
 

 

 

 

 

 

To think and act in an environmentally friendly way also means for us to 

work without long delivery routes  

and to support the producers in our region. 

 

You can recognize the dishes in which we have processed 

regional and seasonal products by our seal, the `Baden´ lions. 
 

 

 

 

 

 

 

Our trusted suppliers include: 

 

poultry farm Stefan Maier | Überlingen 

bakery Knöpfle | Blumberg 

butcher Hogg | Neudingen 

butcher Holwegler | Donaueschingen 

cheese factory Spindler | Göschweiler 

fruit and vegetables Blessing | Villingen 

  



 

 

Aperitifs from the region to share 
Farmer´s ham 100g  9,50 € 

from the butchery Hogg 
1 | 3 | 16 

 

Cheese from the cheese factory Spindler 100g  9,50 € 
milk | mustard | nuts | 2 | 3 

 

Hogg´s roast beef 10,50 € 

herb dip | pickled cucumber | roasted bread 
eggs | gluten/wheat | milk | 9 

 

 

For soup lovers 
`Badische´ potato soup 9,50 € 

sour cream | cress  
celery | gluten/wheat | milk | 9 

 

`Badischer´ beef gulasch 11,00 € 

root vegetables 
celery | 9 

 

 

Appetizers 
`Ö-Brotschwinge´ 8,00 € 

farmers bread | pretzel | country butter | curd cheese | salted butter 
gluten/wheat/rye | milk | 1 | 3 | 9 

 

Sausage salad 14,50 € 

burgundy onions | white wine vinegar | gherkins | farmer´s bread 
celery | gluten/wheat/rye | milk | mustard | 3 | 9 

 

Add on: 

Mountain cheese + 3,00 € 
milk 

 

Roasted potatoes + 5,00 € 
milk 

 

`Brettljause´  25,50 € 

regional butchery and cheese specialities 
celery | eggs | gluten/wheat/rye | milk | mustard | 2 | 9 | 12 

 
  



 

  

 

Light cuisine 
Salad plate  16,00 € 

vegetables | lettuce | homemade dressing | caraway bread 
celery | gluten/wheat | milk | mustard | 9 

 

Additional: 

Oyster mushrooms | garlic dip + 5,00 € 
eggs | gluten/wheat | milk | 3 | 9 

 

Fried chicken | herb sour cream + 6,00 € 
celery | gluten/wheat | milk | mustard | 3 | 9 

 

Lukewarm stremel salmon | lemon pepper sauce + 7,00 € 
fish | gluten/wheat | milk | 3 | 9 

 

Our regional dishes  
Homemade burger from local Black Angus beef 20,50 € 

mountain cheese | bacon jam| Hüttenbräu barbecue sauce 

wholegrain bun | French fries 
celery | eggs | gluten/wheat | milk | mustard | 2 | 3 | 9 

 

Cordon Bleu from domestic straw pig 29,00 € 

ham | mountain cheese | gravy | carrots | creamy cabbage | roasted potatoes 
celery | eggs | gluten/wheat | milk | mustard | 1 | 2 | 3 | 8 | 9 | 16 

 

Hogg´s sirloin beef steak topped with fried onions approx. 220g  36,00 € 

red wine jus | tuber vegetables | mashed potatoes 
celery | gluten/wheat | milk | mustard | 2 | 3 | 9 

 

 

 

  



 

 

Classic Hütten meals 
Schnitzel from domestic straw pig 

side salad | French fries 21,00 € 
eggs | gluten/wheat | milk | mustard  | 9 

 

Knuckle of pork with crispy skin 25,00 €  

bacon caraway sauce | sauerkraut | mashed potatoes 
celery | milk | mustard | 3 | 9 

 

`Wiener´ schnitzel of veal 34,00 € 

side salad | homemade potato salad 

lemon | lingonberries 
eggs | gluten/wheat | milk | mustard | 9 

 

additional side : 5,00 € 

additional portion of sauce: 3,00 € 

 

A classic for 2 to share 
Hogg´s boiled beef cooked in its own broth 30, 00 € 

root vegetables | potatoes | herbs per person 

apple & horseradish 
celery | milk | 1 | 3 | 8 | 9 

 

