IT°S NICE TO SEE YOU.

FURSTENLAGER
RESTAURANT




HoMEMADE

Large Handle Glas

APERITIF

Aperol Spritz 8,00
Aperol | Prosecco |Soda &>
Blutorange Spritz 8,00
Malfy Gin con Arancia | Bloodorange juice
Prosecco | Soda

Lemon-Basil Lemonade
Blackberry Lemonade
Raspberry-Pomegranate Ice Tea

L?moncello Spritz 8,00
FIRST W/ATER leO@S:eIIo | F.’rosecco | Soda
Aperitivo Spritz 8,00
Fresh Table Water -Sparkling or Still- }S_'(')%SOCUS and Orange Blossom | Prosecco
Glas 03L 250 Carafe 05L 11 . .
3 60 610 Lillet Wild Berry 8,00
‘ ‘ Lillet Blanc | Wild Berry | Soda
Odenwald Quelle Gourmet 0,25 L 075L Spriiz Alcohol-free 6,80
Natfurelle | Classic 3,10 7.50 Bitterorange 0.0% | Sparkling Wine 0.0% | Soda
Hibiskus Fizz 6,80
Hibiscussirup | Lime Juice
SOFTDRINKS Tonic Water | Soda
03L 051
Cola | Cola Zero 3,70 5,00
Mix (Orange + Cola) 3,70 5,00 BEER
Orange limo | Lemonlimo 3,70 5,00 Darmstadter Braustib'l 03L 051
Pilsner from the bo{irel 3.70 5,50
Radler : i 3,70 550
Almdudler | Aimdudler Zero 0,35L 4,20 Weizen ¥ L | h 380 5,80
C
Schweppes 02L 3,80 Grohe 03L 051
Dry Tonic Water | Ginger Ale Helles from the barrel 3,80 5,60

Bitter Lemon
Braustib‘l Bottle

Effect Energy (oder Zero) 0,33L 4,00 WeiBbier Alcohol-free 05L 5,60
Pilsner Alcohol-free 0.0% 033L 3,80

SPRITZER
SPIRITS
Juice or Nectar from Kramer 0,3L 0,51
Apple Juice 3,40 4,90 4 cl
Red grape, currant Havana 5,50
Maracuja, Orange, 3,60 5,10 Bulleit Bourbon S
Rhubarb Absolut Vodka 4,90
Beefeater Gin 4,90
All juices/nectars also pure  0,2L 3,30 Malfy con Limone/con Arancia 5,00
As Longdrink +3,10
ArpLE CIDER Gin Tonic 8,00
Beefeater Gin | Tonic Water | Rosemary | Lemon
Kelterei Kramer (Odenwald) 0,25L 0,51 Whiskey Cola 8,30
Pure or spritzed 3,60 520 Bulleit Bourbon | Cola
Alcohol-free Applecider 3.60 5,20 Rumdudler 8.00

Almdudler | White Rum



WHITE WINE 021 o751
............................................................................................................. — SPARKLING 01L FO75L

Urstenglick 6,90 24,00
House cuvée | dry | Bensheim-Auerbach :  Secco ,Ballerina® 4,40 24,50
. fruity, light, for a relaxed enjoyment, our i dry I Simon-Burkle | Zwingenberg
%, pride! ,
................................................................................................................. ROSE 02L FO075L
Riesling 6,90 1L 28,50
dry | Hanno Rothweiler | Bensheim-Auerbach Rosé Kalkgasse 6,70 1L 28,00
off-dry | Rotberger Rosé
Pinot Gris 7,10 1L 28,90 Winery of the city Bensheim
dry | Hanno Rothweiler | Bensheim-Auerbach
Rosé Domdne 7.40 26,80
Red Riesling 6,90 24,50 dry (Spatburgunder WeiBherbst)
off-dry | BergstréiBer Winzer eG | Heppenheim VDP.Gutswein | Domd&ne BergstraBe | Heppenheim
Scheurebe 780 2800 RED WINE 02L F.0,75L
dry | Auerbacher Hollberg | Simon-Burkle
Zwingenberg Der Syrah Barrique 8,00 31,00
dry | Auerbacher Furstenlager
Pinot Blanc 7,40 26,80 Hanno Rothweiler | Bensheim-Auerbach
dry | Volker Dingeldeyl Bensheim-Gronau
Spatburgunder 7.80 28,00

