 3,70 

CHOCIATTO 9

Hot chocolate with coffee  
€ 4,20

TEE - DIFFERENT VARIETIES 
Cup € 3,40 | Jug € 5,00

WHITE WINE
RIESLING KABINETT, HEINZ NIKOLAI
0,2 l  € 9,00 | 0,75 l  € 30,00 Rheingau, dry

GRAUBURGUNDER QbA, 
THORSTEN KRIEGER Pfalz, dry 
0,2 l  € 9,00 | 0,75 l  € 30,00

WEISSBURGUNDER SPÄTLESE
WEINHAUS FLICK Rheinhessen, semi dry
0,2 l  € 8,50 | 0,75 l  € 29,50

CHARDONNAY QbA, 
WEINGUT WACHTENBERG Pfalz, dry  
0,2 l  € 9,50 | 0,75 l  € 32,00

SAUVIGNON BLANC QbA, 
WEINGUT F.E. SCHOTT Nahe, dry 
0,2 l  € 9,50 | 0,75 l  € 32,00

SPÄTBURGUNDER „BLANC DE NOIR“ 
QbA, WEINHAUS FLICK 
Rheinhessen, semi dry
0,2 l |  € 8,50 | 0,75 l € 29,50

RED WINE 

SPÄTBURGUNDER QbA,
THORSTEN KRIEGER 
0,2 l  € 9,00 | 0,75 l  € 32,00 Pfalz, dry

DORNFELDER QbA, WEINHAUS FLICK 
Rheinhessen, semi dry
0,2 l  € 8,50 | 0,75 l  € 29,50

SYRAH, BIO VINO DE LA TIERRA DE 
CASTILLA IGP, CASTILLO DE ARESAN
0,2 l  € 9,50 | 0,75 l  € 34,00 Spain, dry 

PRIMITIVO, PUGLIA IGT, 
WEINGUT CA DEL LAGO 
0,2 l  € 9,00 | 0,75 l  € 30,00 Italy, dry

MERLOT PAYS D´OC IGP L´OR DE SUD 
LANGUEDOC-ROUSSILLON 
0,2 l € 8,50 | 0,75 l   € 29,50 France, dry

1 with colorant     2 with antioxidant     3 contains caffeine     4 contains quinine     5 contains a source of phenylalanine     6 with sweeteners     7 with preservative     8 contains sulfites     9 contains milk     10 contains barley malt     11 contains wheat malt