From domestic waters 

Fried artic char 28,50 € 

crayfish | semolina noodles | peas | kohlrabi 
celery | crustaceans | eggs | fish | gluten/wheat | milk 

 

Meatless 
Homemade cheese spaetzle 19,00 € 

two types of onion | three types of cheese | side salad 
celery | eggs | gluten/wheat | milk | 3 | 9 

 

Vegan 
Pumkin schnitzel 23,00 € 

cheese | truffled celery | brown sauce | carrots 
celery | gluten/wheat | soy | 9 

 
  



 

 

Sweet treats 

 

Scoop of ice cream  3,50 € 

chocolate | vanilla | strawberry 
eggs | gluten/wheat | milk | nuts 

 

Scoop of sorbet  3,50 € 

lemon 

other flavours on request 

 

Black Forest ice cream  3,50€ 

various varieties 

 

Homemade cake from our patisserie  4,80 € 

whipped cream  + 1,50 € 
eggs | gluten/wheat | milk 

 

Warm apple strudel  11,00 € 

vanilla ice cream or vanillla sauce | whipped cream 
Eier | Gluten/Weizen | Milch | Schalenfrüchte  

 

Homemade chocolate mousse  12,00 € 

hot cherries | whipped cream 
eggs | gluten/wheat | milk | nuts 

 

Homemade `Kaiserschmarrn´  approx. 25 minutes preperation time  16,50 € 

lingonberries | apple compote | rum raisins | almonds | vanilla sauce 
eggs | gluten/wheat | milk | nuts | 3 | 9 

 

  

Rebowl creates a resource efficient alternative to takeaways 

and helps us to sustainably care for a green footprint. 

 

Rebowl deposit per container 5.00 €  

 

Simply return your container to us on your next visit, 

or use one of over 22,000 return locations throughout Germany 



 

 

Anyone can do classic 
Hüttenkuss2 | 9 0,20l 8,50 € 
rosé | prosecco | cherry syrup | lime 
 
Hütten Spritz 2 | 3 | 10 0,20l 8,50 € 
Aperol | prosecco | soda | orange  
 
Hütten Gaudi 2 | 3  0,20l 8,50 € 
gin | lime juice | cassis | Thomas Henry ginger ale 
 
Lillet Wild Berry  0,20l 8,50 € 
Lillet Blanc | Thomas Henry Wild Berry | berries 
 
Naseweis non-alcoholic 0,20l 8,50 € 
elderflower syrup | lemon | apple juice | cucumber | soda 
 

Öschberghof Grauburgunder sparking wine from Buhl 0,10l 7,90 € 
Brut | Pfalz 0,75l 39,00 € 
 
Prosecco Superiore Valdobbiadene “Rustico”  0,10l 7,50 € 
Nino Franco | Brut | Venice 0,75l 36,00 € 
 
Chandon Garden Spritz  0,15l 12,50 € 
 

Non-alcoholic drinks 
Öschberghof grander water 0,20l 2,50 € 
with or without gas 0,40l 4,00 € 
 1,00l 6,80 € 
 

Juice 
apple juice or currant nectar 0,20l 4,00 € 
 0,40l 5,80 € 
 

Juice spritzer 0,20l 3,50 € 
apple juice or currant nectar 3 0,40l 5,80 € 
 

Fanta | Mezzo Mix | lemonade 0,20l 3,50 € 
Coca Cola | Coca Cola Zero 2 | 3 | 6 | 8 | 11 0,40l 5,80 € 
 
Bad Dürrheimer lemonade 0,20l 3,00 € 
 0,40l 4,50 € 
 

Almdudler 2 0,35l 4,00 € 
 

Tannenliebe 0,33l 4,00 € 
 

Paulaner spezi or limo 0,33l 4,00 € 
  



 

 

