
 Food & Drinks



WELCOME! 

LEHNERS WIRTSHAUS 

Lehners Wirtshaus is the ideal place to meet, celebrate and enjoy  
Bavarian “Gemütlichkeit”. Our passion is to create high quality  
regional dishes with ingredients from local producers. We have a varied 
and ever expanding Menu to ensure customer satisfaction at all times.  
In addition we have a wide variety of local beers, wine and a compre-
hensive range of cocktails. 

Enjoy your stay with us! 
Your Lehners team

Heilbronn
The story of our house

Our Wirtshaus is located in Neckarturm, the cornerstone was laid in 2000 and
was completed after a construction period of 2 years. The Neckarturm is 45 meters 
high and one of the tallest buildings in Heilbronn. 2003 our Wirtshaus opened. It 

is one of the first restaurants in Heilbronn which offered its guests modern German 
gastronomy. To underline, a complete renovation of the entire Wirtshaus was 
undertaken in 2017. Since that date our Wirtshaus shines in a modern glow.

All levels were completely redesigned and modernized. The new, big bar is the heart 
of our Wirtshaus and the linchpin for the hustle and bustle around it.

An open but separate area – our “Stube” – offers space for celebrations of any kind.

Our large beer garden and terrace area which is located along the quiet Neckar with 
a view on the bridge “Friedrich-Ebert” invites to linger in summer.



White sausages
Ein Paar Münchner Weißwürste 8,00  
A pair of white Munich sausages in its own broth with sweet mustard
Each additional sausage +  3,70

Served with an oven fresh pretzel piece  2,50

Butter piece  0,70 

Schweinekrustenbraten & Schweinshaxe
Lehners favorites – traditional dishes and true classics of a Wirtshaus!

Our pork crust roast, the piece of pork shoulder – only rubbed with salt and pepper – is cooked 
overnight in the oven at low temperature and thus gently until the meat is soft. To get the crust also 
nice and crispy, we add heat. This process is called suitable “krusten”. 

The pork knuckle – served at Lehners as a whole knuckle – is based on the same principle as the 
prepared pork crust roast. It even takes a bit longer in the oven and for the “krusten” we take more 
time to give you a really nice crust. 

Our speciality 
(while stocks last)  

Knusprige ganze Schweinshaxe aus dem Ofen 21,00 
Crispy pork knuckle fresh from the oven in a dark beer gravy served  
with two potato dumplings and German coleslaw 

Ofenfrischer Schweinekrustenbraten 16,90 
Oven fresh roast pork (shoulder cut) in dark beer gravy served  
with two potato dumplings and German coleslaw 

 Vegetarian         Vegan
All prices in Euro including service and VAT. For information about allergenes and additives, please ask the staff for our separate list.

Appetizers
Heißes aus dem Suppentopf� 5,00 
Daily changing hot soup. Please ask our service staff. 

Portion bayrischer Obazda� 8,60 
Bavarian cream cheese with onion rings and an oven fresh pretzel 

Lauwarmer Maultaschensalat� 10,80 
Lukewarm swabian type infused raviolis with seasonal salads, cocktail tomatoes,  
radish and grated Grana Padano with white balsamic dressing 

Knusprige Flammkuchen-Ecken� 10,60 
Tarte Flambée corners with herbal sour cream, cheese from the mountain and  
rose pepper – served with a garlic dip 
Perfect for sharing!



Alle Preise in Euro inklusive Bedienungsgeld und ges. MwSt.. Bei Fragen zu Allergenen und Zusatzstoffen bitte das Personal nach unserer separaten Liste fragen.

