Dine Like a King in the Morning

Breakfast - Tuesday to Saturday until 12:30 pm

Half bread rolls with butter (4,6)

Jam (16,F) 2.60
Boiled ham (O,C), cheese (4), or coarse liver sausage (O) 3.50
Smoked salmon & horseradish (8,4) 4.80

Three scrambled eggs with (1,4)

Bread roll & butter (6,4) 8.00
Ham or bacon (O,C), bread roll & butter (6,4) 8.90
Two fried eggs with (1,4)
Bread roll & butter (6,4) ~7.80
Bacon (O,C), bread roll & butter (6,4) 8.80
Specialties
Two eggs in a glass, buttered bread roll (1,4,6) 6.50

"Streichholzkarlche": homemade sausage & ham, cheese, bread basket, butter &
egg (0,C,1,4,6) 16.90

"Kase-Hackers-finest": selected cheeses from Matthias, with bread basket &
butter (4,6) 16.90

"Strammer Max": sourdough bread, cooked ham, cheese, pickled gherkin, 2
fried eggs (0,1,4,6) 14.80

Saturday White Sausage Breakfast

Pair of WeiBwurst (Bavarian white sausages) from Schmidt the butcher, in cider
broth, with pretzel & sweet mustard (4,6,C) 9.80

Fresh oysters "Fine de Claire" with apple balsamic vinaigrette
Fridays & Saturdays, while stocks last

1 piece - 3 pieces - 6 pieces - 1dozen 4.00 - 11.50 - 20.00 + 36.00



Starters

Vegan pumpkin-coconut soup 8.50

Gratinated goat cheese, beetroot carpaccio, honey, caramelized walnuts (2,11)
14.90

Cod ceviche, lime, cilantro, chilies, Asian cucumber salad, guacamole (2,3,8)
15.90
"Gambas al ajillo": prawns, garlic, chili, lime, sourdough bread (6,8) 16.90

Gratinated Handkés (Hessian sour-milk cheese), chorizo, onion, sun-dried

tomato, bread, butter (1,4,6,0) 12.90
Small side salad (as a side only!!!) (4,5) 6.90
Small lamb's lettuce salad, raspberry dressing, croutons (1,5,6,7) 11.90
Salads to Fill You Up

Large lamb's lettuce salad, raspberry vinaigrette, strips of rump steak,
pomegranate (1,4) 18.90

Asian raw vegetable and bitter leaf salad, pan-fried chicken strips, lime dressing
(1,4,5,7) 16.90

Vegan bowl: spelt risotto, chickpeas, edamame, beetroot, nuts, dates (1,2,3,4,6,11)
17.90

Homemade Pasta Dishes

Mutti's Haschee (Mom's minced meat ragout), pasta (1,4,5,6,7) 14.50

Vegan walnut-fig pasta, vegan sage butter and Parmesan, roasted sunflower
seeds (6,11) 15.90



The Markthaus Classics

Vegetarian spelt risotto, red pesto, burrata, confit tomatoes, parsley oil (1,4,5)

17.50
Freshly prepared beef tartare, generously garnished: egg yolk, onion, gherkins,
capers, anchovy, farmhouse bread, butter (1,4,0) 21.50

Prime spare ribs (O,C) from the Swabian-Hall pig, boiled or grilled, sauerkraut,
mashed potatoes (4,0) 15.50

Pork schnitzel "Viennese style", fried potatoes, lime, lingonberries (1,4,6,7) 18.50

"Ebbel Seppel": stuffed pork schnitzel with sauerkraut, apple & bacon, fried
potatoes, Dijon mustard sauce (1,4,6,7,0,A) 19.90

Swabian-style onion roast beef, spitzle (soft egg noodles), small lamb's lettuce
salad (5,7) 26.90

"Boeuf Bourguignon": beef and red wine goulash, mushrooms, pearl onions,
mashed potatoes (1,4,5,7,C) 19.90

Emden sherry herring (matjes), cranberry-buttermilk mousse, fried potatoes
(8,4) 17.50

Sweet or Cheese

Grandma's chocolate pudding, vanilla sauce (1,4) 6.00
"Hot Love": raspberries, vanilla ice cream (4) 11.90

Kaiserschmarrn (shredded sweet pancake), vanilla sauce, apple compote
(1,4,6,11) 12.80

Mixed cheese platter, bread, butter (1,4) 16.50

Everything else on our daily menu: fresh from the market to your table



