
Breakfast:
Tue -Sat. till 12:30 a.m.

 French Roll with:
*    Marmelade            2,60
      Boiled Ham, Cheese, Liverwurst            3,50
     smoked Salmon                      4,80

3 Scrambled Eggs with:
* French Roll and Butter                      8,00
* Ham                               8,90

2 Fried Eggs with:
* French Roll and Butter               7,80
* Fried Bacon                                8,80

2 Soft boiled eggs with French Roll                    6,50
and Butter

„Markthaus-Breakfast“ – 
Homemade Sausages, Ham, Breadbasket, Butter
and one soft boiled egg                    16.90

Variation of Cheese-Breakfast                    16,90

*Bavarian white sausage with pretzel and sweet 
mustard                                                           9,80

Starters :



*Vegan  Gaszpacho al andaluz 7,80

*Side salad            6,50

*”Offebacher Stinker“              12,90
  2 fried breaded Handkäs with fresh apple-radish      

       
*Ceviche from Codfish with lime, coriander & chillis 
with glasnoodle salad           15,80

*Baby-spinach-salad with 3 grilled Tiger prawns16,80
          

Salads:

*Vegan Leaf and vegisalad with grilled mushrooms,
 garlic and herbs          17,50

*Cesar salad with grilled turkey-breast              16,90

*“Handkässalad“ our local tasty cheese with apple,
  almonds and onions with sesameoil, bread & butter 

         13,90
Pasta:

*Homemade „Handkäs“-Ravioli with applewinesauce, 
tomatoes and seasonal pesto                  14,50

  *Homemade pasta with Bio-salsiccia-bolognese 14,90

*Wallnut-Fig Pasta with whitwinesauce and spinach 
                              14,50



*Vegan bio spelt-risotto with fried mushrooms with 
garlic and rosmarin                    17,90
    

Alltime classics:

*Local green sauce with 4/2 eggs and boiled potatoes
         12,90

                      
*Raw Beef Tatar with onions, raw egg, cucumber, 
capers and anchovies, served with black bread and 
butter                                                             19,90

*”Rippchen mit Kraut” boiled or grilled pork chop with 
Sauerkraut and mashed potatoes           14,90

*“Ebbel Seppel”– porc escalope stuffed with bacon and 
sauerkraut, with mashed potatoes, mustardsauce 

17,90
*Pork Escalope   „Wiener Art“ with roastpotatoes 

          16,50
*“Wiener Schnitzel“ original from veal with potatoe-
 salad and cranberries                    26,80

*“Himmel un Ääd“ grilled bloodwurst with apple 
compote and mashed potatoes          14,50 

*Argentinian Rumpsteak with roasted potatoes,      
onions or herbed butter or spicy relish         27,90



*Tagliata from Roastbeef with glasnoodles, coriander,
pepperoncini and sesame          26,90

*Bio roastporc with blackbeersauce, dumblings and     
red cabbage                           21,80 

*Bio porc knuckle with cidresauce, white cabbage salad 
and black bread                 23,80

*Cold served sherry-hering  with cranberrycream, 
served with roastpotatoes                              16,90 

 Sweets  and Cheese :

*Grandma’s chocolatepudding  with vanilasauce 
                     5,50

* Kaiserschmarrn with applecompote and Vanillasauce 
10,50

*Variation of Cheese           16,50