02L 051 dry | Bensheimer Kirchberg
Wine Spritzer 4,60 7,60 Winery of the city Bensheim

SELECTION FROM OUR BOTTLED WINES

Chardonnay
dry | VDP. Gutswein | Hessische BergstraBe | Heppenheim | Domé&ne BergstraBe
A lovely, subtle edge just as a Chardonnay should have - perfect with any meal in summer.

Pinot Blanc Sparkling Wine (Bio Crémant) 30,00
2023 | brut | Pfalz | Sektgut Wilhelmshof | Siebeldinger
Aged on the lees for 18 months — perfect for any celebration.

Rosé - Spatburgunder WeiBherbst 27.00
off-dry | VDP. Gutswein | Baden | Kaiserstuhl | Weingut Bercher | Vogtsburg-Burkheim
The gentle off-dry style brings out the wine’s delicate fruit and creates a beautifully rounded finish.

Riesling ,,Granit* 29,00
2022 | dry | Hessische BergstraBe | Simon-Burkle | Zwingenberg

Grown on granite soils and produced at the foot of the Melibokus, this Riesling is a true showcase of
our region. Mineral, crisp, and fresh.

Riesling ,,Wachenheim Riesling R Village* 33,00
2020 | dry | VDP.Ortswein | "R"-Sp&tfullung | Pfalz | Weingut Dr. BUrklin Wolf | Wachenheim
If it's a mature Riesling, then it should be from this winery!

Sauvignon Blanc 25,00
2025 | dry | Winzergenossenschaft Herxheim | Pfalz | Herxheim am Berg

This exciting modern grape variety is produced here in the New Zealand style: green, peachy,

and delicious!



COFFEE & TEA

Roastery J.J. Darboven

Cupf of coffee 3,60
Cappuccino 3.90
Café au Lait

Oat milk +0.30 EREY
Latte Macchiato 4,60

Espresso 2,20
Doppio 2,80
Hot Chocolate ,

Whipped cream on top 1,00
Fresh Peppermint Tea 4,30
Ginger-Lemon-Tea 4,80
Tea -Eilles- Tea Diamond 3.60

Darjeeling (Black Teaq)

Earl Grey (Black Teq)

Bio English Breakfast (Black Tea)
Sun of Asia (Grean Tea)

Herbs Garden

Summer Berry

Rooibos Vanilla

Ice CrEam Cup

Affogato 4,40
Espresso | Vanilla Ice

Eiskaffee 7,40
2 Scoops Vanilla Ice | Cold Coffee
Whipped Cream

Eisschokolade 6,90
2 Scoops Vanilla Ice | Chocolate Drink
Whipped Cream

Ice CREAM Scooprs

Scoop 2,10
Vanilla

Chocolate

Strawberry

Scoop (Carte D*Or)
Raspberry Sorbet
Lime Sorbet
Pistachio
Stracciatella

Ice of the Season
(knows only the
service staff)

Sorbet & Secco
Prosecco| 1 Scoop Lime Sorbet

»,Drunk* Balls 7,80
1 Scoop Vanilla Ice | 1 Scoop Stracciatella
Ice | Chocolate Sauce | Whipped Cream
Baileys

CAKE

Selection of Cake
(Changing Daily Selection)

Per Piece 3,50 - 4,20

DESSERTS

Lava Cake 8.00
Chocolate Cake with Runny Center
| Vanilla Ice | Whipped Cream

Knusprige Erdbeere 7,80 (i
1 Scoop Vanilla Ice | 1 Scoop Strawberry Ice &=
Whipped Cream | Freeze Dried Strawberries
Strawberry Sauce | White Chocolate

