
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

“The world belongs to 

those who enjoy it” 

Giacomo Leopardi 1798-1837 
 

 

 

 

 

 

 

 

With this in mind, we wish you 

a lovely and enjoyable stay 

here with us at the Engel. 

 

A warm welcome to you. 

 

Yours sincerely, 

The service and kitchen team 

 

 

 



Starters 

 

 

Ceviche o f  Buh lbach brook t rou t  

wi t h  Büh le r  p l ums ,   

f enne l  and  avocado  

€21.50  

 

 

“V i te l lo Tonna to“   

p i n k - r oa s t ed  vea l  l o i n  

w i t h  t una  sauce ,  cape r s ,  che r r y  t oma toe s ,  

r oc ke t  a nd  f r e s h  Pa rmesan       

€21.50 sma l l  po r t i on  

 

 

Caramel ised goa t ’s  cheese  

wi t h  wa t e rme lon  ca rpacc i o ,  

b lack  c he r r y  v i nega r  and  w i ld  he rb s  

€19.00 

 

 

Summer  sa lad wi th  green asparagus  

mixed  sa lad  l eave s ,  f r e s h  be r r i e s ,  

t oa s t ed  macadam ia  n u t s   

i n  e lde r f l owe r  v i na ig r e t t e  

€15.50 

 

 

Soups 

 

  
Cream of  swee tcorn soup  

wi t h  po len ta  and  pes to  r o s so  

€  9 .50  

 

 

Beef  s tock  

wi t h  he rb  f r i t t e r s  

r oo t  vege tab le s  and  c h i ve s  

€  9 .50  

 

Cream of  chan tere l le  soup  

wi t h  C rou ton s  and  pa r s l e y  

€  9 .50  

 

 



 

Fish dishes 

 

 

 

 

Pan - f r ied Ice landic  sa lmon f i l le t  

s e r v ed  on  tag l i a t e l l e  w i t h  sa f f r on  sauce ,  

con f i t  t oma toe s  and  cou rge t t e s  

€  32 .00  

€  23 .00 sma l l  po r t i o n  

 

     

Pan - f r ied deep -sea prawns 

s e r v ed  on  g r een  c u r r y  w i t h  m i e  nood l e s ,  

sp rou t s  and  Tha i  cu r r y  sauce   

€  32 .00 5  p i ece s  

€  23 .00 3  p i ece s  

 

 

B lack Fores t  t rou t  f i l le ts  

s e r v ed  s t eamed  o r  Mü l l e r - s t y l e  

w i t h  l ea f  sp i nach  and  pa r s l e y  po ta toe s  

€  27 .00  2  p i ece s  

€  21 .00  1  p i ece  

 

 

 

‘Roya l ’  sea bream, sk in - s ide down 

s e r v ed  w i t h  a  l emon  and  t h yme  sauce  

w i t h  t oma to  gnocch i  and  g r i l l ed  vege tab l e s      

€  32 .00  

€  23 .00 sma l l  po r t i o n  

 

 

 

 

 

 

 

 

 



Meat dishes 

 

 

Viennese Schni tze l  

f r i ed  i n  c la r i f i ed  b u t t e r   

s e r v ed  w i t h  ch ip s ,  co ld - s t i r r ed  c ranbe r r i e s   

and  sa lad s  f r om  t he  b u f f e t  

€32.50  

€23.50 sma l l  po r t i on  

 

 

 

Swabian onion s teak 

wi t h  c r eam sauce ,  f r i ed  on i on s ,  b road  beans  

and  hand - s c raped  spä t z l e  

€36.00   

€27.00 sma l l  po r t i on  

 

 

 

Medium - rare  roas t  ven ison lo in  

wi t h  f r i ed  chan t e r e l l e s ,  

ce l e r y  p u r ée ,  g la zed  che r r i e s  

and  handmade  po ta t o  nood le s  

€  38 .00  

€  28 .00 sma l l  po r t i o n  

 

 

 

Mi lk - fed vea l  cheeks  

wi t h  a  de l i ca te  b ra i s ed  sauce ,  co l ou r f u l  ca r r o t  t a r t   

and  w i ld  b rocco l i  

€  30 .50  b ig  po r t i on  

€  22 .50 sma l l  po r t i o n  

 

 

 

 

 

 



Vegetarian Summer dieshes 

 

 

Tomato gnocchi  

i n  a  de l i ca te  t oma to  sauce  w i t h  f r e s h  Pa rmesan  

g r i l l ed  vege tab le s  and  r oc ke t  

€  21 .50  

 

Baked len t i l  c rêpes  

s e r v ed  on  a  bed  o f  co lou r f u l  c ou rge t t e ,  s oya  yoghu r t ,   

g r een  s h i so  and  g r i l l ed  l e t t uce  hea r t s  

€  21 .50  

ava i lab le  w i t h  hand - s k immed  bu r r a ta  

€  9 .50  

 

Po ta to rav io l i   

s t u f f ed  w i t h  po r c i n i  mush r ooms  and  c r eam cheese  

on  a  bed  o f  g r i l l ed  o xhea r t  t oma toe s ,  

w i t h  w i ld  mush r ooms  and  wh i t e  t oma to  f oam  

€  21 .50  

 

Chante re l les  in  a herb cream sauce  

wi t h  a  med le y  o f  vege tab le s  

and  b r ead  dump l i ngs  

€  21 .50  

 

 

To go with the chanterelles, we recommed  

 
Po rk  t ende r lo i n      

€  9 .50 

 

Sa lmon f i l l e t                    

€  14.00 

 

Ven i son  meda l l i ons   

€  16.00 

 

V iennese  vea l  schn i t ze l  

€  13.00 

 

Bee f  f i l l e t  s t eak  w i t h  pepper  sauce                           

€  15.00 

 

 



To round off the meal 

  

 

S trawber ry  Par fa i t  Guge lhup f  

wi th choco la te  ganache,  

p is tach io sponge  

and ‘Mir rowglace coa t ing’  

€  15.50  

 

 

Quark  dumpl ings    

wi th walnu t  br i t t le ,  vani l la  sauce,  

rhubarb compote and rhubarb sorbe t      

€  15.50 

 

 

Tonka Bean Crème Brû lée  

wi th ber ry  ragout ,  mer ingue  

and l ime and bas i l  sorbe t  

€  15.50 

 

 

Rub i  Mousse Tar t le ts  

wi th mar ina ted s t rawber r ies,  

chocola te  cake  

and whi te chocola te  ice cream 

€  15.50  

 

 

Se lec t ion of  F rench cheese spec ia l i t ies  

Assor ted French raw -mi lk  cheeses  

wi th grapes,  nu ts ,  f ig mus tard and bague t te  

€  16.50 

 

 

To take home 

For  a l i t t le  b i t  o f  Engel  indu lgence a t  home or  as  a smal l  

g i f t ,  we recommend our  homemade pra l ines  

( f i l led wi th  Z ibär t le )  to  take away.  

€  15.50 for  12 p ieces  