From our region 
Hüttenbräu gluten/barley 0,30l 4,50 € 

cloudy pale lager on draught 0,50l 6,50 € 

 1,00l 12,00 € 

 
Special Hütten shandy gluten/barley | 2 0,30l 4,50 € 

Hüttenbräu on draught with Almdudler 0,50l 6,50 € 

 1,00l 12,00 € 

 
Fürstenberg Pils on draught gluten/barley 0,30l 4,50 € 

 0,50l 6,50 € 

 1,00l 12,00 € 
 
Fürstenberg shandy gluten/barley | 4 | 5 | 7 0,30l 4,50 € 

 0,50l 6,50 € 

 1,00l 12,00 € 

 
Fürstenberg non-alcoholic /  
Fürstenberg shandy non-alcoholic gluten/barley | 3 | 6 | 7 0,33l 4,50 € 

 
Paulaner wheatbeer on draught gluten/wheat/barley 0,30l 4,50 € 
 0,50l 6,50 € 

 
Paulaner cristal wheatbeer gluten/wheat/barley 0,50l 6,50 € 

 
Paulaner non-alcoholic wheatbeer gluten/wheat/barley 0,50l 6,50 € 

 

Coffee and tea specialities from Dallmayr 
Haferl coffee / Haferl decaffeinated coffee11  4,00 € 

 
Espresso 11  3,00 € 

Espresso Macchiato 11  3,50 € 

Double Espresso 11  5,00 € 

 
White coffee milk | 11  4,50 € 

Cappuccino milk | 11  5,00 € 

 
Hot chocolate milk  4,50 € 

with Baileys or rum milk | 2 | 3 | 9  7,00 € 

 
Cup of tea of different varieties 11  4,00 € 

with rum  6,50 € 

 
Cup of hot lemon juice  4,00 € 

  



 

 

White wine by the glass 
Grüner Veltliner „Hirschvergnügen“ 0,10l 7,00 € 
Hirsch | Kamptal DAC | Austria 0,20l 13,00 € 

 
Grauburgunder 0,10l 5,00 € 

Köbelin | Kaiserstuhl | Baden 0,20l 9,50 € 

 
Weißburgunder 0,10l 6,00 € 

Martin Waßmer | Baden 0,20l 11,00 € 

 
Sauvignon Blanc Stern 0,10l 6,50 € 

Stern | Pfalz 0,20l 12,00 € 

 
Riesling VDP Gutswein 0,10l 7,00 € 

Bürklin Wolf | Pfalz 0,20l 13,00 € 

 
White wine spritzer with lemonade or soda  0,20l 6,50 € 

 
 

Rose wine by the glass 
Rosa Reserve Öschberghof 
Merlot, Spätburgunder 0,10l 7,50 € 

Höfflin | Baden 0,20l 13,50 € 

 
Rose wine spritzer with lemonade or soda 0,20l 6,50 € 

 
 

Red wine by the glass 
Lemberger Muschelkalk 0,10l 7,00 € 

Eisele | Württemberg 0,20l 13,50 € 
 

Kleine Reserve Öschberghof 0,10l 7,00 € 

Cabernet Sauvignon, Cabernet Franc 0,20l 13,50 € 

Klumpp | Baden 
 
Spätburgunder „Bernadette“ 0,10l 6,00 € 

Vineyard Aufricht | Baden 0,20l 11,00 € 

 
Primitivo Quietum Appassimento Puglia IGT 0,10l 6,00 € 
Tenuta Caruso & Minini, Apulien 0,20l 11,50 € 
 
Red wine spritzer with lemonade or soda 0,20l 6,50 € 

  



 

 

 

White wines from Germany 0,75l 
Weißburgunder 
Martin Waßmer | Baden  32,00 € 

 
Grauburgunder „Löss“ 
Franz Keller | Baden  33,00 € 

 
Weißburgunder & Chardonnay STEIN 
Abril | Baden  44,00 € 

 
Weißburgunder „1 Lilie“ 
Aufricht | Baden  52,00 € 

 
Riesling „Deidesheimer Paradiesgarten“ 
Reichsrat von Buhl | Pfalz  54,00 € 

 
Sauvignon Blanc 1 
Von Winning | Pfalz  54,00 € 

 
Chardonnay „Oberbergener Baßgeige“ 
Franz Keller | Baden  56,00 € 

 
 

