


S O U P S

B E E F  C A R PA C C I O  ..................................... 14.9
thinly sliced black angus beef filet,
olive oil, balsamic, arugula, parmesan, lime

B R U S C H E T TA  ..............................................  7.9
crusty ciabatta, olive oil, tomato pieces,
onions, garlic, basil, balsamico crema

G A R L I C  B R E A D  ........................................... 4.9
crusty ciabatta, homemade garlic butter, fresh herbs

G R AT I N AT E D  W I T H  C H E D D A R  ......... 6.9 

O N I O N  R I N G S  ..............................................  6.9
beer battered, sour cream

C H I C K E N  S O U P
with vegetables & rice

6.9

M E X I C A N  W I N G S  .................................... 13.5
crispy chicken wings, sweet chili salsa, lime 

TA PA S  P L AT E  ........................... for 1 person  17.9
.........................................................  for 2 persons  26.5
bruschetta, garlic bread, green spanish olives, 
onion rings, crispy mexican wings, asia coleslaw, 
sweet chili salsa, sour cream, lime

S M O K E D  S A L M O N  S M A L L  .................. 13.9
smoked salmon, bread dumpling, 
salad, honey-mustard dressing, sour cream

R E D  T H A I 
C U R R Y  S O U P 
black tiger shrimp

10.5

C A R R O T 
G I N G E R  S O U P

parmesan chip
8.5

starterswe are a café, bar and restaurant and are there for our guests every day.

our style is calm, urban, modern - between brick, oak and industrial gray we serve healthy food, good steaks, 

delicious burgers, schnitzels, homemade lemonades, good cocktails and much more!

we always cook fresh. with lots of love!

coming to us means spending a good time - with good coffee, a delicious lunch or a relaxed 

cocktail in the evening!

make yourself comfortable. we wish you bon appetit!

welcome!

W E  L I K E  H A P P Y  C H I C K E N !

thats why we get our eggs as well as our chicken 
meat from the regional poultry farm „kneip“ in brie-
del.  there the happy chickens are allowed to enjoy 
lots of fresh air outdoors all day long. this is what is 
called a chicken-friendly life!

f A N D  H A P P Y  P I G S !

we get our pork meat from the butchery 
„kneppel“ from morbach. the pigs live a very happy 
life on straw in the newly built 3-climate-zone barn.

f

O U R  P R E M I U M  B U R G E R  B U N S . . .

are always freshly baked from the 
regional bakery „dhein“ from argenthal.

f F R O M  L O C A L  WAT E R S

our organic brook trout come from the forellenhof 
trauntal in börfink. they are raised in the unspoiled 
waters of the hunsrück hochwald region,
living in natural earth ponds supplied with spring 
and stream water. the fish are fed exclusively with 
gmo-free certified feed.

f

W E  A P P R E C I AT E  our region!
family willwerth & the esszimmer-team

all our dishs are freshly prepared for your every day. 
we therefore ask for your understanding if dishes have already been eaten during the day.

important note:
all prices in € incl. tax (no tip included)   |  you can get a list of all allergens & additives at the reception

   vegetarian    vegan    hot



salad bowls
S A L A D  „ M Y P L A C E “  ........................................... 18.9
mixed seasonal greens, peppers, tomatoes, cucumbers, 
red onions, pieces of chicken breast (poultry farm kneip / briedel)
dressing of your choice 

S A L A D  „ G O L D S T Ü C K “  ...................................... 22.9
mixed seasonal greens, baby spinach, feta cheese, grapes, 
roasted nuts, bacon, pieces of chicken breast 
(poultry farm kneip / briedel), honey mustard dressing

S T E A K  &  S A L A D  .................................................. 27.9
mixed seasonal greens, peppers, cucumbers, red onions, 
tomatoes, u.s. black angus roastbeef, roasted nuts, 
dressing of your choice

C A E S A R ‘ S  C H I C K E N  S A L A D  ........................ 19.9
romaine lettuce, pieces of chicken breast (poultry farm kneip), 
garlic croûtons, cherry tomatoes, caesar‘s dressing, grana padano

