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Restaurant Waldcafé Food & Drinks Menu 
Season 2025 - with allergen declarations  

 

 

Welcome to our restaurant Waldcafé 
 

We look forward to welcoming you and invite you to explore our menu. Your health 

is very important to us, so we have labeled all dishes with possible allergens. We also 

offer a selection of delicious vegan and vegetarian dishes. It is our pleasure to 

provide unforgettable moments of enjoyment. 

 

Bon appetit! 
 

  

 
Soup  

 
 

Clear Oxtail – Rich Oxtail Broth         13 €  

   with baked oxtail sandwich / vegetable brunoise / herbs  
*10 *11 *12 *13 

  

 

Potatoe -Cappuccino – gently truffeld               12 €  

creamy potatoe soup / truffel-milk-foam / truffel   

*10 *13  
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Appetizers 
 
 
 

  Maitake mushroom - in the Vegetable Garden    18 € 

Maitake mushroom baked in tempura with celery cream,                     18 €                    

pickled vegetables, mustard seeds, shiso herbs, and leaf lettuce          

*4 *5 *12 *13 *18 

 

 

 

 

 

Parmigiana di melanzane - warm Neapolitan starter    18 €  

grilled eggplant / buffalo mozzarella / tomatoes / Parmesan / basil oil  

*10   

 

 

 

 

Vitello Avocado – classic italian starter without fish    19 € 

Pink veal slices / creamy avocado sauce / capers / sweet potato crips 

*10  
 

 

 

 

Tuna Tatar – light, tasty, refreshing                20 € 

  Marinated Tuna with leche de tigre 

 celery, chili, mango, coriander-mayonnaise                                

 *13 *20  
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Meat main courses 

 

Local dish - Swabian roast beef with onions (180g raw weight)   33 €  

Veal jus / braised onions / carrots vegetables / homemade spaetzle  

*4 *10 *11 *12 *13 

 

Corn fed chicken breast – with an asian Touch    26 €  

Currysauce / carrot-ginger-creme / sesame-broccoli / Basmati rice                                   

*10 *11 *13 *17 

 

Bœuf bourguignon         29 €  

braised beef shoulder / French red wine bacon / mushrooms /                                                         

pearl onions / mashed potatoes 

*4 *7 *10 *11 *12 *13  

 

Venison saddle          38 € 

Cranberry-jus / homemade red cabbage with apples / hazelnut-Spätzle                    

Swabian cabbage-dumpling noodles                                                                                                            

*4 *10 *11 *12 *13  

 

 

Wiener Schnitzel of Veal         30 €  

Veal loin / lemon / hand-picked cranberries  

*10 *11 *12 

Choose you side: 

French fries / ketchup  

or homemade Spätzle / cream sauce  *10 *11 *12 *13  

or truffle fries *10 *11 *13 *17      + 7 € 
(French fries / parmesan / truffle / truffle mayonnaise) 
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Recommendations 
 

Because we do not want to place any limits on our creative cuisine, our daily recommendations 

may contain allergenic ingredients. We are happy to provide you with information about the 

ingredients used. 

 

Fish & meatless main courses 

 

Roasted salmon           30 € 

 Buttermilk beurre blanc / potato and parsnip puree / baby chard salad 

*10 *13 *20  

 

Potato rösti – vegetarian, delicious                             22 €                 

Crispy Rösti / winter vegetables / mushroom cream  

*10 *13  

 

Wild vegetables - in tempura batter        22 €           

Wild cauliflower & broccoli in crispy tempura /                                                            

beetroot and lentil dal /coconut cream / basmati rice  

*12 *13 *14 *17 

  

Truffle Fries “Portion”          16 €  

French Fries / parmesan / truffle / truffle mayonnaise  

*10 *11 *13 *17 

 

Small leaf salad “vegan”          7 €  

Leaf salad / cherry tomatoes / cucumber   

oil and vinegar dressing / croutons  

*4 *5 *12 *17 *18 
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Children's menu 
(for children up to 12 years) 

 

 

French fries              7 €  

fried potato sticks with ketchup  

  

Spätzle with cream gravy sauce  * 4 * 10 * 11 * 12 * 13      7 € 

                               

Pasta “Napoli”             7 €  

Pasta with tomato sauce & parmesan *10 *12 

  

Chicken nuggets           13 €   

with french fries & ketchup *11 *12 

  

Small Wiener Schnitzel of veal *11 *12       17 €  

choose you side:                                                                                                                           

French fries ketchup or homemade spaetzle / cream sauce  .                                                                             

* 4 * 10 * 11 * 12 * 13   

 

Dessert 

  

1 Bobbele ice cream (vanilla / chocolate)      3 €  .  

(* 4 *10 *11 *15 *16 * 17 / *6 *10 *17) 
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Dessert 

 

“The secret of happiness is to give in to temptations” - OSCAR WILDE 

 

Crème brûlée  – our classic        11 € 

Vanilla cream / brown sugar / fresh berries     

*10 *11*12 

 

Tiramisu – refined with nougat        11 € 

sponge cake / espresso / nougat and mascarpone cream  

*1 *10 *11 *12 *15 

 

Sweet Avocado – vegetable sweetness      13 € 

Matcha pancake / avocado mousse / mango sorbet / coconut espuma            

*1 *12 

 

Almond & orange – a symphonie                      13 € 

Chocolate-almond cake / almond-Whisky-ice-creame / orangemousse  *10 

*11 *12 *15 

 

 

A little dessert craving 

 

Affogato - delicious espresso dessert        6 €  

One scoop of vanilla ice cream topped with freshly brewed espresso  

*1 *4 *10 *11 *15 *16 *17 
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Ice cream 

 

Vanilla, chocolate, strawberry 
4 * 10 * 11 * 15 * 16 * 17        * 6 * 10 * 17 * 4 * 6 * 17 

          per scoop / 3 € 

                   *10 Portion of whipped cream / 1 € 

     Baileys *10 or eggnog *10 / *11 (2cl) / 3 € 

 

 

Cakes - homemade (Sundays only) 
 

Ask about our current varieties! 