International white wines 0,75l 
Sauvignon Blanc DAC 
Gross | Steiermark | Austria  32,00 € 

 
Grüner Veltliner „Hirschvergnügen“ 
Hirsch | Kamptal DAC | Austria  35,00 € 

 
Grüner Veltliner „Fass 4“ 
Vineyard Ott | Kamptal DAC | Austria  41,00 € 

 
Lugana „I Frati“ 
Cà dei Frati | Lombardei | Italy  38,00 € 

 
Sauvignon Blanc „Winkl“ 
Cantina Terlan | Südtirol | Italy  56,00 € 
 
Schwarz-Weiß 
Chardonnay | Grüner Veltliner 
Schwarz | Burgenland | Austria  91,00 € 

 
For current vintages, please ask our service staff. 

  



 

 

 

Rose wines 0,75l 
Lumiére 
Cinsault| Grenache | Rolle | Syrah  26,00 € 
Estandon Vigneros | Provence | France 
 

Rosa Reserve Öschberghof 
Merlot | Spätburgunder 
Höfflin | Baden  36,00 € 

 
Rosa dei Frati 
Cà dei Frati | Lombardei | Italy  45,00 € 

 
Whispering Angel 
Grenache | Vermentino | Cinsault 
Château d‘Esclans | Provence | France  64,00 € 

 
 

Red wines from Germany 0,75l 
Die kleine Reserve Rotwein Cuvée Ö 
Cabernet Franc | Cabernet Sauvignon 
Klumpp | Baden  42,00 € 

 
Mano Negra 
Cabernet Sauvignon | Blaufränkisch 
Philipp Kuhn | Pfalz  46,00 € 

 
Calmo 
Syrah | Cabernet Sauvignon | Merlot | St. Laurent 
Martin Waßmer | Markgräflerland  49,00 € 

 
Spätburgunder „Biegarten“ 
Schlossgut Ebringen | Markgräflerland  55,00 € 

 
Das kleine Kreuz 
Merlot | Cabernet Sauvignon | Cabernet Franc 
Rings | Pfalz  64,00 € 
 
 
 
 
 
 
 

For current vintages, please ask our service staff. 

  



 

 

International red wines 0,75l 
Samt & Seide 
Blaufränkisch 
Dorli Muhr | Carnuntum | Austria  55,00 € 
 
Schwarz-Rot 
Zweigelt 
Schwarz | Burgenland | Austria  120,00 € 

 
Primitivo “Quietum” Appassimento 
Tenuta Caruso & Minini 
Puglia | Italy  35,00 € 

 
Valpolicella Superiore Ripasso 
Speri | Venetien | Italy  49,00 € 
 
Le Volte 
Merlot | Sangiovese | Cabernet Sauvignon 
Tenuta dell Ornellaia | Tuscany | Italy  55,00 € 

 
Lucente 
Merlot | Sangiovese 
Tenuta Luce della Vite | Tuscany | Italy  75,00 € 

 
Rioja Reserva Vina Alberdi 
La Rioja Alta S.A. 
Rioja | Spain  52,00 € 

 
Aalto 
Tempranillo 
Aalto | Ribera del Duero | Spain  105,00 € 

 
Aalto PS 
Tempranillo 
Aalto | Ribera del Duero | Spain  220,00 € 

 
For current vintages, please ask our service staff. 

 
 

Fort he sake of form, we would like to point out that despite the utmost care in the preparation of 
our dishes, all dishes may contain traces of all allergens. 

Furthermore we would like to point out that wines and the resulting products 
may contain traces of sulphur, histamine and eggs. 

 
Legend of additives 

1 with preservative | 2 with colouring agent | 3 with antioxidant 
4 with sweetener saccharin | 5 with sweetener cyclamate 

6 with sweetener aspartame, contain. phenylalanine source | 7 with sweetener acesulfame 
8 with phosphate | 9 sulphurised | 10 contains quinine | 11 contains caffeine  

 12 with flavour enhancer | 13 blackened | 14 waxed | 15 genetically modified | 16 curing salt 

 