C A E S A R ‘ S  S A L A D  ............................................... 15.5
romaine lettuce, garlic croûtons, cherry tomatoes, 
caesar‘s dressing, grana padano

G A R D E N  S A L A D  ................................................... 14.5
mixed seasonal greens, arugula, peppers, tomatoes, cucumbers, 
red onions, roasted nuts, dressing of your choice

H O U S E  D R E S S I N G

C A E S A R ‘ S  D R E S S I N G

H O N E Y  M U S TA R D  D R E S S I N G

B A L S A M I C  &  O L I V E  O I L

K I N G  P R WA N   ................ per piece  3.5 
F E TA  C H E E S E   ............................  2.5
G R E E N  O L I V E S   ..........................  2.5
J A L A P E Ñ O S   ................................  1.5
R O A S T E D  N U T S   ........................  1.5

dressings

T O P P I N G S

T H E  K I N G !  ................................................................ 22.9
100% wagyu beef patty (200 g, cooked medium)
from the farm of the family gewehr from reich
brioche bun, arugula, fried enoki mushrooms,
fried egg, sweet onions, truffle mayo, lingonberry chutney

G O L D E N  M A S A L A  ................................................ 16.9
biryani-style patty made from butternut squash, eggplant, 
rice, onions, red bell pepper and aromatic spices, vegan brioche 
bun, baby spinach, sweet onions, guacamole, burger sauce

A S I A  M E AT  B O W L  ............................................... 20.9
asian-marinated minced meat, jasmine rice, leaf lettuce,
baby spinach, sweet onions, fried enoki mushroom,
honey mustard sauce

D I M  S U M  B O W L  .................................................... 20.5
asian dumplings with red coconut vegetable curry,
leaf lettuce, baby spinach, asian coleslaw, toasted sesame,
avocado cream and yogurt sauce

´

S P E C I A L  burgers

S O U R  C R E A M   ...............................  2 
J O P P I E  S A U C E   ............................  2

    S W E E T  C H I L I  S A L S A   ..............  2
    T R U F F L E  M AY O   .........................  2
    G U A C A M O L E   .............................  2.5
      

D I P S

bowls  

side dishes
C O U N T R Y  F R I E S   .........................  4
S W E E T  P O TAT O  F R I E S   ............  4
F R I E D  P O TAT O E S   .......................  4
B R E A D  D U M P L I N G S   ...............  4.5
F R I E D  S PA E T Z L E   .......................  4
O N I O N  R I N G S   ............................  4.5
S A L A D  F R O M  T H E  B U F F E T    6.2
A S I A  C O L E S L AW   .....................  4.5

    spicy asian style cabbage salad

V E G E TA B L E  M I X   .....................  4.9
    peas, sugar snaps, carrots, 
     cauliflower, broccoli, peppers

   vegetarian    vegan    hot   vegetarian    vegan    hot



E S S Z I M M E R  B E E F  ..................................... 14.9
200g black angus beef patty (medium grilled), brioche bun, 
salad, tomato, cucumbers, red onions, burger sauce, 
tomato relish

E S S Z I M M E R  C H E E S E  ............................... 15.9
200g black angus beef patty (medium grilled), cheddar,
brioche bun, salad, tomato, cucumbers, red onions, 
burger sauce, tomato relish

T H E  N A K E D  B E E F  ...................................... 13.5
200g black angus beef patty (medium grilled), brioche bun 
and nothing else

A L P E N B U R G E R  ............................................. 17.9
200g black angus beef patty (medium grilled), brioche bun, 
emmentaler, sweet onions, lambs lettuce, tomato, 
bread dumpling, tomato relish, sour cream

B B Q  B E E F  ........................................................ 18.5
200g black angus beef patty (medium grilled), brioche bun, 
cheddar, salad, tomato, cucumbers, bacon, onion ring, 
jalapeños, barbecue sauce, burger sauce

