WIRTSHAUS

Food & Drinks



Welcome APPETIZERS & WIRTSHAUS-SNACKS

Welcome to our Wirtshaus - a meeting place for warm White munich sausages 109
encounters gOOd conversations. and cozy hours. This is the One pair in its own broth - sweet mustard - oven fresh pretzel
perfect place to experience unforgettable moments with friends # Bavarian Obazda 9.5

creamy - spicy

and family and leave everyday life behind. S b M i e SRS T

Let yourself be enchanted by our traditional inn dishes and

. ] ] ol Soup of the day 5.7
creative new creations of german cuisine. Here you will find ¥ e

freshly cooked every day - house-baked bread

regional dishes made from products whose origins we know _
_ «7 Small mixed salad 55
and prepared with love. homemade dressing

We are open daily from 11:30 am.

Monday - Thursday until midnight (kitchen open until 10:00 p.m.) .. PERFECT FOR SHARING

Friday and Saturday until 1:00 am. (kitchen open until 10O p.m.) IR BT oty iy

Sunday until 10:00 p.m. (kitchen open until 2:00 p.m.) Truttle oil - homemade truffle mayonnaise - Parmigiano Reggiano

@ [lammkuchen wedges 1.5 é?
baked until crispy - sour cream - mountain cheese - rose paprika

We wish you a pleasant stayl homemade hero quark dip

Spicy bacon sriracha fries 105

Wirtshaus fries - homemade sriracha-miso cream - crispy bacon

fresh scallions - bell peppers - two kinds of sesome seeds - Lime

Autac, Lena and your Lehners Team

Q/?? our recommendation # vegetarion <@ vegan

All prices in euros include service charge and VAL If you have any questions about allergens and additives. please ask the staff for our separate list.



OUR WRTSHAUS-HIGHLIGHTS

hearty - crispy + homemade

made fresh using traditional methods - therefore available only in limited daily quantities

Crispy pork knuckle - our signature dish 235
slow-cooked overnight in beer broth - golden brown crispy crust - tender, juicy meat
potato dumplings - robust dark beer sauce - coleslaw

Oven-fresh crispy roast pork 17.5
Potato dumplings - robust dark beer sauce - coleslaw

OUR TIP: the perfect accompaniment is a freshly poured
Dinkelacker Hell in a stone mug

ALL ABOUT THE MAULTASCHE

classic - swabian - reimagined
swabian type infused ravioli

Traditional butcher's Maultaschen 165
hearty and substantial

seared until golden brown - braised onions
homemade potato salad - robust dark beer sauce

«# Teriyaki Maultaschen 15.9 m

our modern take on Maultaschen
vegan Maultaschen in a sweet and spicy teriyaki sauce - edamame
fresh stir-fried vegetables - green beans - green onions - two kinds of sesome seeds

Warm Maultaschen salad 115

perfect for a light snack

strips of Maultaschen - fresh leafy salads - tomatoes - radishes - shaved Grana Padano
house dressing - house-baked bread




OUR SCHNITZEL

Wirtshaus-Schnitzel 195 %

our classic-always a good choice

crispy breaded pork cutlet - fried until golden brown
Wirtshaus fries - ketchup

Wiener Schnitzel 268
tender veal - crispy breadcrumb coating
roasted potatoes - wild cranberries

SWABIAN
FAVORITE DISHES

Heilbronn's favorite dish 278
tender pork tenderloin - mushroom cream sauce - Maultasche
swabian Schupfnudeln (swabian potatoe noodles) - egg spaetzle

Lentils & Spaetzle 145
regional and down-to-earth
string sausages - classic swabian style

® olso available in a vegetarian version

# Swabian cheese Spaetzle 15.0
Creamy and hearty

melted cheese quartet - melted onions
homemade fried onions

«# Small Mixed Salad 55

Perfect for this:

the perfect light side dish to go with your main course

OUR WIRTSHAUS-FAVORITES

Short beef ribs 258 %7
tender sous-vide-cooked beef ribs - aromatic rib sauce
crispy sweet potato fries - homemade herb quark dip

Chicken strips zurich style 175
classic & homemade
tender chicken - creamy mushroom sauce - egg spaetzle

