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A warm ,,welcome* to our restaurant wishes you
Lena and Wolfgang Benz.

We are open for you on following dates:

February May

17.-24.02.2020 01.-13.05.2020
24.-31.05.2020

March

02.-09.03.2020 June

16.-27.03.2020 01.-04.06.2020
08.-15.06.2020

April 22.-30.06.2020

01.-13.04.2020
26.-30.04.2020

Changes will be published through the local daily press or our website www.besen-benz.de

NEW! DAILY!

[Frihlingssuppe] small
»Spring Soup*
Soup with chicken, vegetables and sour cream 6,80€ 4,80€



Daily Special

Monday:

[Linsen mit Spéatzle]
Lentils with Spétzle (regional kind of noodles) and scalded
sausages

[Paniertes Schnitzel mit Bratkartoffeln]
Schnitzel (breaded pork cutlet) with roast potatoes

Tuesday:

[Hahnchenbrust im Eimantel mit PilzrahmsoBe
und Spétzle]

Egg-coated chicken breasts with mushroom cream sauce
and Spatzle

[Hackbraten mit Kartoffelsalat]

Meatloaf slices with potato salad

Wednesday:

[Schwébische Kutteln mit Bratkartoffeln]
Swabian-style tripes with roast potatoes

[Schweinesteak mit Bratkartoffeln und hausgemachter Krauterbutter]
Pork steak with roast potatoes and homemade herb butter

Thursday:

[Paprikagulasch mit Reis]
Goulash (with bell peppers) with rice

[Putensteak mit Reis oder Spatzle und Champignonrahmsauce]
Turkey steak with rice or Spatzle (regional kind of noodles) and mushroom cream sauce

Friday:
[Paniertes Fischfilet mit Wildreis und Dillsauce oder Remoulade]
Breaded fish filet with wild rice and a sauce of choice (dill sauce or rémoulade)

[Sauerbraten mit Spétzle und Johannisbeeren]
Sauerbraten (marinated pot roast) with Spatzle and cranberry sauce

Saturday:

[Schnitzel mit Bratkartoffeln]
Schnitzel (breaded pork cutlet) with roast potatoes

[Rinderleber mit Bratkartoffeln]
Beef liver (cut in stripes) with roast potatoes

Sunday:

[Rinderrouladen mit Spétzle und Blaukraut]
Beef roll with Spatzle and red cabbage

everyday sweets:

[hausgemachter Apfelschmaus mit VanillesoBe]

Homemade sponge cake with an apple half baked into the cake, served warm with Vanille
sauce and powdered sugar

Vanilla and chocolate ice cream
(One Portion contains three scoops of ice cream)

7,30€

8,80€

8,80€

8,60€

7,50€

8,60€

8,60€

8,60€

8,60€

11,80€

8,80€

8,40€

13,40€

4,50€

2,80€

small

5,30€

6,40€

6,40€

6,20€

5,50€

6,20€

6,20€

6,20€

6,20€

7,90€

6,40€

6,00€

9,50€

2,90€



Hot dishes

[Winzerbraten mit Kartoffelsalat und Brot und SoBe]
“Winzerbraten” (pork roast) with potato salad and bread and
sauce

[Winzerbraten mit Brot und Sofe]
Pork roast with bread and sauce

[Schlachtplatte]

“Schlachtplatte” in stock cooked pork belly with sauerkraut and
liver sausage and blood sausage

Il Small portion contains only one sausage

[Leber- und Blutwiirste mit Kraut und Brot]
Liver sausage and blood sausage with sauerkraut and bread
Il Small portion contains only one sausage

[Salzfleisch mit Kraut und Brot]
Salzfleisch (salted pork roast) with sauerkraut and bread

[Salzfleisch mit Brot]
Salzfleisch with bread

[Kesselfleisch mit Kraut und Brot]
Kesselfleisch (in Stock cooked pork belly) with sauerkraut and bread

[Kesselfleisch mit Brot]
Kesselfleisch with bread

[Bratwirste mit Kartoffelsalat, Brot und SoBe]
Sausages with potato salad and bread and sauce

[Bratwirste mit Brot und SoBe]
Sausages with bread and sauce

[Paprikawirste mit Kartoffelsalat und Brot]
Paprika sausages with potato salad and bread

[Paprikawirste mit Meerrettich und Brot]
Paprika sausages with horseradish and bread

[Maultaschen mit Kartoffelsalat]
Maultaschen (Swabian pockets, pasta square filled with meat and spinach) with potato salad

[Maultasche mit Kése Uberbacken auf TomatensoBe]
Maultaschen au cheese gratiné on tomato sauce

[Maultaschen mit Ei Gberbacken und Salat]
Maultaschen (sliced) with egg and salad (potato salad, carrot salad, cabbage salad, radish salad
and green salad)

