
 

Lunch Menu  

 
 

Snacks  & soups  
 
“Gänseliesel“ salad - vegan    8 
Mixed leaf salad with a light herb-radish 
vinaigrette 
 

Swabian Sampler                   11 
Homemade Swabian ravioli with veal jus 
caramelized onions, lettuce, and potato salad 
 

Leaf & raw vegetable salads   11 
with our house dressing 
 

Pumpkin Soup     10 
with fresh ginger, seasoned with oriental spices 
 
Traditional Swabian Wedding Soup  10 
beef consommé with Swabian ravioli, semolina 
dumplings and homemade herb pancake strips 
 
Flädlesuppe (pancake soup)    9 
beef broth with homemade herb pancake strips 
and fresh chives 

 

Our traditional 

Menu since 1954 
 

Swabian Pancake Soup  
Beef consommé with homemade herb-flavored 

pancake strips and fresh chives 
 

Swabian Onion Roast 

with a trio of onions, fried potatoes 
 and Trollinger wine sauce 

 
Homemade Apple Fritters in Cinnamon Sugar  

with ice cream and warm Bourbon vanilla sauce 
with lingonberries 

 
Jubilee package 54 

 

 

 

Schwanen Classics  

 
 
Swabian cheese spaetzle              19 
with savory cheese, spring onions, fresh herbs 
roasted onions and side salad 
 

Homemade veal Swabian ravioli                  21 
with caramelized onions, veal jus and a side of 
potato and lettuce salad 
 

Fregola Sarda Risotto    26 
Sardinian pasta pearls with fresh wild mushrooms 

green beans, Sun-dried tomatoes, aged Pecorino 
 

Pan-Fried Sea Bass Fillet      39 
with Yuzu-Panko crunch, grilled Asian eggplant 
Fregola Sarda and lobster bisque 
 

Cordon Bleu from veal Loin                       38 
stuffed with Bühlertal village cheese and cured 
ham served with parsley potatoes, lingonberries 
and lemon 
 

Swabian Onion Roast                  38 
with a trio of onions, fried potatoes 

and Trollinger wine sauce 
  

Breaded Schnitzel from free range pork             24 
served with French fries and lemon 
 

Our house salad    21           
with mixed leaf and raw vegetable salads, house 
dressing, breaded corn-fed chicken breast from 
Bauer Wech, avocado dip 
 

Bacon & Beef Burger                18 
made from Irish Hereford beef, served in a 
homestyle bun with cheddar, Irish stout sauce 
tomato, pickle relish, mustard sauce 
and crispy onions 
+ Side      6 
 
Burrata Burger                 19 
Homestyle bun, fried avocado, burrata, tomato 
basil pesto and arugula 
+ Side      6 
 
 

 

You can find delicious  

desserts in our dessert 

menu  


