Food and Beverage WMewn

R

Landgasthof Alt-Euginger Wilhle

Hours:
Tuesday - Saturday:

2:00 PM -11:00 TM
Starting November 1, 2026: 5:.00 PM —11:00 PM

(Kitchew closes at A:00 PM)

Sunday:
11:30 awm. — &30 pm.

(Kitchenw closes at 4:00 pam.)
Startivg November 1, 2026: 11:20 awm. — 2:30 pn. & 5:.00 pamn. — 430 pam.

(Kitchew closes at 2.00 p.m. or 4:00 pm.)
Closed on Mondays

(Separate opening hours apply for events with 20 or wmore guests)



Appetizers and Soups

Parmesan fries with truffle mayownaise -vegjie-
Garlic baguette with aioli -Vegjie-
Burrata with mixed tomatoes, apricot chutney, -Vegoie-

toasted pive nuts, balsamic vivegar and breadsticks

“Will Trio”
WMinced pork with onions, Westphalian country ham
and Obazda on whole-graiv bread

Preteel -Vegoie-
with butter -Vegjie-
with Obateda -Vegjie-

Cream of pea soup with sumac crountovs

Beef broth with semolina damplings and root vegetables

Salads

Wixed salad with raspberry dressing,
dried cravberries, seeds and crontons

with chicken breast strips
with pan-seared shrimp

Small mixed salad with raspberry dressivg

Cheese, ham, and sansage salad with bread
Cheese, ham, and sansage salad with preteel
Cheese, ham, and sansage salad with fried potatoes

Tarte Flambée

Alsatian Tarte Flambée with cream, onions, bacow
and garlic

Parma Tarte Flambée with cream, @arlio, Parma haw,
arungnla and Parmesan

Vegetarian tarte flambée with cream, garlic, -Veggie-
oregavio, sun-dried tomatoes, olives, red ovions,
shepherd’s cheese and green beans
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Wain Dishes

Vellow lentil carry with coconut wilk, carrots,
potatoes, chickpeas, sprouts and pita bread

Bowl with vegetable couscous, carrots,
Lentil salad, cherry tomatoes, pomegranate seeds,
arungula, falafel, lime-mint dip, and breadsticks

Pasta with shrimps, spicy seafood sauce,
Parmesan and green asparagins

Herb-crusted matjes fillets
with apple-onion-cucumber sour cream,
beet salad and pan-fried potatoes

“Withlenteller”

WMedallions of Meisterfrisch beef, pork and chicken
with creamed mushrooms, bacon-wrapped green beans
and pan-fried potatoes

Viennese schvitzel made from veal loin
fried in clarified butter, with Parmesan fries,
truffle mayonnaise, cranberries and lemon

Smash Burger on a Briothe Buw,

with cheddar cheese, caramelized ovions
and hovey-chili mayonwaise,

served with coleslaw and French fries

Sliced Pork Tenderloin in Cream Sauce “Zurich Style”
with mushrooms, onions, résti and salad

“arill Platter” with fresh herb bratwurst,
grilled cheese, marinated chicken breast,
tomato rice, coleslaw and tzatziki

“Broteeit-Brett”

Ham, Mettwurst, Mett, Leberkis, meatballs,

Obazda, Gonda, tomatoes, hard-boiled ega, pickles,
horseradish, radishes, pretzel, bread & butter
additional bread, pretzel and butter for the 2vd person

Extras:
Mayowaise, ketchup, mustard 0.90
Truffle mayowaise 1.60

Cravberries 1.50
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Chicken Crossies with Freuch fries

Vegetable nuggets with French fries -Vegjie-
“Kids' Will Plate”

Swall pork and chicken medallions

with creamed wmushrooms avnd fried potatoes

Children’s veal schvitzel with French fries

Pasta with Parmesan -Vegoie-

Children’s ice cream sundae with vawilla
and strawberry ice cream, chocolate chips, and whipped cream

Desserts

“Solero in a Glass”
Vawilla cream with peach-passion fruit compote and vawilla ice cream

Chocolate brownie with berry ragont
and toffee-caramel ice cream

“Affogato al Café’-Double espresso with 1 scoop of vauilla ice cream

Fresh waffle

+ Whipped cream

+ Hot cherries

+1 scoop of vamilla ice cream

3 scoops of assorted ice cream
+ whipped cream
+ hot cherries

1 scoop of ice cream: vamiilla, chocolate, strawberry, walnut
1 scoop of ice cream: toffee-caramel or bourbon-vailla
1 scoop of sorbet:  raspberry or lemon
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