
Fürstenlager 
Restaurant

FOOD

DRINKS

It‘s nice to see you.

&



Drinks
Homemade
Large Handle Glas  5,90

Lemon-Basil Lemonade
Blackberry Lemonade
Raspberry-Pomegranate Ice Tea

First Water
Fresh Table Water -Sparkling or Still-
Glas    0,3 L     2,50   Carafe 0,5 L 1 L   

3,60  6,10

Odenwald Quelle Gourmet 0,25 L    0,75 L
Naturelle l Classic 3,10       7,50

Softdrinks
0,3 L 0,5 L

Cola l Cola Zero 3,70  5,00
Mix (Orange + Cola) 3,70 5,00

Orange limo l Lemon limo 3,70 5,00

Almdudler l Almdudler Zero  0,35 L  4,20

Schweppes 0,2 L  3,80
Dry Tonic Water l Ginger Ale
Bitter Lemon

E� ect Energy (oder Zero) 0,33 L    4,00

Juice or Nectar from Krämer 0,3 L 0,5 L
Apple Juice 3,40  4,90
Red grape, currant
Maracuja, Orange, 3,60 5,10
Rhubarb

All juices/nectars also pure     0,2 L      3,30

Kelterei Krämer (Odenwald) 0,25 L 0,5 L
Pure or spritzed 3,60  5,20
Alcohol-free Applecider 3,60 5,20

Darmstädter Braustüb‘l 0,3 L 0,5 L
Pilsner from the barrel  3,70  5,50
Radler  3,70 5,50
Weizen  3,80 5,80

Grohe        0,3 L     0,5 L
Helles from the barrel  3,80 5,60

Braustüb‘l Bottle
Weißbier Alcohol-free             0,5 L 5,60
Pilsner Alcohol-free 0.0%       0,33 L 3,80

Aperol Spritz 8,00
Aperol|Prosecco|Soda
Blutorange Spritz 8,00 
Malfy Gin con Arancia|Bloodorange juice
Prosecco|Soda
Limoncello Spritz 8,00
Limoncello|Prosecco|Soda
Aperitivo Spritz 8,00
Hibiscus and Orange Blossom|Prosecco
Soda
Lillet Wild Berry  8,00
Lillet Blanc|Wild Berry|Soda

Spritz Alcohol-free 6,80
Bitterorange 0.0%|Sparkling Wine 0.0%|Soda
Hibiskus Fizz 6,80
Hibiscussirup|Lime Juice
Tonic Water|Soda

  4 cl
Havana    5,50
Bulleit Bourbon  5,20
Absolut Vodka  4,90
Beefeater Gin  4,90
Malfy con Limone/con Arancia           5,00
As Longdrink           +3,10

Gin Tonic  8,00
Beefeater Gin|Tonic Water|Rosemary|Lemon
Whiskey Cola  8,30
Bulleit Bourbon|Cola

Rumdudler 8,00 
Almdudler|White Rum

Aperitif

Beer

SpiritsSpritzer

Apple Cider



  TOP!

Wine
 0,2 L 0,75 L

Fürstenglück 6,90 24,00
House cuvée l dry l Bensheim-Auerbach
fruity, light, for a relaxed enjoyment, our 
pride!

Riesling 6,90   1L  28,50
dry l Hanno Rothweiler l Bensheim-Auerbach

Pinot Gris 7,10   1L  28,90
dry l Hanno Rothweiler l Bensheim-Auerbach

Red Riesling 6,90  24,50
o� -dry l Bergsträßer Winzer eG l Heppenheim

Scheurebe 7,80   28,00
dry l Auerbacher Höllberg |Simon-Bürkle
Zwingenberg

Pinot Blanc  7,40  26,80
dry l Volker Dingeldeyl Bensheim-Gronau

0,2 L  0,5 L
Wine Spritzer 4,60   7,60

Sparkling 0,1 L F. 0,75 L

Secco „Ballerina“  4,40      24,50
dry l Simon-Bürkle l Zwingenberg 

Rosé 0,2 L F. 0,75 L

Rosé Kalkgasse   6,70     1L 28,00 
o� -dry l Rotberger Rosé
Winery of the city Bensheim

Rosé Domäne   7,40          26,80
dry (Spätburgunder Weißherbst)
VDP.Gutswein l Domäne Bergstraße I Heppenheim 

0,2 L F. 0,75 L

Der Syrah Barrique   8,00      31,00
dry l Auerbacher Fürstenlager 
Hanno Rothweiler l Bensheim-Auerbach

Spätburgunder   7,80        28,00
dry l Bensheimer Kirchberg
Winery of the city Bensheim

Selection from our bottled wines
F. 0,75 L

Chardonnay           27,00
dry|VDP. Gutswein|Hessische Bergstraße|Heppenheim|Domäne Bergstraße
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 - Spätburgunder Weißherbst                      27,00
o� -dry|VDP. Gutswein|Baden|Kaiserstuhl|Weingut Bercher|Vogtsburg-Burkheim
The gentle o� -dry style brings out the wine’s delicate fruit and creates a beautifully rounded fi nish.