Unser großes Wirtshaus-Schnitzel 17,90 
Pork schnitzel with crispy breadcrumbs baked in clarified butter,  
served with french fries and ketchup

Wiener Schnitzel 25,50 
Thinly pounded veal schnitzel, breaded and baked in clarified butter,  
served with roast potatoes and cranberries

Veganes Schnitzel – 100% flavor – 0% meat � 17,00 
Vegan schnitzel with seasonal vegetables, french fries and ketchup

Würziges Putengeschnetzeltes “Züricher Art” 16,70 
Spicy turkey strips with fresh mushrooms in a light cream gravy and fine egg-spätzle

Original Allgäuer Käsespätzle 14,50 
Cheese spätzle with three melted cheeses, melted onions and golden fried onions 

Flammkuchen “nach klassischem Rezept” 11,50 
Tarte Flambée – topped with herbal sour cream, crunchy bacon,  
red onion and fresh chives 
Upon request, with extra cheese + 2,00

Did you already know...  
that Maultaschen are also called “Herrgottsbscheißerle”? 

So told at least ... The story says that wise monks from the monastery Maul-
bronn hid meat in the pasta dough, because eating meat during the Lent was 
not allowed – in the hope that God would not notice them.

Favourite dishes
Heilbronner Leibgericht � 26,50 
Pork tenderloin in cream sauce with fried mushrooms, swabian type infused ravioli,  
Schupfnudeln (swabian potato noodles) and fine egg-spätzle 

BBQ Spare Ribs � 24,50 
Oven fresh marinated Baby-Spare Ribs with sweet potato fries,  
sour cream and homemade German coleslaw 

Linsen und Spätzle� 13,90 
Lentils and egg-spätzle with speciality sausages, a classic swabian dish 

Klassische Metzger-Maultaschen 15,60 
Swabian type infused ravioli with melted onions,  
served with potato salad and dark beer gravy



All prices in Euro including service and VAT. For information about allergenes and additives, please ask the staff for our separate list.

Steaks 
roast beef (250g gross weight)

Lehnsherrensteak – grilled to your desire� 32,50 
Beef steak served with grilled vegetables, baked potato with zesty  
sour cream and herb butter

Pfefferkrustensteak – grilled to your desire� 31,00 
Beef steak served with french fries, ketchup and herb butter

Zwiebelrostbraten – grilled to your desire� 32,00 
Beef steak served with fine egg-spätzle,  
in homemade dark beer gravy and roasted onions

Our tip:
Try your burger with our sweet potato fries� + 2,00 
(instead of our french fries)

Burger
Wirtshaus Burger 16,50 
Premium beef, topped with leafy salad, cucumber, Emmental cheese, roasted onions,  
German coleslaw, Lehners burger sauce and sweet mustard.  
Served with french fries and ketchup

Vegetarischer Burger 16,00 
Like our Wirtshaus Burger – only with high quality 100% vegetable burger patty and  
beetroot mayonnaise. Served with with french fries and ketchup 

Hähnchen Burger 16,00 
Chicken burger with crispy chicken, lettuce, cucumber, radish, beetroot mayonnaise,  
sour cream and red onion. Served with with french fries and ketchup

Farmer Burger 17,50 
Premium beef, topped with BBQ sauce, leafy salad, pickles, 
fresh red cabbage, Emmental cheese, potato roesti, bacon, fig chutney and melted onions.  
Served with french fries and ketchup



All prices in Euro including service and VAT. For information about allergenes and additives, please ask the staff for our separate list.

Our dressings, your choice: 
House dressing with white balsamic vinegar, fresh garden herbs and the finest oil  

or 
Honey and mustard dressing made with French mustard and honey

Salads, Bowls & more
Lieblings-Salat 12,80 
Our mix of colorful lettuce with sun-ripened cocktail tomatoes, radishes,  
sunflower seeds, and your choice of dressing  
…as a small salad 5,20

Lehners-Bowl  16,30 
The vitamin bowl with marinated lettuce, quinoa lentil salad, beetroot, 
cocktail tomatoes, fresh red cabbage, edamame falafel balls 
in beetroot breading and fig chutney

Wirtshaus-Bowl 13,90 
Fried potatoes, lentil quinoa salad, radishes and marinated baby chard,  
refined with sour cream

Allgäuer Ofenkartoffel 12,30 
Hot baked potato with zesty sour cream and a mixed side salad

You want a bit more? 
Refine your salad, potato and bowl... 