Salmon fillet with two types of sesame seeds 248
juicy salmon fillet with two types of sesame seeds

herbal potatoe - assorted market vegetables

room-temperature lemon-dill emulsion made from roasted lemons

Elsasser-Style tarte flambée 120
herb-flavored sour cream - savory bacon - red onions - chives

+ topped with Gouda 2.5

# Mediterranean vegetarian tarte flambée 125

freshly topped and crispy baked
sour cream - mediterranean-style pickled tomatoes - bell peppers
green onions - arugula - balsamic cream

Sausage salad 139

the down-to-ecarth classic

thinly sliced Lyoner sausage - pickled cucumbers - red onions
homemade vinegar-oil marinade - house-baked bread

+ roasted potatoes 5,2 + Emmental 3,0

@f) our recommendation #@ vegetarian <@ vegan



GRILLED BURGERS

Double Smash Burger 189

double smashed - double juicy - double cheesy

two smashed beef patties in a brioche bun - double cheddar
homemade Sriracha burger sauce - fresh leaf lettuce

pickles - red onions - Wirtshaus fries - ketchup

Wirtshaus Burger 170

our juicy classic burger with all the trimmings

juicy beef - Lehner's burger sauce - Emmental cheese

fresh leaf lettuce - coleslaw - cucumber - homemade fried onions
sweet mustard - Wirtshaus fries - ketchup

Chicken burger 175

Crispy breaded chicken fillet - beetroot mayonnaise

leafy greens - cucumber - radishes - red onions - herbed quark
Wirtshaus fries - ketchup

[

Farmer Burger 105 7
juicy beef - Emmental cheese - rich BBQ sauce

crispy bacon - potato résti - braised onions

fresh leaf lettuce - fresh red cabbage - pickles - fig chutney
Wirtshaus fries - ketchup

# Mediterranean Veggie Burger 169

100% plant-based - full of flavor

plant-based burger patty in a brioche bun - avocado cream
basil and herb blend - grilled zucchini - arugula

tomato duo—fresh and mediterranean-style pickled - red onions
Wirtshaus fries - ketchup

Make your burger even better:
Sweet Potato Fries (instead of our Wirtshaus fries) + 2.2

Truffle mayonnaise + 1.5 Beetroot mayonnaise + 1.0

STEAK SPECIALTIES

200g roast beef

rich in flavor, juicy, and prepared with love

BRQ-Steak 349

marinated in a robust BBQ sauce - braised onions
Wirtshaus fries - homemade truffle mayonnaise

Roast beef with onions 359
a taste of Swabian Wirtshaus tradition
rich dark beer sauce - homemade fried onions - egg spaetzle

Lehners Steak 355

assorted market vegetables - herbal potatoe - herb butter

Pepper Steak 355
baked potato with chive quark - herb butter

Get your steak to perfection:

With a glass of Lemberger Sl aged in oak barrels
from the regional winery A. Heinrich in Obersulm —
intense and full-bodied.

The perfect pairing for onion-crusted roast beef &
all steaks.

@f) our recommendation @ vegetarion < vegon



FRESH. LIGHT &
FULL OF FLAVOR

<7 Lehners bowl 175 \Z
fresh leaf lettuce - radishes - tomatoes - fresh red cabbage
crispy roasted chickpeas, seasoned to taste - cucumbers
edamame falafel balls - avocado cream

9 Vitamin bowl 169
fresh leaf lettuce - edamame - bell peppers - carrots
beets with creamy parsley sour cream and walnuts
spring onions - crispy tarte flambée sticks - homemade herb quark dip

«# Favorite salad 132
fresh leaf lettuce - tomatoes + cucumbers - carrots
radishes - mixed seeds - house-baked bread

Baked potato from the Wirtshaus 12.7

homemade chive quark - mixed salad

Choose your dressing:

