
 

A Hearty welcome! 
With Franconian hospitality 

our cordial staff looks forward to serving you 
~~~ 

Seasonal dishes with organic ingredients 
produced mainly from the local region 

~~~ 
Traditional Franconian style kitchen 

with our specialities as ‘Schäuferla’ and ‘Apfelküchla’. 
~~~ 

Our ‘Brotzeiten’ (cold dishes) are all homemade. 
~~~ 

In the summer time our beer garden is open every day. 
~~~ 

We have a lot of experience with organizing parties, 
meetings and events. 

~~~ 
Enjoy our lovely detailed hotel rooms (opening 2012) 

and holiday flats for a few refreshing days close to 
Bamberg. 

~~~ 
We hope you find the perfect dish you are looking for, 

if not please do not hesitate to let us know. 
 

We do appreciate your ideas and suggestions. 
(We also make small dishes; you will find the price in the brackets.) 

 
Cordially welcomes! 

Sincerely, Family Schiller with all hosts 
 



 

Hot meals 
Beef broth with liver dumplings  €  3,20 

 

1 pair of homemade fried sausages  €  4,50 
with Sauerkraut and brown bread 

 

3 scrambled eggs   €  5,50 
with gammon and butter breads 

 

Baked Camembert  
with lingonberries and toast €  5,00 

 

Toast “Hawaii”  €  6,00 
ham and pine apple au gratin 

 

“Käsespätzle”  €  7,00 (€ 5,50) 
Spätzle au gratin and side salad 

 

„Schnitzel“ with French Fries and side salad €  7,80 
 

Vegan curry of vegetable and rice  € 6,80 
 

Leaf lettuce with   each € 7,50 
* smoked fillet of trout or 

* goat cheese or 
* chicken breast 

 
 

 

 



 

Hot meals  
Fried pork steak with roasted onions, 

French fries and side salad   €  8,90 (€ 6,50) 
 

Pork cutlet in a creamy sauce 
with croquettes and side salad  €  8,90 (€ 6,50) 

 

OUR FAVORITE  
“Schäuferla” Roasted shoulder of pork   €  8,90 

Crispy broiled knuckle of pork  €  8,50 
each with Sauerkraut and potato dumpling 

 

Prime boiled beef “Tafelspitz”  €  8,90 (€ 6,80) 
with lingonberries, horse-radish and salty potatoes 

 

¼ Duck with red cabbage and dumpling  €  9,20 
 

Cordon Bleu of pork   €  9,40 
French fries and side salad 

 

Rumpsteak  € 14,40 
with herbal butter, crispy white bread and side salad 

 

Fish 
Fresh smoked salmon in a scrambled egg  €  7,50 

on toasted slices of bread  
 

Young herring in a home-style sauce  €  7,00 (€ 5,80) 
served with boiled potatoes 

 

Pan-fried fillet of redfish with sauce tartar, 
homemade potato salad and side salad €  9,40 

 

 



 

Brotzeiten (cold meals) 
SCHILLERs House plate   €  6,00 

Smoked ham, liver sausages, “Preßsack”, salami  
with gherkin 

 

“Zwetschgenbammes”  €  6,00 
Smoked beef ham from our smoke house 

with gherkin and butter 
 

Homesmoked ham with gherkin  €  5,80 
 

Pickled pork “Dosenfleisch”  €  5,00 
with aspic-preserved with gherkin 

   

Sausages in „music“   €  5,00 
(oil, vinegar and onions)   

 

Collared pork “Preßsack” red and white  €  4,50 
with gherkin  

 

Liver sausages with gherkin €  4,50 
 

Each Brotzeit is served with farmhouse bread. 
 

 

 
 



 

Cheese specialities  
Mixed cheese plate with butter and brown bread  €  6,00 

 

Limburger cheese with „music“ (oil, vinegar and onions),  
butter and brown bread €  5,00 

 

Refined tasting Quark cheese  
with onions, butter and brown bread €  4,30 

or with salt potatoes   € 5,00 

 
Desserts 

OUR SWEET FAVORITE 
Home made apple fritter   €  5,00 

with cinnamon sugar and vanilla ice-cream  
 

Dessert of the day, served in a jar   €  3,40 
 

Vanilla ice-cream on Baileys with cream  €  4,50 
 

Ice cream medley   €  3,60 
Ice cream medley topped with whipped cream €  4,00 

 

HOT LOVE 
2 scoops of vanilla ice-cream   €  4,20 

with hot raspberries and whipped cream 
 