  
Juicy turkey strips + 6,70

Grana Padano + 3,50

Fried mushrooms + 4,00

  
Fried goat cheese  
with cranberries� + 5,90

Grilled seasonal vegetables + 5,00 



Our children’s drink tip 
Almdudler – herbal lemonade� 0,35l  4,30

For our little guests
Pfiffikus� 5,50  
Fine egg-spätzle in cream sauce

Schlawiner� 9,60 
Crispy coated chicken breast with french fries and ketchup

Knirps� 5,20 
French fries with ketchup

Dessert
Karamellisierter Kaiserschmarrn   
Caramelised sweet cut up pancakes with raisins and applesauce 
Large portion 10,60 
Small portion 7,80

Warmer Apfelstrudel 7,20 
Warm apple strudel with vanilla sauce and cream

Warmes Schokoladenküchlein 9,90 
Warm chocolate cake with a scoop of vanilla ice cream and cream

Hot drinks

Cup of coffee  3,00

Espresso 2,60

Espresso Macchiato 3,00

Double Espresso 4,50

Cappuccino 3,60

Café au lait 3,90 

Latte Macchiato 4,40

Cup of Eilles Tea Diamond 3,70 
Ask for our tea variety

Baileys Latte 7,00 
Espresso, Baileys, milk

Hot chocolate 4,80 
with cream upon request + 0,50

All prices in Euro including service and VAT. For information about allergenes and additives, please ask the staff for our separate list.All prices in Euro including service and VAT. For information about allergenes and additives, please ask the staff for our separate list.



Homemade

Blueberry-lemonade� 6,50 
Blueberry, Honey, Lemon juice, Soda 

Cranberry-ginger-lemonade 6,50 
Cranberry, Ginger, Lemon juice, Soda 

Ginger-mint-lemonade 6,50 
Ginger, Mint, Lemon juice, Soda

Herb-lemonade 6,50 
Local herbs, Lemon, Apple, Soda

Bergamot-lemon-lemonade 6,50 
Bergamot, Lemon, Soda

Ice tea 6,20 
Lemon or Peach

All prices in Euro including service and VAT. For information about allergenes and additives, please ask the staff for our separate list. *not recommended for children, pregnant and lactating women

Non alcoholic

Selters 0,5l  4,60 
Classic or Naturell 

Table water 0,2l  2,60  
0,4l  3,70

Granini juices & nectars 0,2l  3,80 
Naturally cloudy apple juice, Orange juice, Banana nectar, 0,4l  5,60 
Currant nectar, Cranberry nectar, Peach nectar,  
Passion Fruit nectar, naturally cloudy Cherry nectar 

Juice with soda 0,2l  3,30 
0,4l  4,90

Elderflower spritzer 0,4l  4,20

Pepsi Cola * , Mirinda 0,2l  3,30 
7Up , Cola-Mix* 0,4l  4,90

Pepsi ZERO ZUCKER* 0,33l  3,90

Schweppes 
Bitter Lemon, Ginger Ale, Indian Tonic Water � 0,2l  3,80

Almdudler – herbal lemonade 0,35l  4,30

Red Bull* 0,25l  4,20 

Bionade 
Elder, Lychee, naturally cloudy Lemon� 0,33l  4,20  



Tarte Flambée corners  
with herbal sour cream, spicy cheese from the mountain� 10,60
and rose pepper, served with a garlic dipfits perfectly

Draft Beer

0,5l  5,10 
Lager – Aromatic export beer with a mild bitterness from hops and a special malt note

