
 

Share your Schlehdorn moment with us 
#hotelschlehdorn #meinschlehdorn @hotelschlehdorn 

 

 

 

 

 

REGIONAL. 

Even though our cuisine draws on international influences, our philosophy remains firmly rooted 

in the region. We place great value on regional products that are fresh, sustainable and of the 

highest quality, sourced directly from our surroundings. Our focus is not only on the ingredients, 

but also on the regional suppliers and producers who work with passion and dedication. 

 

SEASONAL. 

Our menu changes regularly to showcase the best of each season.  

For us, cooking seasonally means always using the best of the region and the time of year to 

offer you fresh, balanced and tasty dishes. 

 

EMOTIONAL. 

At Schlehdorn's Stuben, everything revolves around emotions and the passion that is expressed 

in every dish.  

Our cuisine is as colorful as we are - diversity, creativity and cordiality are the focus. Every dish is 

prepared and served with attention to detail to touch not only the palate but also the heart. 

The ingredients we use are as diverse as the people who prepare them, and each dish reflects 

this vibrancy and joy. 

 

Let yourself be enchanted by our culinary highlights, find your #meinschlehdorn moment and 

enjoy an unforgettable evening. 

 

 

 

 

  

 
 

Nature Park 

Dishes     

Vegetarian  

Dishes 

Local Game Schlehdorn’s 

Favourite Dishes 



 

   

 
Nature Park dishes 

 
vegetarian 

 
Favorite dish 

 
Game from the region 

 

For information regarding allergens, please contact our service team 

 

 

 

  

  

 

 

 

  

Starters  

Black Forest snack platter 
Black Forest ham | Mountain cheese | Pickled pumpkin | Pickled gherkins 

Rendered lard | Baguette | Onion | Chives 
 

14,50 €  

4 fried prawns 
Garlic | Thyme | Onion | Lemon | Baguette 
 

19,50 €  

Beef fillet carpaccio 
Truffle mayonnaise | spring onions | tomato | olive oil | lemon | mountain cheese 
 

17,50 €  

„Pulled Wild“ praline 
Grilled pointed cabbage | Sweet-and-sour cranberry sauce | Sweet potato purée 
 

13,50 €  
 

A selection of salads and soups 
from the buffet | Leaf salad | Mixed salads | Clear soup | Cream soup 
 

14,50 €  

Small dishes 
 

 

Black Forest tarte flambée 
Bacon | Onion | Fresh herbs 
 

13,50 €  

Autumn tarte flambée 
Pumpkin | Goat’s cheese | Red onion | Spring onion | Walnuts | Honey 
 

13,50 €  

Homemade potato wedges 
Herbs | Mountain cheese | Truffle mayonnaise 
 

11,50 €  



 

   

 
Nature Park dishes 

 
vegetarian 

 
Favorite dish 

 
Game from the region 

 

For information regarding allergens, please contact our service team 

 

 

 

 

  

Main courses 
 

 

Breaded veal cutlet 
Cranberry | Potato salad | Pumpkin seeds | Pumpkin seed oil 
 

35,00 €  

Onion roast (250g beef steak – medium) 

Burgundy sauce | Vegetables | Potato gratin 
 

42,00 €  

Game ragout 
Burgundy and cranberry sauce | Autumn vegetables | Spätzle 
 

 29,50 €  

Pan-fried char 
Riesling sauce | Grilled red cabbage | Grapes | Bacon | Mashed potatoes 
 

34,00 €  

Schlehdorn Bowl (vegan option available) 

Spelt rice | Sweet-and-sour cranberry sauce 
Mushrooms | Brussels sprouts | Pumpkin | Carrot | Leek | Onion | Fried egg 
 

27,00 €  

By advance booking 
For 2 or more people – advance booking required by 2.00 pm on the same day 

 

Saddle of game (depending on the hunt and the season) 
flambéed at the table 
Red wine sauce | Autumn vegetables | Mushrooms | Steak pepper 
Napkin dumplings | Homemade Spätzle 
 

p.P. 45,00 € 

 

 

Cheese fondue menu 
 
Black Forest snack platter 
Black Forest ham | Mountain cheese | Pickled pumpkin 
Pickled gherkin | Rendered pork fat | Baguette | Onion | Chives 

*** 

Cheese fondue (cheese fondue only: €29.00 per person) 

Bread | Potato | Cornichon | Pearl onion | Grapes 

*** 

Small Kaiserschmarrn 
Stewed plums | Vanilla ice cream 

Menu price 
p.P. 49,00 € 

 

 



 

   

 
Nature Park dishes 

 
vegetarian 

 
Favorite dish 

 
Game from the region 

 

For information regarding allergens, please contact our service team 

 

 

 

 

 

 

  

Desserts 
 

 

Black Forest chocolate mousse 
Cherry compote | Crumble | Cherry sorbet 
 

11,50 €  

Kaiserschmarrn 
Roasted plums | Vanilla ice cream 
 

12,50 €  

Affogato  
Espresso | Vanilla ice cream | Cream 
 

7,50 €  

Fine selection of cheeses 
from the buffet | Selected hard and soft cheeses | Chutney | Grapes | Nuts 
 

14,50 €  

Homemade ice cream and sorbet    

Our flavours 

Chocolate 

Vanilla 

Salted caramel 

Cherry sorbet 

Mango and passion fruit sorbet 

Lemon sorbet 

 

1 scoop 

2 scoops 

3 scoops 

4 scoops 

 

4,00 € 

7,50 € 

10,50 € 

13,50 € 



 

   

 
Nature Park dishes 

 
vegetarian 

 
Favorite dish 

 
Game from the region 

 

For information regarding allergens, please contact our service team 

 

 

 

 

 

 

 

 

Children’s meals 
 

 

Salad – choice from the buffet | children’s portion 7,50 €  

Soup – choice from the buffet | children’s portion 7,50 €  

French fries | Ketchup 7,50 €  

Breaded veal cutlet | French fries 20,50 €  

Currywurst | French fries 14,00 €  

Spätzle | Cream sauce 10,50 €  

Homemade chicken nuggets | French fries 17,50 €  

Spaghetti | Tomato Sauce 10,50 €  

Portion of vegetable side dishes 5,00 €  

       

 

 

 


