Holfgarten

WIRTSHAUS (%‘ BIERGARTEN

The Tavern for Pleasure and Soul

Daily continuous warm kitchen until 9.30 p.m.
on sundays and holidays until 8.30 p.m.
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Augustiner:

Sodenthaler Brinden

HOFGARTEN Wirtshaus & Biergarten - HofgartenstraBe 1- 63739 Aschaffenburg
Telephone 06021.22188 - info@hofgarten-wirtshaus.de

www.hofgarten-wirtshaus.de - [f1(©) Hofgarten.Aschaffenburg
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Hofgarten

WIRTSHAUS & BIERGARTEN

Gardenfresh Salads

Side Salad 400 €
Mixed Salad Plate 6,50 €
in season

Salad Hofgarten 10,80 €

various seasonal leaf salads with cucumbers,
tomatoes, olives®?, peppers and ciabatta

with Chicken Breast Fillet Strips 14,80 €
with Roast Beef Strips 16,80 €
P1zza
all pizzas with tomato sauce and cheese!
Pizza Special 9,50 €
with salami'?, pepperoni sausage'?, mushrooms
Pizza Napoletana 9,80 €
with anchovies and mozzarella
Pizza Hofgarten 10,50 €

with salami'?, pepperoni sausage'?, mushrooms,
peppers, onions, artichokes and olives®”

Pizza Vegetarian 10,50 €
with mushrooms, peppers, artichokes,
olives”?, onions

Pizza Mozzarella 10,50 €
with tomatoes, mozzarella and basil pesto

Tarte Flambée -
the Specialty of the House

Mike’s Tarte Flambée 10,80 €
with dried meat" and onions

De-luxe Tarte Flambée 1,20 €
with shoulder of ham", cheese' and mushrooms
Vegetarian Tarte Flambée 1,20 €

with mushrooms, peppers, artichokes,

olives” onions and cheese'

Greek Tarte Flambée 11,80 €
with balkan cheese, olives®?, peppers (mild),
peperoniwurst?, peppers and zucchini

Soup

Fladle Soup 4,80 €

Fresh from the Sausage Kitchen

1 Pair of Munich White Sausages® 8,80 €
with pretzel? and sweet mustard

Currywurst 1,80 €
Fine veal sausage made exclusively for us with
homemade curry sauce and french fries

W/ 1 Pair of Farmer Sausages 12,80 €
on fresh barrel sauerkraut?®” & farmhouse bread

All sausage products come from Metzgerei Berger,
the sausage manufacturer in Aschaffenburg.

Hofgarten Classics

Grilled Pork Knuckle 16,50 €
with potato dumpling?®*and coleslaw

Ursau Chop 17,50 €
with fried potatoes and creamed savoy cabbage
Schéaufele 18,50 €

with potato dumpling?® and coleslaw
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Vegetarian
Geen Sauce with two fried eggs 1,80 €
and fried potatoes
W Ascheberger Cheese Spaetzle 12,80 €
(homemade!) with salad
Lentil Vegetables 1350 €
with spaetzle and savoy cabbage
Sheep Cheese Pot 13,80 €

with peppers, olives” , onions, tomatoes,
salad and ciabatta

Gratinated Goat Cheese 13,80 €
on leaf salads and ciabatta

Please also note our changing
daily offers.

Additives: 1 with colorant, 2 with preservative, 3 with antioxidant, 4 with flavor enhancer, 5 sulfurized, 6 with phosphate, 7 with sweetener,
8 containing caffeine, 9 containing quinine, 10 containing taurine, 11 nitrate salt, 12 blackened



all dishes with this symbol are also available as small portion each -150 €
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Delicacy

Y Fresh Chicken 14,80 €
with french fries and salad

W Roast Young Pork 15,80€

with potato dumpling?® and red cabbage

W Franconian Sauerbraten 18,50 €
with potato dumpling?® and red cabbage

W Veal Shank

with green sauce and fried potatoes or 18,80 €
Veal Cutlet 20,80 €
with french fries and salad

Onion Roast 22,80 €

with homemade spaetzle and salad

From the Grill & and the Pan

Meatloaf*’# 10,80 €
with fried potatoes and fried egg

W Schnitzel Vienna Style

with french fries and salad 15,50 €
with green sauce, fried potatoes and salad 17,50 €
W Cream Schnitzel natural Fried 17,00 €
with homemade spaetzle and salad

Cordon Bleu 19,50 €

with ham" and cheese' stuffed,
french fries and salad

Pike-perch Fillet fried on the skin 19,80 €
with fried potatoes and salad

Little food
Pretzel 180 €
with butter 210 €
Serving of French Fries red/white! 4,00 €
Dumpling?® with gravy 300€
Two Dumplings?® with gravy 480 €
Two Dumplings?® with gravy & red cabbage 7,50 €
Homemade Spaetzle with cream sauce 480€
Chicken Nuggets with french fries 8,80 €

Vesper & Cheese

Handkas with Music 8,80 €
with farmhouse bread and butter

Franconian Plucked? with cream cheese, 9,00 €
red onions, farmhouse bread and butter

Beef Tartare Hofgarten with fried 16,50 €
capers, farmhouse bread and butter

Sweet

Apple Strudel 4,80 €
with fresh whipped cream

Chocolate soufflé with vanilla sauce 750 €

Augustiner
Draught Lager light 051
Maf3 1,0 |
Schnitt

Draught Schlappeseppel

Export 05|
Maf3 1,0 |

Schnitt

Radler?, Cola beer'*" 0,5 |
MaR 1,0 |

Pils 0,4 |
Cellar beer naturally cloudy 05|
Urbrau (dark) 051
Bavaria Hefe-White beer 0,5 |
MaR31,0 |