<7 homemade dressing
@ honey-mustard dressing

TURN YOUR DISH INTO A MAIN COURSE

roasted chicken strips + 6.9 ® (ried goat cheese
with thyme honey + O

<7 (ried mushrooms + 4.3
shaved

«# grilled seasonal Grana Padano + 3.0

vegetables + 5.3 _
< roasted mixed seeds + 1.5

vy

GOURMET TREAT FOR KIDS

delicious and easy

Priffikus 5.6

egg spaetzle - creamy sauce

Schlawiner 9.9
crispy chicken cutlet - Wirtshaus fries - ketchup

@ Knirps 55
Wirtshaus fries - ketchup

,/
Frechdachs 85 %
for true swabian kids
Maultasche - swabian Schupfnudeln - creamy sauce - ketchup

®

©  The colorful favorite drink for cool kids

Splish Splash 5.0
blue Curacao syrup - mango - mandarin - lemon
pineapple - passion fruit - dragon fruit-guava
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Sweet treat for our youngest guests

chocolate and vanilla ice cream with colorful sprinkles 4.5




OUR FAVORITE DESSERTS

Chocolate cake

from the oven 105
delicate. melt-in-your-mouth chocolate center
vanilla ice cream - whipped cream

Caramelized Kaiserschmarrn 89
our much-loved Wirtshaus classic
apple sauce

COFFEE SPECIALTIES AND

Creamy Cheesecake 105
fruity mango sorbet
homemade strawberry sauce -

Oven warm apple strudel 85
vanilla sauce - whipped cream

SMALL MOMENTS OF PLEASURE

Cup of coffee 30

Espresso 2.0

Double Espresso 45

Espresso Macchiato 3.0

Cappuccino 3.7

Cafe au lait 4]

Latte Macchiato 45

Hot chocolate with whipped cream 59
Glas of filles Tea Diamond 39

darjeeling - earl grey - green tea - rosehip-hibiscus

ginger-orange - chamomile flowers - herbs - orange
peppermint - vanilla rooibos - summer berry - lemon blend

lce-cold & sweet

lced coffee 7.9
vanilla ice cream - whipped cream

lced chocolate 79
vanilla ice cream - chocolate ice cream
whipped cream

Recommendations

Affogato 45

espresso - vanilla ice cream
Tiramisu Affogato 55 %7
small Wirtshaus dessert
ladyfingers - vanilla ice cream -
cocoa powder

espresso

whipped cream



HOMEMADE LEMONADE

OUR BEST SELLERS

Blueberry lemonade 68
blueberry - honey - fresh lemon - soda

Ginger-mint lemonade 6.6
ginger - mint - fresh lemon - soda

TASTE OF SUMMIR IN A GLASS

Strawberry-hibiscus lemonade 6.7
hibiscus - strawberry - fresh lemon - soda

Watermelon-cranberry lemonade 6.5
watermelon - cranberry - fresh lemon - soda

Mango-orangen lemonade (sugarfree) 6.6 %
mango -« orange - fresh mint - fresh lemon - soda

EXOTIC MOMENT OF JOY

Dragon fruit and white peach lemonade 67
dragon fruit-guava - white peach - fresh lemon - soda

Llemonade of the week 6.5
new creations every week - fresh - unique - limited edition
our service will keep you informed about our latest creations

HOMEMADE ICED TEAS

lced tea 65
lemon - hibiscus - peach - watermelon

SOFT DRINKS & REFRESHMENTS

FRUIT-FLAVORED SPRITZERS

Fruit juice spritzer 02l 36 04 50
naturally cloudy apple - red currant - passion Fruit - grope - orange
rhubarb - banana - cranberry - peach - dragon fruit-guava

all varieties available as pure juice or nectar 021 42  O4 6O

Elderflower spritzer 04l 48

refreshing & summery

CLASSICS
Pepsi Cola*, Schwip Schwap Orange. 7Up. Cola-Mix* 021 36 0450
Pepsi Zero Sugar® 033l 40

SPECIAL REFRESHMENTS
Almdudler - herbal lemonade 0351 44
Bionade 033l 42

elderberry - blood orange - lime

Schweppes 021 39
Bitter Lemon - Ginger Ale

Red Bull* 0251 42

WATER
Selters 05l 49 Table water 021 26 04 37

classic - natural

*not recommended for children, pregnant women, and nursing mothers



BEERS FRESH FROM THE TAP

Dinkelacker Hell 051 55

served in a traditional stone jug
fresh - smooth - refreshing
for authentic Wirtshaus enjoyment just like in the old days

