
 

 
 

 

 

 

The Menu 

 

Vegan onepot-gnocchi-pan: gnocchi – vegetables – onions – rocket salad –  

Cherry tomatoes – red pesto (3,9) – olive oil       14,50 

 

Caesar Salad (1,2,3,9) – Romaine lettuce – cherry tomatoes – croutons –  

shaved parmesan (1) – roasted prawns (2) or turkey slices (2)    14,50 

 

Linguine – garlic – chili – cherry tomatoes – olive oil – roasted prawns (2) – 

 arugula          16,50 

 

Curry Sausage „Rhenish style“ (1,3,4,9) – roasted onions - fries (2)     11,00 

 

Chicken Alfredo: spaghetti – white mushrooms – garlic – onions – leek–  

grilled chicken breast filet (4)         16,50 

 

Turkey gyros (9,12) – coleslaw salad (9) - fries (2) – tsatsiki dip    16,50 

 

Two breaded pork schnitzel – mushroom cream, paprika sauce (4) or  

pepper gravy – fried potatoes         16,50 

 

Grilled pollock filet (2) – basmati rice – mixed vegetables with Dijon-mustard (9) 22,00 

 

Original „Wiener Schnitzel“ – veal 160 g – fried potatoes    24,50 

 

….please ask for our weekly offers and the desserts…. 

 

List of ingredients subject to labeling: 

(1) with preservative (5) blackened (9) sulphured 

(2) with colorant (6) waxed (10) contains chini 

(3) with antioxidant (7) genetically modified (11) contains caffeine 

(4) with sweetener  (8) with phosphate   (12) with flavor enhancer 



 

 
 

 

 

 

 

Our wine recommendations – 0,2 ltr – winery Durbach 

 

„Schöne Zeit“ white wine Cuvée           6,50 

 

Chardonnay Q.b.A. dry, Plauelrain          7,00 

 

Pinot gris dry, grade „cabinet“, Kochberg         7,50 

 

Klingelberger (Riesling) Q.b.A. dry, Plauelrain        7,00 

 

Pinot noir rosé Q.b.A. dry           7,00 

 

Pinot noir Weißherbst, grade „cabinet“, Kochberg        7,50 

 

Pinot noir red Q.b.A., Kochberg           7,00 

 

Pinot noir red dry, grade „cabinet“, Kochberg        8,00 

 

Cabernet Sauvignon Q.b.A. dry, Kochberg         8,00 

 

Pinot Noir Q.b.A. extra dry, Kochberg          8,00 

 

We kindly ask guests with food intolerances or allergies to contact us. 

Since the list of ingredients that require identification is quite long, we have a separate folder ready for 
you, in which we have "broken down" each of our dishes and listed the allergens. 

The ingredients that require labeling are identified by a number for each dish - you can find the 
assignment to the associated ingredients at the bottom of this page. 

 

We wish you a good time at our restaurant - enjoy your meal! 

 



 

 
 

 

 

The team from Hotel Mariaweiler Hof 