Amarettobecher  €  4,50 
2 scoops milk ice-cream with Amaretto di Saronno,  

whipped cream and amarettinos  
 

 



 

 
Hot drinks 

A cup of coffee, pure or caffeine-free  € 1,50 
 

SEGAFREDO Espresso  € 1,70 / € 2,80 
 

Cappuccino Original    € 2,20 
 

Hot milk with honey   € 2,20 
 

Hot chocolate   € 2,-- 
 

Latte Macchiato   € 2,80 
 

„Chociatto“ Hot chocolate with espresso   € 3,50 
 

Glass of tea € 2,20 
Fruits, chamomile, peppermint, herbs or green tea  

 

GROG Hot water with cognac  € 3,50 
 

Hot spiced wine  € 2,90 
 

 

 
 
 
 
 



 

Draft beer, ½ ltr 
  St. Georgen Bräu Buttenheim 

 

Kellerbier Characteristic for Franconia  € 2,40 
 

Pils fine and midly spicy   € 2,40 
 

Hefeweizen blond  € 2,50 
 

Radler  Kellerbeer with Sprite    € 2,40  
 

Brauerei Hübner Steinfeld 
„Ottobier“ Vollbier  € 2,40 

 

Bottled beer, ½ ltr 
Wheat beer light  € 2,50 

 

Erdinger Wheat Beer, non-alcoholic  € 2,50 
 

Schneider Weisse, dark wheat beer   € 2,50 
 

Schlenkerla Smoked Beer from Bamberg  € 2,50 
 

Non-alcoholic beer  € 2,50 

 
Cheers! 

 
 
 
 



 

Refreshments, ½ ltr 
Frankenbrunnen mineral water sparkling or non-sparkling 

€  2,30 
 

Sprite or Fanta  (1,2,3)  €  2,30 
 

Mexxo Mix (1,3,9)  € 2,40 
     

Coke  (1,3,9) & & Diet Coke  (1,3,9,12) €  2,80 
 

Schweppes Bitter Lemon (10) €  3,90 
 

Bionade Elderberry 0.33ltr   €  2,50 
 

Malt beer  € 2,50(1,11) 

 

Golfer (grape juice & Bitter Lemon)  € 3,90 
 

Fruit juices, ½ ltr 
 

BIO apple juice naturtrüb  € 4,50 
BIO apple juice spritzer   € 3,00 

 

Juice   €  3,90 
of apple, orange, grape, currant, grape fruit 

 
Juice spritzer    €  2,70 

 

 
 

 

 



 

 

White wine, ¼ ltr / 1ltr 
Dettelbacher Honigberg  €  3,20 / € 12,00 

Franconian Bacchus, medium dry with a fully bouquet  
 

Volkacher Kirchberg  €  3,20 / € 12,00 
Franconian Silvaner, dry and earthy  

Winery Franz Schamberger, Stettfeld 
 

Rödelseer Schwanleite (0,75ltr)   € 4,30/ € 12,50 
Scheurebe, light fruit nuances 

 

Rödelseer Küchenmeister (0,75ltr)  € 5,10 / € 14,80  
Riesling, rich and full (Bocksbeutel)  

Winery Karl Meyer, Rödelsee 

 

Dettelbacher Honigberg  €  3,20 / € 12,00 
Franconian, aromatic rose-colored wine 

Winery Franz Schamberger, Stettfeld 
 

Red wine, ¼ ltr / 1ltr 
Dettelbacher Honigberg  €  4,20 / € 15,80 

Franconian Domina, rich in content and full-bodied 
winery Franz Schamberger, Stettfeld 

 

Rödelseer Dornfelder (0,75ltr)  € 4,30 / € 12,50 
Nose of red fruits 

 

Rödelseer Küchenmeister (0,75ltr)    € 4,90 /€ 14,50 
Cabernet Dorsa, Cuvee of Dornfelder and Cabernet Sauvignon 

dry and spicy 
Winery Karl Meyer, Rödelsee 

 

http://de.wikipedia.org/wiki/Dornfelder
http://de.wikipedia.org/wiki/Cabernet_Sauvignon


 

 

Sparkling wine, 0.75ltr 
 Valentin, wine cellar Sommerach  € 18,50 

fruity finish and tingly    
 

 

 

Spritzer, ½ ltr 
Spritzer with Silvaner  €  3,90 

 

Spritzer with Portugieser  €  4,90 
 

 
Pretzfelder  

noble distillery „Haas“, 2cl 
Hazelnut spirit   € 3,80 

“liquid nutella” 
 

Rhubarb liqueur  € 2,90 
 

 

 

 

 

 

 

 

 

 



 

 

Schnapps and Geists, 2cl 
Brennerei Motzel Strullendorf 

Williams-Christ-pear  €  2,40 
 

Geists of raspberry, sloe or mirabelle   €  2,40 
 

Cheery or plum brandy   €  2,40 
 

Franconian liqueur of quince  €  2,40 
 

St. Georgen Bräu beer schnapps  €  2,40 
 

Malteser Aquavit  €  2,40 
 

Jägermeister  €  2,40 
 

Fernet Branca  €  2,40 
 

Ramazzotti & Averna  €  2,40 
 

FRANKENBITTER franconian herb liqueur   €  2,40 
 

Baileys Irish Cream (1)  €  2,40 
 

Liqueur of Amaretto or cheery  €  2,40 
 

Hennessy Fine de Cognac  €  4,50 
 
 

 
 

All prices do include service and tax! 