Dinkelacker Pils 05l 53

dry and elegant - bottom-fermented - distinct hop character

Cluss Kellerpils 051 54

once brewed in Heilbronn, today a part of the region’s
brewing tradition steeped in history

naturally cloudy - fruity - spicy

Sanwald wheat beer 05l 52
fruity freshness - full-bodied flavor

Radler - Coke beer 051 52

also available in a non-alcoholic version

Russ - Coke wheat beer- Banana wheat beer 051 52

For when you're really thirsty
Mab - all varieties 10l 100

perfect for get-togethers

BOTTLED BEERS

Schwaben Brau Das Schwarze - from the swing-top bottle 05l 5]
semi=dry - spicy

Schwaben Brau - Freibier ALCOHOL-FREE O.0% 033l 40

naturally cloudy - spicy - full-bodied Havor

Sanwald sports wheat beer ALCOHOL-FREE O.0% 05l 5]

refreshing - low-calorie - rich in minerals

Sanwald crystal wheat beer O5l 51
especially smooth - crisp and refreshing - top-fermented

Sanwald dark wheat beer 051 51

unfiltered - natural - aromatic

Family-owned brewery Dinkelacker

In the heart of Stuttgart, where tradition and innovation go hand in
hand, the family-owned Dinkelacker brewery has been brewing beer for
over 130 years using the finest ingredients, fresh brewing water, and
regional hops and malt.

Brewed strictly in accordance with the german purity law, these beers
stand for genuine quality and an unmistakable taste.

Today, the family-owned brewery brings together the brands
Dinkelacker. Cluss, Schwabenbrau, and Sanwald.



WHITE WINE

Straight from Heilbronn, Warttemberg
wines from the Albrecht-Kiessling Winery dlbrecht
family-run with a tradition of craftsmanship kiessling

Sauvignon Blanc WALDLUFT - dry 021 93 ©751 307

fresh - aromatic - lively - lemongrass - pineapple

Grauburgunder - dry 021 69 0751228
pear - delicate - elegant - with a subtle nutty flavor on the palate

Chardonnay KALKMERGEL - dry 021 80 0751 204

ripe pineapple - willioms pear - yellow stone fruit
subtle vanilla with mineral notes

Riesling KNYP - semi-dry O2l 74  O750 244

Frederik zu Knyphausen - Rheingau
minimalist - fresh - vineyard peach - green apple

Scheurebe - dry 020 85 0751281
Farst Castell (VDP) - Franken

Scheurebe is a real hidden gem for lovers of aromatic wines
fresh - fragrant - full of character
peach - apricot - gooseberry - fruity bouguet - complex

Muskateller - dry 021 81 0751267
Winery Alexander Heinrich - Obersulm - Wuarttemberg

light - aromatic - mango - papaya - subtle hint of nutmeg

All wines contain sulfites.

ROSE WINE & BLANC DE NOIR

Rosé MANDELBLUTE - dry 02189 0751 204
Winery Albrecht-Kiessling - Heilbronn - Wurttemberg

Cabernet Dorsa meets Lemberger - fruity - floral - fresh berries

Muskat-Trollinger Rosé - semi-dry 02l 69  O750228
Winery Albrecht-Kiessling - Heilbronn - Wurttemberg

exotic -« floral - violet - wild rose

Lemberger Rosé - dry ©2l 74  O75l 244
Winery Alexander Heinrich - Obersulm - Wurttemberg

elegant - red berries - plum - elderberry

Blanc de Noir Trollinger - dry 021 73  O75l 241
Weingut Albrecht-Kiessling - Heilbronn - Wurttemberg

fresh - delicate fruit - crisp

RED W/INE

Merlot MELCHIOR - dry 021 89 0751294
Weingut Albrecht-Kiessling - Heilbronn - Wurttemberg

ripe plum - sweet cherry - smooth - harmonious - velvety smooth

Llemberger Sl - dry 02181 0751267
Winery Alexander Heinrich - Obersulm - Wurttemberg

aged in ook barrels - blackcurrant - blackberry - wild cherry

Trollinger SANDWASEN - dry 021 72 0751238
Weingut Alexander Heinrich - Obersulm - Wurttemberg

soft tannins - currants - ripe cherries - smooth

All wines are also available as spritzers 021 -25



SPRITZERS & APERITIVO

fresh & fruity

EXCLUSIVE DRINKS

Not part of Happy Hour

or the Cocktail Casino
Aperol Spritz 021 79
Aperol - secco - soda
Gin Basil Smash 15