12
Confetti Party 3,90
1 Scoop Vanilla Ice | Whipped Cream
Colorful Chocolate Drops

Cake (Conditorei Glaubach)
Per Piece
Changing Daily Selection

3,90 - 4,50

Creme Brolée 7,60
Caramelized Vanillacream | Pistachio Ice



IDEAL To SHARE

Pot of Kochkdse* with House Bread 9,50 @

N , . . *H -. *Grij
200g Kochkase* | Farmer's Bread | Butter | Pickled Onions rrowf,-gggfase: froa;,igges U
Cree se from Sogr/Te”k PIUCe fro
1 H §
Bruschetta 3,90 w TONIN Germey,

3 Slices Roasted White Bread | Diced Tomatoes | Garlic | Olive Qil

Hand Cheese* Trilogy 10,80 @

Spicy Handkase* with Chili Marinade | Handkase* with Pickled
Red Onions | Hand Cheese with Grune Sauce* Marinade
Farmer's Bread | Butter

Snackboard BergstraBBe 19,80
Salami | Ham | Dried Sausage | Cheese Cubes | marinated Handkéase* | Radishes
Egg| Butter | Kochkase* | Herb Cream Cheese | Mixed Bread

Veggie Brotzeit 19,80 @
Herb Cream Cheese | Hummus | Couscous Salad | Marinated Vegetables
Cheese Cubes | Marinated Handkdase* | Kochkéase* | Radish
Egg | Butter | Mixed Bread

(Quick BiTEs

Baked Camembert 11,50 @ Loaded Fries Mexico 8,70 @

Breaded Camembert | Cranberries | Baguette French Fries | Diced Tomatoes

Side Salad Sour Cream | Avocado Dip

Large Portion of Fries 5,60 @ Fries ,Ourewoald"” 8,90 @

Ketchup I Mayo French Fries | Kochké&se*
Pickled Onion

SAaLAD & Co.

Small House Salad 5,60
Mixed Leaf Salad | Carrot | Cherry Tomatoes
Balsamico Dressing | Baguette

l
Herrenhaus Salad 17,40 TORIT apt

Mixed Leaf Salad | Chickenbreast Stripes (or vegan Freeside L 220
Schnitzel Stripes @) | Egg | Carrot | Cherry Tomatoes Kochkdse 2,50

i r | Croutons | Raspberry-vinaigrette Baguette Grine Sauce” 2,20
Sunflower Seeds | Créu P aYlglelle! qu Curty Sauce 290
Summer Salad 15,50 @ Onion Sauce 220
Mixed Leaf Salad | Carrot | Cherry Tomatoes | Fresh Fruits
Cheese Cubes | Sunflower Seeds | Croutons Mayo, vegan Mayo,
Raspberry-vinaigrette | Baguette Trufile Mayo or Ketchup 0,70
Burrata 12,90 @ Pan-fried 7.00
Burrata Mozzarella | Arugula | Cherry Tomatoes | Onion Beef Stripes (120g)

Olive Qilt | Balsamico Vinegar | Baguette Chickenbreast Stripes 5,00

Vegan Schnitzel Stripes 5,00

Hiking Bread Avocado 11,70 @
1 Slice Farmer's Bread | Avocado | Cherry Tomatoes
Onion | Arugula | Sunflower Seeds | Olive Qil | Balsamico Vinegar

Bread Basket 1,60
(3 Slices Baguette
or 1,5 Slices Farmer's Bread)

@ = vegetarian W =vegan



e

Rump Steak with Herb Butter 32,90
Rump Steak | Herb Butter | Jus
Fried Potatoes| Side Salad

Crispy Fried Chicken 20,40
Fried Breaded Chicken Filets
French Fries | Ketchup | Side Salad

Meatloaf (,,Fleischkase") 14,90
A Proper Slice of Meatloaf | French Fries
Sunny-Side Up Egg | Dark Gravy

Currywurst - The Classic 12,80
Bratwurst (Pork or Spicy Beef)
Curry Sauce | French Fries | Side Salad

Schnitzel Wiener Style 19,60
Schnitzel (Pork or Vegan w)
French Fries | Cranberries | Lemon | Side Salad

