
STARTERS/SMALL DISHES/SOUPS
Beetroot bowl | with goat cheese and walnuts || € 14.30
Caesar salad "Erbenhofer style" | with romaine lettuce, cherry tomatoes, Parmesan, and bread croutons in 
orange dressing || € 14.50
Smoked duck breast | with savory pumpkin waffle and herb foam || € 15.50                                                             
Potato cream soup | with apple and mushroom praline || € 10.00
Essence of duck | served with small dumplings and julienne vegetables || € 10.00

All starters are served with our homemade bread.

MAIN COURSES INTERPRETED IN THE ERBENHOFER STYLE
Rib eye steak – dry aged 250 g | with Caesar salad "Erbenhofer style," sweet potato fries || € 35.00
Homemade potato gnocchi | with sautéed wild mushrooms and oven-roasted tomatoes || € 23.00                                                                                                                 
Mutzbraten "Erbenhofer style" | in dark beer and mustard sauce, braised cabbage and homemade 
Bohemian dumplings || € 20.00
Thuringian saddle of venison | with carrot and mashed potatoes, creamy black salsify and ginger 
vegetables || € 33.00
Veal liver | classic with apples and onions, served with mashed potatoes || € 24.00
Braised ox cheeks | with fruity red cabbage and homemade dumplings || € 27.00                                                             
Roasted pike-perch | under an onion and mustard crust, spinach risotto || € 28.00                                                        
Glazed roast duck | with orange savoy cabbage and homemade dumplings || € 28.00                                          
Erbenhofer dumpling pan | with roasted Brussels sprouts and breadcrumbs || € 20.00

DESSERTS
Cheese selection from TÖLZER KASLADEN | four varieties of your choice with homemade bread, fig 
mustard     and grapes ||  € 14.00
Tartlets | from our pastry shop, served with an espresso || € 8.50
Erbenhofer winter dream | baked apple ice cream with marzipan mousse and granola || € 9.00                  
Vanilla crème brûlée | with pear and orange ragout || € 9.00

Gourmet evenings: December 12, 2025, January 23, 2026, February 20, 2026
Visit our Erbenhof Schallkultur!

Erbenhof Schallkultur Charity Party on July 4, 2026

Note: every Friday and Saturday – with reservation – additional fine dining evening menu

see here or speak to our staff:

Please consider our menu as a suggestion only. If you have any questions or 
special requests, we will be happy to advise you. Thank you very much for your 
support.