Tangueray Gin - basil - lemon - cane sugar - egg white

Lillet Wild Berry 021 77

Lillet Blonc - Wild bBerry - wild berries
Porn Star Martini 12,0

vodka - vanilla - passoa - passion fruit - fresh lime &
a shot of secco on the side
that's what summer tastes like in a glass

Sarti Spritz 021 85

Sarti Rosa - tonic - secco - elderflower

Whiskey Sour 10.9

Four Roses Whiskey - lemon - cane sugar - egg white

SIGNATURE SPRITZ
Pink Dragon Spritz 021 83

Sarti Rosa - dragon fruit-guava - grapefruit
white peach - secco

Espresso Martini 10
Smirnoff Red Vodka - Kahlta - freshly brewed espresso - vanilla

Limoncello-Hibiscus Spritz 021 79
Limoncello - hibiscus - secco - soda

NON-ALCOHOLIC
COCKTAILS

Coconut Kiss 97
pineapple - coconut - grenadine - cream

Lavender-Rhubarb Spritz 021 82

Lav'a bBelle - lavender syrup - rhubarb - secco - soda

Tropical Nojito 95
mango - grapefruit - pineapple - tonic
mint - cane sugar - sweet & sour

Floreale Lemon Spritz (alcohol-free) 021 69
Martini Floreale (non-alcoholic)
Bitter Lemon - apple

lpanema 90
ginger ale - passion fruit - sweet & sour - lime - cane sugar

Secco White 01139 0751257
Albrecht-Kiessling Winery - Heilbronn
bright yellow - delicate fruit - fine effervescence

Safe Drive Home 90
orange - ananas - sweet & sour - grenadine

Secco contains sulfites.




COCKTAILS

OUR FAVORITES
Blueberry Mojito 12.0

Bacardi Carta Blanca - sweet & sour
mint - blueberry + honey - soda

Jager Orange Colada 10 7
Jagermeister Orange - Liqueur 43 - cream
sweet & sour - pineapple

Caipirol Strawberry Dragon 1.0
Aperol - strawberry - sweet & sour

dragon fruit-guava - cane sugar

CLASSICS
Mojito 1.0

Bacardi Carta Blanca - sweet & sour
cane sugar - mint - soda

Moscow Mule 1.5
Smirnoft Vodka - sweet & sour
ginger beer - cucumber

Caipirinha 100
Cachaga - Rohrzucker
sweet & sour - lime

Pifia Colada 105
Captain Morgan Dark Rum - white rum
coconut - pineapple - cream

FRUITY & EASY DRINKING

Mai Tai 1.0

Bacardi Carta Oro - Captain Morgan Dark Rum
white rum - apricot brandy - almond

sweet & sour

Strawberry Mojito 115
Bacardi Carta Blanca - strawberry - sweet & sour
mint - soda

Lady Killer 105
Gin - triple sec - peach liqueur - pineapple
passion fruit

Schurzenjager 105
apricot brandy - triple sec - vodka - mango
orange - sweet & sour - grenadine

Sex on the beach 100
vodka - peach liqueur - grenadine - sweet & sour
orange - cranberry

Touch Down 10.0
vodka - apricot brandy - sweet & sour
grenadine - passion fruit

JUMBOS

Big ben 140
apricot brandy - peach liqueur - vodka - pineapple
dragon fruit-guava - passion fruit - mango - sweet & sour

