
 

We choose our suppliers very thoroughly. Most 
vegetables and meats come from the area  

starters/ small bites 
 soup of the day - 6,20 
 

 marinated olives 1 
 in chili- oil and garden herbs accompanied with 
 white bread - 6,20 
 

 cold cut plate for two 4, 2 

With regional sausages, black forest bacon,  
red radishes, quark, hard cheese, mozzarella, 
marinated olives, bell pepper, gherkins,  
mustard and bread - 21,50 
 

- especially popular as an appetizer - 
 

 feta cheese papillote 

Marinated with olive oil and fine herbs, 
Tomatoes and Olives packed In parchment with 
white bread - 12,90 
 
 

Beers that accompany these tasty small bites well are 
tangy pale ales like the unfiltered beer, as well as 
dark beers and strong India Pale Ales. 

vegetarian 
 vegetarian burrito a l s o  i n  v e g a n  p o s s i b l e  

Spelt flour tortilla filled with mixed 
vegetables, cheddar and mozzarella,  
comes with chickpea salad, chili salsa and sour 
cream - 19,90 
 

 Käsespätzle - German Cheese Noodles 

German Cheese Noodles from the pan, with 
“Mountain cheese” and herbs, with steamed 
onions – 18,10 

  

 spätzle Mediterranean 
Homemade german noodles with fresh 
vegetables (rocket, carrots, bell pepper, 
zucchini, fennel) and tomatoe sauce,  
seasoned with herbs topped and  
parmesan cheese – 18,50 
 

 Maultaschen – Swabian raviolis 

 Homemade pasta parcels with varying fillings 
 Depending on the season, melted in butter, 
 always vegatarian, with salad - 17,90 
 

Pale Ales with their fine hop harmonise very well! 

From the barbecue 
 Chop from  
 Kraichgau country pork approx. 500 g*  

From our favorite butcher in Albtal, with herb 
butter; side dishes extra.  
We recommend rosemary potatoes. - 21,90 

 

 Rumpsteak 260 g 

 From the back of grazing cattle with a fat strip 
 For even more taste, served medium - 27,50 
 

 Carlsburger 200 g 1, 16 

Made from 100% beef, build it yourself (patty & 
bun), usually with ground beef from our 
favorite butcher. With BBQ sauce, tomatoes, 
cucumbers,onions, and spelt buns.  
Side dishes extra - 14.90 

 Also available as a cheeseburger...delicious.  +1,70 
 

 bratwurst carl 200 G 

Made to our own recipe, extra coarse, spicy, 
and seasoned with green pepper, served with 
homemade potato salad and  
powder-free gravy - 16,20 
 

Dips 
 herbal butter - 1,50 

 BBQ Sauce 1,4,98 - 1,50 

 quark with herbs - 1,50 

 tomato- chili salsa - 1,50 

 steamed onions - 1,00 

 Ketch-Up und & Mayonnaise - 0,00 

 

Side dishes 
 sautéed vegetables in garlic olive oil v e g a n  - 5,90 
 

 Potatoe salad v e g a n  - 4,40 

 
 french fries  - 5,80 
 

 rosemary potatoes  - 5,10 
 

 deep fried sweet potatoes frise - 6,80 
 

 quinoa-vegetable salad 

 Olive oil, lemon, herbs - 5,50 
 

 chickpeas- vegetable salad v e g a n  

 Spicy, oriental, fresh - 5,60 
 

 homemade spätzle with gravy - 6,90 

 
         

   

Salads 
  side salad v e g a n  

 Mixed leaf salad, Without bread - 5,50 
 
 Beetroot salad & goat cheese 

with sesame seeds, red onions, roasted seeds,  
served with crispy fried goat cheese with  
honey, arugula salad and white bread - 20,90 

 
 Salad turkey 

With turkey hen medaillons, marinated and  
roasted on a spit, with roasted pine nuts,  
pumpkin- and sunflower seeds, dried tomatoes,  
mixed leaf salad and white bread – 21,90 
 

 Salad with sheep cheese cubes 
100% sheep's milk, brine-cured, dried tomatoes, 
roasted pine nuts, pumpkin- and sunflower 
seeds, Mixed Leaf salad And white bread – 18,40 

 
 
We are serving all salads with vinegar and oil dressing  
(our house vinaigrette). Alternatively, we offer a white 
dressing with creme fraiche, horseradish and Dijon 
mustard. 
 

We are recommending pale light beer with the salads, like 
a Pils or a „Helles“ ! 

Desserts 
Chocolate tartlets, a scoop of ice cream or 

affogato? Please ask about the dessert of the day. 
 

A great beer to go with this – or even instead – 
would be a stout! 

We are trying to avoid ingredients that are subject to labelling,  
but point out the following: 
1 coulouring. 2 preservatives, partly natural, 3 antioxidants, 4 
flavour enhancer, 6 blackened, 11 sweetener, 15 contains quinine, 
16 contains caffeine, 98 contains alcohol 
The declaration is based on the information given by our 
suppliers without warranty of any kind. 

 

 

Dinner menu 
You will find more delicious dishes on our weekly 

changing evening menu. 
 
You can also find our food and drinks menu online 
 
All prices in euros // tip is not included 
 

 
 

For the latest opening and kitchen hours, as well as 
information on making reservations or hosting parties, 
visit: www.Carls-wirtshaus.de 

 

    

Vegan 
Pita bread, looks like a pizza from spelt and corn 
flour freshly made by our baker 
 
 

 new Beetroot Burger 200g v e g a n  
 Beetroot, lentil, and roasted seed patty, with  
 marinated and grilled king oyster mushrooms,  

served in a vegan sourdough bun. Side dish of 
your choice and tomato-chili salsa included - 
20,90 

 

 bowl “margarete” v e g a n  
grilled oyster mushrooms and marinated 
beetroot, Mixed leaf salad with vinaigrette, 
vegetables (cucumber, tomatoes, carrots, 
radish), quinoa – vegetable salad, comes with 
white bread - 18,90 
 

Pale and dark wheat beer goes well with it! 

Status 08/2026 

You are an allergy sufferer? Talk to us! 

ENGLISH MENU // Tip is not included 

 

meat 
  Schnitzel classic 

From the best cut, the pork loin, cut from 
the whole piece, tenderized, breaded,  
served with fries and  
homemade, powder-free gravy. – 19,30 
 

 small schnitzel 

With French fries and homemade gravy – 14,50 
 

 Lasagna in a salad nest 
 With minced meat sauce and emmental cheese,  
 Seen it before at the critisize… - 19,60 
 
 bacon wrapped pork loin 2, 3, 98 

 With wild mushroom- wine sauce and roasted  
 Potatoes - 22,90 
 
 burrito meaty  

Spelt flour tortilla filled with a Lot of pulled 
Braised, spicy beef. Baked with cheddar and 
mozzarella, comes with chickpea salad,  
chili salsa and sour cream  - 20,90 

 
Unfiltered hearty beers go well with it! 
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