D O U B L E  B E E F  ............................................... 21.9
400g black angus beef patty (medium grilled), brioche bun, 
double cheddar, iceberg lettuce, cucumbers, sweet onions, 
burger sauce, tomato relish

beef B U R G E R S

C R U N C H Y  C H I C K E N 
crispy chicken filet patty, 

cornflakes panade, brioche bun, 
salad, tomato, cucumbers, 

burger sauce, tomato relish

14.9

C A E S A R  C H I C K E N
crispy chicken filet patty, 

cornflakes panade, brioche bun,  
romana lettuce, arugula, tomato, 

caesar‘s sauce, tomato relish, 
grana padano

15.5

B B Q  C H I C K E N
crispy breaded tender chicken fillet 
patty, brioche bun, cheddar, bacon, 

spicy cabbage slaw, jalapeños, 
tomato, pickles, barbecue sauce,

burger sauce

18.5

chicken burgers

S W E E T  P O TAT O  &  B E A N  ........................ 15.9

patty made from mashed sweet potatoes, red kidney beans,
oatmeal & herbs, vegan brioche bun, salad, tomato, 
cucumbers, burger sauce, tomato relish

K N Ö D E L B E R G E R  D E L U X E  ....................... 15.9
bread dumpling bun, camembert, baby spinach, 
sweet onions, cranberry chutney, sour cream, 
topped with white wine sauce

V E G G I  B U R G E R S

C H E D D A R  C H E E S E   ...................  1.5 
B A C O N   ...........................................  1.5
J A L A P E Ñ O S   ................................  1.5
S W E E T  O N I O N S   ........................  1.5

T O P P I N G S
pimp your burger!

(         withour burger sauce)

S O U R  C R E A M   ...............................  2 
J O P P I E  S A U C E   ............................  2

    S W E E T  C H I L I  S A L S A   ..............  2
    T R U F F L E  M AY O   .........................  2
    G U A C A M O L E   .............................  2.5
      

D I P S

side dishes
C O U N T R Y  F R I E S   .........................  4
S W E E T  P O TAT O  F R I E S   ............  4
F R I E D  P O TAT O E S   .......................  4
B R E A D  D U M P L I N G S   ...............  4.5
F R I E D  S PA E T Z L E   .......................  4
O N I O N  R I N G S   ............................  4.5
S A L A D  F R O M  T H E  B U F F E T    6.2
A S I A  C O L E S L AW   .....................  4.5

    spicy asian style cabbage salad

V E G E TA B L E  M I X   .....................  4.9
    peas, sugar snaps, carrots, 
     cauliflower, broccoli, peppers

   vegetarian    vegan    hot    vegetarian    vegan    hot



K I N G  P R AW N S  &  PA S TA  ................ 24.9
4 black tiger king prawns (peeled), 
taglierini & mixed vegetables pan fried on olive oil, 
grana padano

PA S TA  B O L O G N E S E  ........................... 17.5
taglierini, minced-meat-tomato sauce, grana padano

R AV I O L I  „ TA R T U F O “   ........................ 18.9
ravioli with creamy truffle filling,
white wine parmesan sauce

L A S A G N E  A L L A  N O N N A  ................. 15.9
oven-baked lasagna with minced meat and 
tomato sauce, béchamel and gratinated cheese

pasta. B A S TA !

F I L E T  P L AT E  .............................................. 29.5
tender medaillon from american black angus beef 
& medaillons from hunsrueck pork, champignon cream 
sauce, fried spaetzle, one salad from the buffet

P O R K  M E D A L L I O N S  ............................... 25.9
tender medaillons from hunsrueck pork, pepper sauce, 
mixed vegetables, fried potatoes

R E D  T H A I  C H I C K E N  C U R R Y  ............. 24.5
spicy red thai curry with tender chicken breast, peas, 
sugar snap peas, carrots, cauliflower, broccoli, bell peppers, 
enoki mushrooms, coconut milk, jasmine rice

R E D  T H A I  V E G E TA B L E  C U R R Y  ........ 17.9
spicy red thai curry with peas, sugar snap peas, carrots, 
cauliflower, broccoli, bell peppers, enoki mushrooms, 
coconut milk, jasmine rice

H E A R T Y  V E N I S O N  G O U L A S H  .......... 25.9
from locally sourced game from regional forests 
(wildhandel külzer), pan-fried spaetzle, crispy fried onions,
and a salad from the buffet