  Pils 0,5l  5,10 
Tangy, bottom-fermented pilsner with the distinct hop note

  Kellerpils � 0,5l  5,10 
Naturally cloudy pilsner, fruity and zesty. Once only available in Heilbronn,  
now well-known beyond the region

� 0,5l  5,10 
Yeast-clouded wheat beer specialty with a balanced finish,  
fruity freshness, and full-bodied flavor�

One litre of beer � 1,0l  9,60 
Pilsner, natural cloudy pilsner, wheat beer, lager,  
shandy or wheat beer flavoured with lemonade 

Shandy sweet or sour � 0,5l  5,10 
Lager beer with lemonade or soda �

Dudler � 0,5l  5,10 
Lager beer with Almdudler (herbal lemonade) 

Russ � 0,5l  5,10 
Wheat beer flavoured with lemonade – refreshing 

Bottled beer

 Wulle 0,33l  4,10 
Unfussy and honest – a strong ale with character, from the swing-top bottle

0,33l  3,90 
Bottled non-alcoholic beer – Enjoy the tangy beer flavor without the alcohol

   0,5l  4,90 
Tangy, hoppy, black strong ale from the swing-top bottle

0,5l  4,90 
Crystal wheat beer – Smooth, fresh and zippy

0,5l  4,90 
Dark wheat beer – Bold-dark, natural and unfiltered 

 0,5l  4,90 
Lager - The newest creation from the Dinkelacker brewmaster - fresh, smooth, refreshing

 Sportweizen ALKOHOLFREI 0,5l  4,90 
Sport wheat beer non alcoholic – With reduced calories and full of minerals,  
this is ideal to quench your thirst after playing sports, or as a refreshment

New



White wines 
Weingut Winter, Grauburgunder (Pinot Gris) “Hillview”, dry� 0,2l    6,10 
Germany, Rheinhessen� 0,75l  18,30 
Lemon balm, honeydew melon, a little bitter almond, fizzy.

Frederik zu Knyphausen, Riesling “Knyp”, off-dry� 0,2l    6,80 
Germany, Rheingau� 0,75l  20,40 
Puristic, straight, vineyard peach, juicy tartness, a treat!

Weingut Alexander Heinrich, Muskateller� 0,2l    6,80 
Germany, Württemberg� 0,75l  20,40 
Light, aromatic, mango, papaya, fine nutmeg fragrance. 

Weingut Wilhelm Kern, Chardonnay “Gold”, dry� 0,75l  27,00 
Germany, Württemberg �  
Rich, voluptuous, honeydew melon, vanilla, butter caramel.

Rosé wines 

Weingut Alexander Heinrich, Lemberger Rosé, dry� 0,2l    6,50 
Germany, Württemberg� 0,75l  19,50 
Elegant, red berries, plum, elder.

Red wines

Weingut Johannes Kopp, Spätburgunder (Pinot Noir), dry� 0,2l    6,10 
Germany, Baden� 0,75l  18,30 
Berries, hint of chocolate, silky texture, delicate tannins.

Weingut Alexander Heinrich, Trollinger “Sandwasen”, dry� 0,2l    6,90 
Germany, Württemberg� 0,75l  20,70 
Soft tannin structure, currants, ripe cherries, smooth.

Weingut Pfaffl, Zweigelt, dry� 0,2l    6,50 
Austria, Weinviertel� 0,75l  19,50 
Dark berries, prunes, black pepper, mature tannins.

Weingut Alexander Heinrich, Lemberger “S1”, dry� 0,2l    7,50 
Germany, Württemberg� 0,75l  22,50 
Aged in a wooden barrel, cassis, blackberry, wild cherry.

All prices in Euro including service and VAT. For information about allergenes and additives, please ask the staff for our separate list.
All wines contain sulphites.



All wines contain sulphites.

All prices in Euro including service and VAT. For information about allergenes and additives, please ask the staff for our separate list.

