
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Speisekarte 

food menu 

 

 

 



 

 

 

 

Küchenzeiten 

kitchen times 

 

 

Montag – Samstag     17.00 Uhr – 21.00 Uhr 

Monday – Saturday    05.00 p.m. – 09.00 p.m. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Vorspeisen 

starters 

 

Ceasar Salat 

Sweet Cherry Tomate | Grana Padano | Röstbrot 
 

Ceasar salad 

sweet cherry tomatoes | grana padano cheese | roast bread 

 

14,90 € 
 

+ Hähnchenstreifen | chicken strips   8,90 € 

+ Garnelen | prawns     8,90 € 

+ Rinderstreifen | beef strips  11,90 € 

 
___________________________________________________________________________________________________________ 

 

Bunter Salatteller 

Paprika | Gurke | Tomate | Apfel-Brombeer-Vinaigrette 
 

colorful salad plate 

pepper | cucumber | tomato | apple blackberry vinaigrette 

 

13,90 € 
 

+ Hähnchenstreifen | chicken strips   8,90 € 

+ Garnelen | prawns     8,90 € 

+ Rinderstreifen | beef strips  11,90 € 

 
___________________________________________________________________________________________________________ 

 

Graved Lachs im Kartoffelnest  

Wildkräutersalat | Apfel-Limetten-Dressing | Gurken-Gin-Sorbet ohne Alkohol 
 

graved salmon in potato nest 

wild herbs salad | apple lime dressing | cucumber gin sorbet without alcohol 

 

18,90 € 
 

 

 

 

 

 

 



 

Vorspeisen 

starters 

 

Mediterrane Tapasvariation 

Serrano-Schinken | Manzanilla-Oliven | Knoblauch-Garnelen  

Pikante Schafskäse-Creme | Spanischer Manchego an Clementinen-Senf I Brot 
 

mediterranean tapas variation 

serrano ham | manzanilla olives | garlic prawns 

spicy sheeps cheese cream | spanish manchego with clementine mustard | bread 

 

18,90 € 
 

 

 

Suppen 

soups 

 
Tomaten-Essenz 

Basilikum-Klößchen 
 

tomato essence 

basil dumplings 

 

8,00 € 

 
___________________________________________________________________________________________________________ 

 

Schaumsüppchen vom Frühlingslauch 

Waldpilze | Geröstetes Chorizo-Crostini 
 

spring leek foam soup 

wild mushrooms | roasted chorizo crostini 

 

9,00 € 

 

 

 

 

 

 

 



 

 

Hauptgänge 

main courses 

 
 

Wiener Schnitzel 

Kalbsschnitzel | Preiselbeeren | Zitrone | Kartoffel-Gurken-Salat 

 

Wiener Schnitzel 

veal | cranberry | lemon | potato cucumber salad 

 

28,90 € 

 
___________________________________________________________________________________________________________ 

 

PLATZHIRSCH Burger 

Brioche Bun | Beef-Patty 180g | Bacon I Tomate | Salat 

Käse | Guacamole | Mango-Chili Relish | Potato Dippers 

 

PLATZHIRSCH burger 

rustic bun | beef patty 180g | bacon | tomato | salad  

cheese | guacamole | mango chili relish | potato dippers 

 
**Alternativ mit veganem Patty, ohne Bacon und Käse 

**alternatively with vegan patty, without bacon and cheese 

 

24,90 € 
 

 
___________________________________________________________________________________________________________ 

 

PLATZHIRSCH Rumpsteak  

Irisches Weiderind | Rotwein-Pfeffer Jus  

Pfannengemüse | Rosmarin-Kartoffeln  

 

PLATZHIRSCH steak 

irish pasture raised beef | red wine pepper jus  

pumpkin parsnip vegetables I rosemary potatoes 

 

32,90 € 
 

 

 

 

 
 
 
 
 
 
 
 
 



 

 

Hauptgänge 

main courses 

 
 

PLATZHIRSCH Pasta 

Spaghetti | Olivenöl | Knoblauch | Tomate I Babyspinat 

Pinienkerne | Parmesan 

 

PLATZHIRSCH pasta 

spaghetti | olive oil | garlic | tomato | baby spinach  

pine nuts I parmesan  

 

13,90 € 

 

+ Hähnchenstreifen | chicken strips   8,90 € 

+ Garnelen | prawns     8,90 € 

+ Rinderstreifen | beef strips  11,90 € 

 
___________________________________________________________________________________________________________ 

 

Rhönforelle 

Gegrillter Fenchel | Mandeln | Kapern | Olivenöl 

Meerrettich I Zitrone | Butterkartoffeln 

 

rhoen trout 

grilled fennel | almonds | capers | olive oil 

horseradish | lemon | buttered potatoes 

 

22,90 € 

 
___________________________________________________________________________________________________________ 

 

Kotelett vom Vogelsberger Strohschwein 

Estragon-Rahmsauce I Saisonale Waldpilze 

Spinat-Serviettenknödel 

 

Vogelsberg straw pork chop 

tarragon cream sauce | seasonal mushrooms  

spinach napkin dumplings 

 

18,90 € 

 

 

 

 



 

Süßer Abschluss 

dessert 

 

Marinierte Erdbeeren 

Zitronen-Verbenen-Gel I Sauerrahm Eis 

marinated strawberries 

lemon verbena gel | sour cream ice cream 

 

7,90 € 

 
___________________________________________________________________________________________________________ 

 

Rhabarber Crumble 

Bourbon Vanille-Eis 

 

rhubarb crumble 

bourbon vanilla ice cream 

 

8,50 € 

 
___________________________________________________________________________________________________________ 

 

Sorbet-Variation (3 Sorten) 

variation of sorbet (3 sorts) 

 

7,90 € 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Für unsere kleinen Gäste 

for our little guests 

 

 

Kindernudeln 

Tagliatelle | Tomatensoße  
 

children's pasta 

tagliatelle | tomato sauce 

10 € 

 
___________________________________________________________________________________________________________ 

 

Kinderschnitzel 

Schnitzel vom Kalb | Pommes Frites  
 

children's escalope 

veal | french fries 

14 € 

 

 

 

 

Wenn wir Allergene und/oder Zusatzstoffe verwenden, 

finden Sie diese hier. 

 

if we use allergens and/or additives, 

you will find them here. 

 