C L A S S I C S

S C A N  F O R  M O R E  I N F O S
A B O U T  T H E  H U N S R U E C K  P O R K

cutlet
V I E N N E S E  V E A L  C U T L E T  ...................... 24.9
veal cutlet baked in breadcrumbs, cranberrys, country fries, 
one salad from the buffet

J Ä G E R S C H N I T Z E L  ...................................... 20.9
cutlet from hunsrueck pork, baked in breadcrumbs, 
champignon cream sauce, country fries, one salad from 
the buffet

P E P P E R  S C H N I T Z E L  .................................. 20.9
cutlet from hunsrueck pork, baked in breadcrumbs, 
pepper sauce, country fries, one salad from the buffet

B O L O - S C H N I T Z E L  ....................................... 22.9
cutlet from hunsrueck pork, baked in breadcrumbs,  
gratinated with bolognese sauce & mozzarella, country fries, 
one salad from the buffet

S C H N I T Z E L  À  L A  E S S Z I M M E R  ........... 22.5
cutlet from hunsrueck pork, baked in breadcrumbs, 
topped with tomato pieces, garlic, grana padano
country fries, one salad from the buffet

C A S H E W - O F E N L A C H S  ..................... 24.9
lachsfilet, mayo-senf-marinade, 
panko-cashewkruste, gemischtes gemüse, 
bratkartoffeln, ein hauch zitronenflavor

B R O W N  T R O U T  - O R G A N I C -  ......... 22.9
(forellenhof trauntal)
whole trout skin fried, fried potatoes, 
one salad from the buffet

S M O K E D  S A L M O N  „ L A R G E “ .......... 18.5
smoked salmon, bread dumpling, 
salad, honey mustard dressing, sour cream

F I S H

   vegetarian    vegan    hot    vegetarian    vegan    hot



S T E A K 

R U M P S T E A K  F R O M  A M E R I C A N  B L A C K  A N G U S  B E E F  .......................... approx. 250g raw weight  35.9
.................................................................................................................................................. approx. 250g raw weight  50.9  
from the roast beef, with typically fat edge
one salad from the buffet, extra sides optionally

origin
Nebraska

USA

P I N O C C H I O  ............................................... 4
portion crispy country fries

L I T T L E  I TA L I A N  ............................... 10.9
tagliarini with minced meat tomato sauce, 
parmesan

C H I C K E N  N U G G E T S  .......................... 9.9
homemade chicken nuggets 
(poultry farm kneip, briedel) 
vegetable mix  or  a salad from the buffet, 
country fries

P O R K I  ...................................................... 11.5
small schnitzel from hunsrueck pork, baked in 
breadcrumbs, vegetable mix  or  a salad from the 
buffet, country fries

J I M  K N O P F  ............................................ 7.9
fried spaetzle & vegetable mix

R O B B E R  P L AT E  .................................. free
plate & cutlery to make drummings or to steal 
a little bit of mum‘s & dad‘s food 

side dishes
C O U N T R Y  F R I E S   .........................  4
S W E E T  P O TAT O  F R I E S   ............  4
F R I E D  P O TAT O E S   .......................  4
B R E A D  D U M P L I N G S   ...............  4.5
F R I E D  S PA E T Z L E   .......................  4
O N I O N  R I N G S   ............................  4.5
S A L A D  F R O M  T H E  B U F F E T    6.2
A S I A  C O L E S L AW   .....................  4.5

    spicy asian style cabbage salad

V E G E TA B L E  M I X   .....................  4.9
    peas, sugar snaps, carrots, 
     cauliflower, broccoli, peppers

S W E E T  O N I O N S   ........................  1.5

T O P P I N G S

S O U R  C R E A M   ...............................  2 
J O P P I E  S A U C E   ............................  2

    S W E E T  C H I L I  S A L S A   ..............  2
    T R U F F L E  M AY O   .........................  2
    G U A C A M O L E   .............................  2.5
    P E P P E R  S A U C E   .......................  2.5
     

D I P S

  F O R  T H Emost important people              I N  T H E  W O R L D !

vegetable mix
sugar snaps
cauliflower

broccoli
carrots
peppers

peas

   vegetarian    vegan    hot    vegetarian    vegan    hot
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