        * 10 * 11 * 12 * 15 pieces of cake / 4.50 € 

            *10 portions of whipped cream / 1€ 
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Aperitif – Nice to have you here! 

 

Aperol ' Spritz ' / Aperol, soda, prosecco (*4 / *12)              0.2 l / 8.00 € 

 

Sarti ‚Spritz‘ / Sarti Rosa / soda / prosecco / Blood orange (*4 / *12) 0.2 l / 8,00 € 

 

Limoncello 'Tonic ' / Limoncello, Schweppes tonic & rosemary   0.2l / 8.00 € 
(*2 *4* 12) 

 

'Hugo ' / Prosecco, elderflower syrup, soda & mint (*12 /*22)                0.2l / 8.00 € 

 

Kessler Sparkling Wine Rosé (*22)               0.1l / 6.00 € 

Germany's oldest sparkling wine cellar, located in Esslingen 

 

Prosecco Live Brune S ( * 22)                   0.1l / 6.00 € 

Prosecco Live Brune S Schorle ( *22)                   0.2l / 6.50 € 

 

Martini white / red  ( *3 / *6 / *22)                  5cl / 6.00 € 

 

Campari Bitter / Soda or Orange (*4 *12)               0.2l / 6.00 € 

 

Alcohol-free aperitif 

 

San Pellegrino Sanbittér / on the Rock (*10 / * 22)              0.1l / 4.00 € 

San Pellegrino Sanbittér / orange (*10 / *22)                   0.2l / 5.00 € 

'Hugo Alcohol-Free' /          0.2l / 6.50 € 

Schweppes Ginger Ale, Elderflower Syrup, Soda & Mint  
(*4 /*6/*12)   
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Our beers 

Local beers from the Berg Brewery in Ehingen/Berg 
 

Berg “Original Hell” (*12)                    0,5l / 5,00 € 

Berg “Pils” ( *12)                       0,3l / 4,50 € 

Berg “Hefeweizen” ( *12)                     0,5l / 5,00 € 

Berg “Kristall Weizen ” ( *12)                        0,5l / 5,00 € 

Berg “Wheat Alcohol-Free ”  ( *12)         0,5l / 5,00 € 

Bitburger 0.0% Alcohol-free ( *12)        0,33l / 4,50 € 

 

Open wine 

White wine 

Riesling dry, QbA / Württemberg (*22)                   0.2l / 6,00 € 

Sauvignon Blanc Fumé, Gascony / France (*22)               0.2l / 7,50 € 

Verdejo DOP Torres, Rueda / Spain (*22)                0.2l / 7,50 € 

Rosewein 

Weißherbst Black Riceling , QbA . / Württemberg (*22)                  0.2l / 6,00 € 

Fortant de France Merlot Rosé , Languedoc, France (*22)                           0.2l / 7,50 € 

Spier Discover Rosé, WO Stellenbosch, Südafrika (*22)                           0.2l / 7,50 € 

Red wine 

Trollinger Lemberger , QbA . / Württemberg (*22)                   0.2l / 6,00 € 

Cabernet Sauvignon / Heritage / Frankreich (*22)                  0.2l / 7,50 € 

Primitivo Itinera, Salento / Italy (*22)                  0.2l / 7,50 € 

 

Wine spritzer - white / red / rosé ( *22)                 0.2l / 5,00 € 
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Non-alcoholic Drinks 

 

Classic table water / still            Glass / 0,3l / 2,50 € 

Taunusquelle - medium                     Bottle / 0,75 l / 7,50 € 

Taunusquelle - natural                 Bottle / 0,75 l / 7,50 € 

 

“HAUS LEMONADE”                 Glass / 0,3 l / 5,00 € 

fruity, sour, sweet and refreshingly delicious 

Rhubarb lemonade              Bottle / 0,33 l / 4,50 € 

ICE TEA Peach (*5 / *6)                 Bottle / 0.33 l / 4.50 € 

Juice spritzer             Glass / 0,3l / 3,50 €  

Apple, orange, currant, passion fruit nectar or elderflower syrup 

Pure Juice              Glass / 0,3l / 4,00 €  

Apple, Orange, Currant, Passion Fruit 

 

Coca-Cola / Coca-Cola Zero / Fanta / Spezi / Lemon soda  Glass / 0,3l / 3,50 €    

(*1 / *4 / *6) / (*1 / *4 / *6) / (*4 / *6) (*1 / *4 / *6) / ( *5 ) 

 

Bitter Lemon (*2 / *5 / *6)                        Bottle / 0,2 l / 3,50 € 

Tonic water (*2 / *5 / *6)                                Bottle / 0,2 l / 3,50 € 

 

Hot drinks from Giulio Caffe Organic tea from Samov 

Cup of coffee  ( *1)   3,00 €  Peppermint - Master Mint  3,50 € 

Cappuccino (*1 / *10)   4,00 €  Fruits - Maybe Baby   3,50 € 

Espresso (*1)   2,50 € Chamomile - Smooth Operator  3,50 € 

Hot chocolate (*10)                    4,00 € Herbs - Space Cookie  3,50 € 

Hot chocolate with cream (*10)  4,50 € Green tea - Low Rider (*1)  3,50 € 

    Black Tea - High Darling (*1)  3,50 €  

                                              also with Oat milk possible + 0,50 € 