Schnitzel with Onion Sauce, Grune Sauce
or Kochkase 21,20
Schnitzel (Pork or Vegan )
French Fries | Sauce of Choice | Side Salad

Knodel 19,80 @
1 Spinach Knddel | Sage Butter
| Parmesan Cheese | Arugula | Side Salad

Mini Potatoes 15,20 w
Mini Potatoes | Grilled Vegetables | Cherry Tomatoes
Arugula | Grune Sauce

Ground Beef Steak with Fried Onions 18,90
Ground Beef Steak | Onion Sauce
Fried Onions | French Fries | Side Salad

Pasta Arrabiata con Manzo 19,80
Linguine | Homemade Spicy Tomato Sauce
Pan-Fried Beef Stripes | Arugula | Parmesan Cheese

TOP IT UP! oh
Pan-fried Beef Stripes (120g) 7,00 Fried Potqgt
Pan-fried Chickenbreast Stripes 5,00
Vegan Schnitzel Stripes 5,00
Mayo | vegan Mayo | Truffle Mayo | Ketchup 0,70
Grune Sauce | Curry Sauce | Onion Sauce 2,20
Kochkd&se 2,50

ange of Sides:
Oes with Onions +1,50




Our tarte lambée is topped with créme fraiche
and baked freshly for you

Traditional 12,80
Smoked Bacon | Red Onion

Truly Hessian 12,60 @
Handkdse | Apple | Red Onion

Mediterranean 12,40 @
Feta Cheese | Mild Peperoni
Garlic | Diced Tomatoes

Herrenwiese 13,40 ~
Grune Sauce Pesto | Red Onion
Cherry Tomatoes | Paprika | Zucchi

The Sweet One 9,90~
Apple | Raisin | Cinnamon

Ni

For Our Young GUESTS

These prices are discounted and for families and may only be ordered
by children up to 12 years of age.

Thief Plate 0,00
Babyccino @ 1,00
Steamed Milk

Pasta Burro @ 5,50

Linguine | Butter

Kids Fries @ 3,80
With Ketchup or Mayo

Spatzle with Gravy «» 5,50
Spdatzle | Bratensauce

Pom & Chick 6,50
Chicken Nuggets | French Fries | Ketchup or Mayo

Kinderschnitzel 9.90
Schnitzel (Pork) | French Fries | Ketchup or Mayo




DiGESsTIF

Hanno Rothweiler

Tresterbrand dark
Apple Brandy
Quince

Plum

Hazelnut

Black Currant

The Classics

Grappa (Italy)

Ramazzotti (with Ice & Lemon)
Jagermeister (-18°)

Asbach Uralt

 Your GELEBRATION

L aps

3,50
3.80
3.80
3.80

EVENTS

Sundowner Partys

22.05.
19.06.
17.07.
07.08.
28.08.

1st of May: Vineyard Walk
(Weinlagenwanderung)

Goose Dinner: End of November
Sunday Brunch: 27.09.2026 - 04.04.2027

Chirstmas Brunch, Christmas Market & more

Silvesterparty 2026

Ob Hochzeit, Taufe oder Geburtstag - feiert bei uns mit bis zu 80 Personen!
Unsere drei SAle (Roter Saal 16 Platze, Griner Saal 40 Platze, Gartensaal 80 Platze)
sind flexibel nutzbar.

Kleine Karte, Euer WinschmenU oder Buffet — vieles ist moglich!

Fragt uns gerne an unter: post@fuerstenlager-restaurant.de oder
www fuerstenlager-restaurant.de/veranstaltungen

Hinweise Allergene etc.

Die meisten unserer Grundsaucen sind vegan. Bitte frage unser Serviceteam, wenn du dir unsicher bist.
Mayo ist nicht mehr vegan.

Verpackungsmaterial zur Mithahme 0,40 €.

Alle Preise in EURO € und inkl. gesetzlicher Mehrwertsteuer und allerbestem Service.
Liebe Gdaste, wir sind verpflichtet, Zusatzstoffe und Allergene, die in den Getrinken und Speisen sind,
zuU kennzeichnen. Bitte sprecht unser Servicepersonal fUr detaillierte Infos an.