Our tip: 
Weingut Wilhelm Kern � 0,1l    4,80 
Muskattrollinger Secco Rosé, fruity� 0,75l  32,00 
Germany, Württemberg  
Aroma of summer fruit, rose and spicy nutmeg.  
Residual sweetness on the palate with sparkling pearls.

Sparkling
Sparkling wines are excluded from our Happy Hour!

White Wine Spritzer 0,2l    4,70 
with our house wine � 0,5l    9,00

Aperol Spritz 0,2l    7,50 
Secco, Aperol, Soda, Orange 

Lehners Spritz 0,2l    7,50 
Secco, Lemon juice, Pear 

Sarti Spritz 0,2l    7,50 
Sarti Rosa, Tonic Water, Secco, Elderflower 

Lillet Wild Berry 0,2l    7,50 
Lillet Blanc, Schweppes Russian Wild Berry, Wild berries, Orange

Hugo 0,2l    7,20 
Secco, Fresh mint, Elderflower, Soda 

Kessler sparkling wine Classic “Sec” Germany� 0,75l  33,00 
Fresh apple, Pear, bright flowers, lively, delicately balanced. �

Longdrinks
Our longdrinks all contain 4cl of spirits 

Captain Cola 7,50
Cuba Libre 9,00 
Havana Club Añejo 3 Años, Cola
Smirnoff Lemon 8,50
Smirnoff Red Bull 9,00
Tanqueray Gin Tonic 9,50



Non alcoholic cocktails
Caipi Dudler 9,00  
Almdudler (herbal lemonade), Lime, White sugar cane

Coconut Kiss 9,00 
Pineapple, Coconut, Grenadine, Cream

Safe Drive Home 9,00 
Orange, Pineapple, Lime, Grenadine

Cocktails
Blaubeer Mojito 12,00 
Pampero Blanco Rum, Lime, Mint, Soda, Blueberry, Honey 

Caipirinha 10,00 
Cachaça, White cane sugar, Lime 

Lady Killer 10,00 
Gin, Triple Sec, Peach liqueur, Pineapple, Passion Fruit 

Long Island Ice Tea – Jumbo 15,00 
White rum, Vodka, Gin, Tequila, Triple Sec, Lime, Pepsi Cola 

Mai Tai 11,00 
Pampero Ron Añejo Especial, Captain Morgan Dark Rum, White rum,  
Apricot Brandy, Almond, Lime 

Mojito 11,00 
Pampero Blanco Rum, Lime, White cane sugar, Soda, Mint

Moscow Mule 11,00 
Smirnoff Vodka, Lime, Schweppes Ginger Beer, Cucumber 

Piña Colada 10,00 
Captain Morgan Dark Rum, White rum, Coconut, Pineapple, Cream

Prinz Mojito 12,50 
Prinz Old Raspberry, Lime, Lemonade, Raspberry, Mint 

Sex on the Beach 10,00 
Vodka, Peach liqueur, Grenadine, Lime, Peach, Cranberry 

Touch Down 10,00 
Vodka, Apricot Brandy, Lime, Grenadine, Passion Fruit

All prices in Euro including service and VAT. For information about allergenes and additives, please ask the staff for our separate list.

Bartenders secrets
Big Ben – Jumbo 14,00 
Apricot Brandy, Pineapple, Cherry, Passion Fruit, Mango, Peach liqueur, Vodka, Lime 

Captain’s Hurricane – Jumbo 14,00 
Captain Morgan Spiced Gold, Captain Morgan Dark Rum, White rum, Triple Sec,  
Dark Jamaican Overproof, Passion Fruit, Grenadine, Lime

Killer Cool Aid – Jumbo 14,00 
Amaretto Disaronno, Vodka, Peach liqueur, Currant, Lime

Frankies Beach – Jumbo 14,00 
White rum, De Kuyper Banana, Apricot Brandy, Cherry Brandy, Lime,  
Passion Fruit, Orange, Pineapple, Grenadine

Lehners Cooler – Jumbo 14,00 
Apricot Brandy, Cherry Brandy, Lime, Grenadine, Orange,  
Pineapple, Captain Morgan Dark Rum, White rum, Triple Sec, Passion Fruit

secret tip

Daily from 10 p.m. 