Riesling „Granit“                             29,00
2022|dry|Hessische Bergstraße|Simon-Bürkle|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”-Spätfüllung|Pfalz|Weingut Dr. Bürklin 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!

Red Wine

More top wines, 

non-alcoholic options, 

and magnum bottles 

are also available on 

our wine list!

White Wine   



SPICE IT UP! 1,00 Caramel SirupVanilla Sirup Sugarfree
Sauces 
Chocolate, StrawberryWhipped Cream

Hot Drinks

Roastery J.J. Darboven

Cupf of co� ee  3,60
Cappuccino  3,90
Café au Lait  4,30
Latte Macchiato  4,60

Espresso  2,20
Doppio  2,80

Hot Chocolate 4,10
Whipped cream on top  1,00

Fresh Peppermint Tea  4,30

Ginger-Lemon-Tea  4,80

Tea -Eilles- Tea Diamond  3,60
Darjeeling (Black Tea)
Earl Grey (Black Tea)
Bio English Breakfast (Black Tea)
Sun of Asia (Grean Tea)
Herbs Garden
Summer Berry 
Rooibos Vanilla

A� ogato  4,40
Espresso l Vanilla Ice

Eiska� ee 7,40
2 Scoops Vanilla Ice l Cold Co� ee
Whipped Cream 

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

Ice Cream Scoops
Scoop  2,10
Vanilla
Chocolate
Strawberry

Scoop (Carte D‘Or)  2,50
Raspberry Sorbet 
Lime Sorbet
Pistachio 
Stracciatella
Ice of the Season
(knows only the 
service sta� )

Ice Cream Cup
Sorbet & Secco  6,90
Prosecco|1 Scoop Lime Sorbet

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

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

Only until 12 years: 
Confetti Party 3,90

1 Scoop Vanilla Ice l Whipped Cream
Colorful Chocolate Drops

Cake
Selection of Cake
(Changing Daily Selection)
Per Piece           3,50 - 4,20 

Cake (Conditorei Glaubach)
Per Piece                      3,90 - 4,50 
Changing Daily Selection

Desserts
Lava Cake  8,00
Chocolate Cake with Runny Center 
l Vanilla Ice l Whipped Cream

Crème Brûlée  7,60
Caramelized Vanillacream|Pistachio Ice

Oat milk +0,30

Coffee & Tea

6,90



Loaded Fries Mexico 8,70
French Fries|Diced Tomatoes

Sour Cream|Avocado Dip

Fries „Ourewoald“ 8,90
French Fries|Kochkäse* 

Pickled Onion

TOP IT UP!
Avocado Dip           2,20              
Kochkäse*         2,50
Grüne Sauce*          2,20
Curry Sauce           2,20
Onion Sauce                      2,20

Mayo, vegan Mayo, 
Tru�  e Mayo or Ketchup     0,70

Pan-fried          7,00 
Beef Stripes (120g)  
Chickenbreast Stripes        5,00     
Vegan Schnitzel Stripes       5,00     

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

*Kochkäse = creamy, spreadablecheese specialty fromthe Hesse 

*Handkäse = traditional sourmilk cheese from the Hesse region in Germany

*Grüne Sauce = traditional cold herb 
sauce from the Frankfurt 

region made from 7 fresh herbs

Ideal To Share
Pot of Kochkäse* with House Bread 9,50
200g Kochkäse* l Farmer’s Bread l Butter l Pickled Onions 

Bruschetta 3,90
3 Slices Roasted White Bread I Diced Tomatoes I Garlic l Olive Oil

Hand Cheese* Trilogy 10,80
Spicy Handkäse* with Chili Marinade l Handkäse* with Pickled 
Red Onions|Hand Cheese with Grüne Sauce* Marinade
Farmer‘s Bread l Butter 

Snackboard Bergstraße 19,80
Salami I Ham I Dried Sausage I Cheese Cubes l marinated Handkäse* I Radishes
Egg| Butter l Kochkäse* l Herb Cream Cheese l Mixed Bread

Veggie Brotzeit 19,80
Herb Cream Cheese I Hummus I Couscous Salad l Marinated Vegetables
Cheese Cubes I Marinated Handkäse* l Kochkäse* l Radish
Egg|Butter|Mixed Bread

Baked Camembert 11,50
Breaded Camembert I Cranberries l Baguette 
Side Salad 

Large Portion of Fries 5,60
Ketchup l Mayo

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

Herrenhaus Salad 17,40
Mixed Leaf Salad I Chickenbreast Stripes (or vegan 
Schnitzel Stripes     ) l Egg|Carrot I Cherry Tomatoes
Sunfl ower Seeds I Crôutons l Raspberry-vinaigrette Baguette

Summer Salad 15,50
Mixed Leaf Salad l Carrot I Cherry Tomatoes l Fresh Fruits
Cheese Cubes|Sunfl ower Seeds l Crôutons
Raspberry-vinaigrette l Baguette

Burrata 12,90
Burrata Mozzarella l Arugula l Cherry Tomatoes l Onion 
Olive Oilt l Balsamico Vinegar l Baguette 

Hiking Bread Avocado 11,70
1 Slice Farmer‘s Bread l Avocado l Cherry Tomatoes 
Onion l Arugula l Sunfl ower Seeds l Olive Oil l Balsamico Vinegar

 = vegetarian     = vegan

Salad & Co.