Russ®, Cola weat'?? 051
MaR3 1,0 |

Schlappeseppel Bottles

White beer dark 0,5 |
White beer non-alcoholic 0,5 |
Pils non-alcoholic 0,33 |
Radler non-alcoholic® 0,33 |

Stenger’s Appelwoi Clear

Pure, sweet? or sour sprayed 0,25 |

0,51
Bembel 1,0 |
Appelwoi-Cola 05|

Non-alcoholic Drinks

Cola, Cola light'237 04|
Fanta? 0,4 |
Lemonade? 0,4 |
Mezzo-Mix!237 04|
Stenger’s apple spritzer 0,4 |
Stenger’s juice naturally cloudy 0,4 |
Stenger's passion fruit spritzer 04|
Stenger’s red currant spritzer 0,4 |
Stenger’s grape juice spritzer 0,4 |
Stenger’s rhubarb spritzer 0,4 |
Stenger's orange juice 0,4 |
Bitter Lemon?*? 0,4 |
KaramalzZ' 0,33 |
Almdudler (vegan) 0,351
Tonic Water 021

470 €
9,00 €
330€

450 €
870 €
310 €

4,50 €
8,70 €

410 €
450 €
4,50 €

4,50 €
8,70 €

4,50 €
870 €

450 €
4,50 €
350 €
350 €

220€
390 €
7,60 €

390 €

390 €
390 €
390 €
390 €
390 €
390 €
4,20 €
420 €
420 €
4,20 €
4,20 €
420 €
350 €
4,00 €
380 €



Hofgarten

WIRTSHAUS & BIERGARTEN

Refreshing Fruit Brandies
Table water 041 300€ Leibold plum brandy 45% 2cl 350 €
Sodenthaler Gourmet Classic 0251 290 <€ Leibold cherry brandy 40 % 2cl 350 €
0751 520€ Leibold Williams pear 40% 2¢cl  350€
Sodenthaler Gourmet Naturelle 0251 290€ Leibold fruit spirit 42% 2cl  350€
0,75 | 520 € .
Wild dew drops 36 % 2cl 350 €

Hot Drinks For the Stomach

For our coffee we use Qxcluswely coffee specialties Malteser 40% 2¢ 350€
from Kaffee Braun, Mainaschaff ] i
Malteser Jubilee Aquavit 40 % 2cl 400€
Espresso 240 €
Averna 29 % 2cl 350 €
Double espresso 300 <€
Fernet Branca 39 % 2cl 350 €
Cup of coffee 320 €
Fernet Menta 28% 2cl 350 €
Pot of coffee 420 € B ]
) Jagermeister 35% 2cl  350€
Cappuccino 420 € )
_ Ramazzotti 30 % 2cl 350 €
White coffee 420 €
Underberg 44 % 2cl 350 €
Pot tea 350 € Ouzo 38% 2cl  350€

(Green, black, chamomile, mint,
herbs, fruits, rooibos)

Fine Brandies
White Wine

Wecklein plum wooden barrel 40%  2cl 500 €

Weuea vinG Erareenien Wecklein pear clear 40 % 2cl 500 €

Winery Heinz Braun 0,251 4,50 € Wecklein blackthorn 40 % 2cl 540€

House wine Bacchus semi-dry 0251 580€ Wecklein red currant 40 % 2cl  540€

Winery Heinz Braun 101 22,00 € Marzadro Grappa Le Dic Otto Lune 41% 2cl 4,70 €

Quality wine Muller-Thurgau dry 0251 580€ Dirker hazelnut brandy 40% 2cl 500€

Winery Heinz Braun 1,01 2100 €

Quality wine Silvaner dry 0,251 6,00€ .

Winery am Stein 101 2300€ WhlSky

Quality wine Riesling dry 0,251 6,00 € ‘

BUrgerspital Warzburg 101 23,00€ Jack Daniels 40% 2cl 490€
Hofgarten Whiskey (Private Cask 2cl  550€

. Ox Distillery, Wenighosbach) 4cl 980€

Red Wine

Red wine spritzer (House wine) 0251 480€ Wine Brandies

Rotling off-dry

Burgerspital Wurzburg 0,251 6,00€ Asbach 38% 2cl 380€

Spitalschoppen dry

Burgerspital Wurzburg 0,251 6,00€ .

. | . Longdrinks

Simsalabim semi-dry

Ellermahn .&.Sp|ege| Pfalz 0,251 6,00€ Haubchen'237 400 €

Imuri Primitivo 0251 600€ Bacardi-Colal237 600 €
Gin-Tonic® 6,00 €

Sparkling Wine & Aperitif Campari-Orange 600 €
Wodka-Lemon?*”? 6,00 €

Piccolo Breunig Cuvée 021 750€ Jacky-Colal237 6.00 €

Aperol Spritz 021 680«

Prosecco 0.2l 680 € We keep a list (a menu for allergy sufferers) where allergens are marked.

0751 24,00 € Please contact our staff.
Oppmann Schwarzlack dry 0,751 28,00 € All prices in Euro | From an amount of at least 20 € you are welcome to pay

with Girocard, VISA, Mastercard or American Express. In this case, please
inform us of your payment request when placing your order.