Captain’'s Hurricane 14.0

Captain Morgan Spiced Gold - Captain Morgan Dark Rum
white rum - triple sec - Dark Jamaican Overproof

passion fruit - grenadine - sweet & sour

Killer Cool Aid 140

Amaretto Disaronno - vodka - peach liqueur - redcurrant - sweet & sour

Frankies Beach 14.0
white rum - apricot brandy - cherry brandy - sweet & sour
passion fruit - orange - pineapple - grenadine

Lehners Cooler 140
apricot brandy - cherry brandy - white rum - Captain Morgan Dark Rum
triple sec - sweet & sour - grenadine - orange - pineapple - passion fruit

Long Island Ice Tea 140
white rum - vodka - gin - tequila - triple sec
sweet & sour - Pepsi Cola

Solero 14.0
vodka - Liqueur 43 - melon liqueur - passion Fruit
orange - sweet & sour - vanilla

Plutonium 140

vodka - gin - apricot brandy - blue curacao
sweet & sour - orange - passion Fruit

HAPPY HOUR

Every day from 10 pm - Cocktails 7.0 - Jumbos 8.0



LONGDRINKS

Cuba Libre 90
Jacky Cola 85
Vodka Lemon &5

\/ODKA each 4cl

Grey Goose 8.0
Ketel One 6.0

RU M each 4cl

Don Papa 85
Lacapa XO 150
Havana Club Anejo 7 Anos 6.0

Smirnoff Red Bull 95
Hendriks Gin Tonic 10.0
Monkey 47/ Gin Tonic 125

choose from other types of gin

\X/I_”SKEY each 4cl

Glenfiddich 12 Y. Single Malt 05
Bowmore 12 Y. Single Malt 8.5

HERBS & BITTERS

Ramazzotti 4dl 45
Jagermeister 2dl 2.9

Jagermeister Manifest 4cl 59
premium herbal liqueur, matured in oak casks
with a subtle hint of vanilla

Jagermeister Orange 2d 32

All spirits are also available as long drinks.

For a wider selection of gin, rum, whisky, other spirits and long drinks,

please feel free to ask our team.

CREAMY (CJ S\X/EET each 4cl

Baileys 5.9 HCPRRLE,
Kahlta - Baileys
Dark Overproof Rum

S |_| OTS each 4cl

Berliner Luft 20 Tequila silber 45
Peppermint liqueur (Corralejo Blanco)
Sambuca Molinari 45 Tequila gold 5.0

(Corralgjo Reposado)

Vodka-Llimes 3.5

sixpack 16.0 Frangelico Sour 40
Frangelico hazelnut liqueur
sweet & sour

AppzlstrUd@l D15 sixpack 19.0
Malibu - apple - cinnamon
sixpack 16.0

PRINZ OBSTBRANDE

high-quality. intensely fruity fine spirits from the Prinz distillery -
full of fruit on the palate and with a pleasantly smooth finish

Old Lake Constance apple - Old strawberry
Old hazelnut - Old domestic plum

Old cherry - Old apricot

Old wild raspberry 2cl - each 40



NEWS FROM YOUR WIRTSHAUS SEASONAL DELICACIES

Our classics remain on the menu - discover our seasonal
specialities. Enjoy the variety of the seasons in your glass
and on your plate

0 e NN el LFHNERS LUNCHTIME
Monday. 6 pm-1O pm Mgt?d?g%ugliirfigggys) until 4.30 pm GIRLS NIGHT

Roll the cupisee Y MU Weekly changing lunch specials. Pop in and Enjoy your Thursday evening with your girlfriends
your cocktmL#gosts - enjoy your lunch set menu at a bargain price. and some delicious cocktails.

From O pm, all cocktails for the girls are available

at happy hour prices!

Every day from 10 pm

Cocktails 7,0
Jumbos 8.0

& 4 COCKTAIL HAPPY HOUR

TAKE AWAY

Enjoy our food and drinks in the comfort of
your own home. We also offer all our food and
drinks as takeaways, of course.




FAMILIENBRAUEREI

DINKELACKER

Allergen &
additive list

,zi)f
/
Lehners Wirtshaus Heilbronn - Bahnhofstrabe 1 - 74072 Heilbronn
Tel.: O7131/6427927 - heilbronn.lehners-wirtshaus.de
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