Quick Bites

 = vegetarian     = vegan = vegetarian     = vegan

Schnitzel Stripes     ) l Egg|Carrot I Cherry Tomatoes



TOP IT UP!
Pan-fried Beef Stripes (120g)  7,00

Pan-fried Chickenbreast Stripes 5,00
Vegan Schnitzel Stripes 5,00

Mayo|vegan Mayo|Tru�  e Mayo|Ketchup 0,70

Grüne Sauce|Curry Sauce|Onion Sauce 2,20

Kochkäse 2,50

0,70

Rump Steak with Herb Butter 32,90
Rump Steak I Herb Butter I Jus

Fried Potatoes I Side Salad

Crispy Fried Chicken 20,40
Fried Breaded Chicken Filets

French Fries I Ketchup I Side Salad

Meatloaf („Fleischkäse“) 14,90
A Proper Slice of Meatloaf I French Fries

Sunny-Side Up Egg I Dark Gravy

Currywurst - The Classic 12,80
Bratwurst (Pork or Spicy Beef)

Curry Sauce l French Fries I Side Salad

Schnitzel Wiener Style 19,60
Schnitzel (Pork or Vegan    )

French Fries I Cranberries l Lemon I Side Salad 

Schnitzel with Onion Sauce, Grüne Sauce 
or Kochkäse 21,20

Schnitzel (Pork or Vegan    )
French Fries I Sauce of Choice I Side Salad

Knödel 19,80
Spinach Knödel I Sage Butter 

Parmesan Cheese I Arugula l Side Salad

Mini Potatoes 15,20
Mini Potatoes I Grilled Vegetables I Cherry Tomatoes

Arugula I Grüne Sauce

Ground Beef Steak with Fried Onions 18,90
Ground Beef Steak I Onion Sauce

Fried Onions I French Fries l Side Salad 

Pasta Arrabiata con Manzo 19,80
Linguine I Homemade Spicy Tomato Sauce

Pan-Fried Beef Stripes I Arugula l Parmesan Cheese

Main Dishes

Change of Sides:Fried Potatoes with Onions +1,50

Schnitzel (Pork or Vegan    )

Schnitzel (Pork or Vegan    )



Our tarte fl ambée is topped with créme fraîche 
and baked freshly for you

Traditional 12,80
Smoked Bacon I Red Onion

Truly Hessian 12,60
Handkäse I Apple I Red Onion

Mediterranean 12,40
Feta Cheese I Mild Peperoni

Garlic l Diced Tomatoes

Herrenwiese 13,40
Grüne Sauce Pesto l Red Onion

Cherry Tomatoes l Paprika I Zucchini

The Sweet One 9,90
Apple I Raisin I Cinnamon

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 l Butter

Kids Fries  3,80  
With Ketchup or Mayo

Spätzle with Gravy  5,50 
Spätzle I Bratensauce

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

Kinderschnitzel  9,90
Schnitzel (Pork) I French Fries I Ketchup or Mayo

Flambée

For Our Young Guests



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

Digestif 

Hanno Rothweiler 2 cl
     
Tresterbrand dark 3,20
Apple Brandy 3,60
Quince 3,40
Plum 3,40
Hazelnut 3,20
Black Currant 3,60
       
The Classics
       
Grappa (Italy)                                        3,50           
Ramazzotti (with Ice & Lemon) 3,80
Jägermeister (-18°) 3,80   
Asbach Uralt                                           3,80     
        

Your Celebration

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 Mitnahme 0,40 €. 
Alle Preise in EURO € und inkl. gesetzlicher Mehrwertsteuer und allerbestem Service. 

Liebe Gäste, wir sind verpfl ichtet, Zusatzsto� e und Allergene, die in den Getränken und Speisen sind,  
zu kennzeichnen. Bitte sprecht unser Servicepersonal für detaillierte Infos an.

Ob Hochzeit, Taufe oder Geburtstag – feiert bei uns mit bis zu 80 Personen!
Unsere drei Säle (Roter Saal 16 Plätze, Grüner Saal 40 Plätze, Gartensaal 80 Plätze) 

sind fl exibel nutzbar.
Kleine Karte, Euer Wünschmenü oder Bu� et – vieles ist möglich!

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