Cocktails 7,00
Jumbos 8,00



All spirits are also available as long drinks

Prinz Refined-Spirits
Since 1886 only from the best raw materials and produced with a lot of passion.  

All fruit brandies are stored for several months in wooden barrels and captivate with  
intense fruit notes.

Fruit Brandy from the wooden barrel  40 % Vol.� 2cl  3,00
Williams-Pear Brandy 41 % Vol.� 2cl  3,50
Apricot Brandy 41 % Vol.� 2cl  3,50
Apple Brandy 41 % Vol.� 2cl  3,50
Plum Brandy 41 % Vol.� 2cl  3,50
Raspberry Brandy  41 % Vol.� 2cl  3,50
Cherry Brandy 41 % Vol.� 2cl  3,50
Hazelnut Brandy 41 % Vol.� 2cl  3,50

All prices in Euro including service and VAT. For information about allergenes and additives, please ask the staff for our separate list.

Gin
Gordon’s Gin 4cl 4,00

Tanqueray Gin 4cl 7,50

Tanqueray No. Ten 4cl 9,50

Hendrick’s Gin 4cl 9,50

Monkey 47 4cl 11,00

Rum
Ron Pampero Aniversario 4cl 8,00

Havana Club 3 Años 4cl 6,50

Vodka
Grey Goose 4cl 10,00

Smirnoff Vodka Red 4cl 5,00

Shots
Berliner Luft – Peppermint liqueur 2cl 3,00

Six Pack Vodka-Limes (6x4cl) 14,00 
Six rounds and cheers

Whisky
Talisker Malt Whisky 4cl 9,50
10 years

Bowmore Islay Single Malt 4cl 9,50
12 years

Johnnie Walker Red Label 4cl 6,50

Johnnie Walker Black Label 4cl 8,50

Glenfiddich  
Single Malt Scotch Whisky 4cl 9,00
12 years

Spirits
Corralejo Blanco 4cl 4,50 
Tequila�

Corralejo Reposado 4cl 4,50 
Tequila�

Baileys on ice 4cl 5,00

Ramazzotti 4cl 4,50

Sambuca Molinari 4cl 4,50

Fernet Branca 4cl 4,00

Jägermeister 4cl 4,50

Martini Ambrato or Rubino 5cl 4,50



#wirtshausliebe

News 
from your wirtshaus

All our food  
and beverages  
also to  
take away

awayTake

Daily from  
10 p.m.
Cocktails 7,00
Jumbos 8,00

All prices in Euro including service and VAT. For information about allergenes and additives, please ask the staff for our separate list.  
© Historisches Bildmaterial – Stadtarchiv Heilbronn. © 2023 CONCEPT FAMILY Franchise AG – Lehners Wirtshaus Heilbronn

TimeLunch

Weekly  
changing lunch
(except for holidays) 

Monday -  
Friday 
12- 4:30 p.m

Enjoy our  
delicious  
homemade  
Ice teas and  
lemonades.

RefreshmentsHomemade For all girls 
cocktails at  
Happy Hour prices 

Thursday  
6 – 10 p.m. 

NightLadies



#wirtshausliebe

Lehners Wirtshaus Heilbronn · Bahnhofstraße 1 · 74072 Heilbronn
Tel.: 07131/6427927 · heilbronn.lehners-wirtshaus.de

Monday - Thursday 11:30 a.m. - 12 a.m.  
Friday & Saturday 11.30 a.m. - 1 a.m.
Sunday 11.30 a.m. - 10 p.m. 
Monday - Thursday warm kitchen till 10 p.m.
Friday & Saturday till 11 p.m. and Sunday till 9 p.m.