[Maultaschen in der Briihe]
Maultaschen soup

7,80€

6,60€

7,20€

4,80€

6,30€

5,30€

6,30€

5,30€

6,20€

4,80€

6,00€

5,00€

5,80€

6,00€

7,80€

4,80€

small

5,90€

4,60€

5,40€

3,00€

4,80€

4,30€

4,80€

4,30€

4,00€

3,00€

3,80€

3,20€

4,30€

4,40€

5,80€

3,30€



small
[Besentoast]
Besentoast (buttered bread with salted pork slices, pickled 5,80€ 3,80€
bell peppers and onions, gratinated with cheese under the
salamander)

[Vegetarischer Besentoast]

Vegetarian Besentoast (buttered bread with pickled bell 4,80€ 3,80€
peppers and onions, gratinated with cheese under the

salamander)

[Kasespatzle] 5,50€ 4,00€

Cheese Spétzle

[Fladlesuppe] 4,50€ 3,00€

. Pancake (sliced) with homemade meat balls in stock

[Flammkuchen ,,original Elsasser Art“]
Tarte flambé “original Elsass type” with creme fraiche, bacon cubes and
onions

8,10€

[Flammkuchen ,griechischer Art“] 8,10€

Tarte flambé “Greek type” with creme fraiche, feta cheese and hot peppers

[Flammkuchen ,,Lachs und Schrimps*] 8.50€
Tarte flambé “salmon and shrimps” with creme fraiche, salmon, shrimps and ’
dill

[Flammkuchen ,,100% BIO, der Vegane®] 10,50€
Tarte flambé ,,100% organic, the vegan one“ with tofu creme and various
types of vegetables, without lactose, with soy from Europe

For our younger customers:

[Saitenwirstle mit Ketchup]
Scalded Sausages with Ketchup 2,80€ 1,50€

[Spétzle mit SoBe] 2,50€ 1,50€

Spéatzle with sauce



Cold dishes

[Hausmacher Wurstteller]
Dish of assorted sausages (liver sausage, blood sausage,
brawn/ head cheese and bread)

[Portion Rauchfleisch]
Smoked meat slices with butter and bread

[Wurstsalat]
Salad of sliced sausages, decorated with onions and
pickles and bread

[Schweizer Wurstsalat]
Salad of sliced sausages with cheese, decorated with
onions and pickles and bread

[Hausmacher Wurstsalat]
Salad of cubes of brawn, blood sausage and cheese with bell peppers and bread

[Besenplatte]
Smoked meat slices, Emmentaler type cheese, head cheese/ brawn, blood sausage, liver
sausage and bread

[Kasebrett]

Dish of assorted cheese (Alm cheese, smoked cheese with ham, Camembert, Bavaria blu,
Petrella Emmentaler, pasty filled with curd (spiced with herbs and caraway), butter, olives and
bread

[Vesperbrett]

Smoked meat and cheese (not sliced) with bread

[Original Jagstfelder Ochsenmaulsalat]
“Original” ox muzzle salad Jagstfelder-style and bread

[Fleischsalat “nach Art des Hauses”]
Meat salad with Mayonnaise, cooked eggs and ham sausage and bread

[Kasewdrfel]
Cheese cubes

[Hausgemachter “Bibbeleskése”]
Curd, spiced with herbs and caraway and bread

[Salatteller]

Plate with assorted salads (potato salad, cabbage salad, carrot salad, radish salad, green salad,

cucumber salad, tomatoes, cucumbers, ham, cheese, corn, vinaigrette-dressing)

[Gerauchertes Forellenfilet]
Smoked trout fillet with potato salad

[“Scheuerbergplatte™]

recommended for 2 people

Smoked meat slices, rolled fillet of ham, salami, Emmentaler cheese, Gauda cheese, herbal
cheese, Griebenschmalz, curd (spiced with herbs and caraway), cooked egg, tomatoes, radish,
cucumbers, butter and bread

6,20€

5,80€

6,20€

6,20€

6,20€

7,80€

9,50€

6,80€

6,80€

7,50€

4,50€

4,20€

7,80€

6,80€

12,80€

small

4,70€

4,20€

4,60€

4,60€

4,60€

6,10€

5,00€

5,50€

2,50€

2,60€

5,80€



small

[Ripple mit Kartoffelsalat und Brot] 7,80€
Salted pork meat similar to Kassler or to British
gammon, with potato salad and bread

[Ripple mit Brot] 5,80€

Salted pork meat with bread

[Brétbrot]

Ground pork/mett on bread with onions 4,50€ 3’00€

[Rauchfleischbrot]

Sliced smoked meat on buttered bread 4,50€ 3,00€

[Kasebrot]

Emmental cheese on buttered bread 4,50€ 3’00€
[Hausmacherbrot] 4.50€ 3.00€

Liver sausage, blood sausage and head cheese/ brawn on bread

[Krauterkasebrot mit gerddeltem Rettich]
Herb cheese spread on bread with radish 5,00€ 3,10€

[Beilagensalat]
Side salad (cabbage salad, carrot salad, radish salad, green salad, cucumber salad, 3.80€
vinaigrette-dressing ’



