
    

           Soups  
 

Baden beef broth  
with ox meat and thin noodles  

  

10.90  

Soup of the day   
              saisonal   
  

  

Appetizers  

  10.90  

Goat cheese crème brûlée  
with wild herb salad  
  

17.90  

Beef carpaccio  
with rucola, parmesan, and truffle oil  
  

20.90  

Chili-garlic shrimps  

with baguette  
  
  

 
Salads  
 

22.90  

Side salad   
  

5.90  

Small mixed salad  
            

8.50  

Large mixed salad plate  17.90  
                 with vegetarian cordon bleu  
                 with breaded organic goat cheese and fig-mustard   

25.90 
23.90  

  with corn poulard                                                                                                                                                                                           24.90  
                 with chili-garlic shrimps   25.90  
                 with pike-perch filet  24.90  
                 with beef steak 28.90 
                    

  

  

  

   
  

 

  

  



    

Classic Baden dishes  
  
           Veal-Bratwurst  19.90  

fried potatoes, caramelized onions  

  

        Pork shoulder  22.90  
sauerkraut, potato salad  

  

   Boiled veal fillet  29.90  
horseradish sauce, cranberries, beetroot salad, and potatoes  

  

           Corn poulard  31.90  
with vegetables and porcini mushroom ravioli  

  

Veal schnitzel               31.90 
with french fries or warm potato salad   

  

Chopped veal  29.50  
champignon-cream sauce, tagliatelle  

  

    

  

Vegetarian  
  

         Cheese spaetzle  19.90  
              with caramelized onions  

  

Beetroot risotto               24.90 

with caramelized walnuts and goat cheese   

  

Goat cheese ravioli              25.90 

with sugar snap peas, cherry tomatoes, and parmesan cheese   

  

Forrest mushroom tagliatelle            23.90     

a la créme with cherry tomatoes and parmesan   

 

 

 

 

 

 
 



    

Steaks    
  

Tenderloin - Grain Fed  
Sauce béarnaise, green asparagus, truffled parmesan potato gratin   
Tender cut of tenderloin. Fine and even marbling give this cut its noble and delicate 

taste.   

 

200g  43.00  

 Rump steak - Grain Fed     
pepper sauce, bacon beans, and croquettes  
“Grain fed“ is a criteria of quality for beef from South America. The bovine is fed 

grain, giving its meat better marbling. It melts on the tongue and retains the beef’s 

hearty flavor. 

 

250g 42.00  

           Veal-tenderloin     
red wine shallot sauce, green asparagus, and hash browns   

 

 45.00  

           Surf & Turf Grain Fed     
tenderloin, bell pepper chili shrimps, lobster sauce, and steakhouse fries  

 

 

Burger  

 

  47.00  
 
 
 
 

 Rappen-Cheeseburger    
Classic 100% beef, cheddar cheese, tomatoes, pickles, onions, and fries  

 21.90  

 
Vegan Burger „Green Mountain Burger“  

 23.90  

 Avocado-Cream, tomatoes, onions, and sweet potato fries  
  

 

 Fish   

  
 Red mullet fillet  31.90  

with lobster butter, vegetables, and risotto  

  

       Pike-perch fillet  29.90  
wine-maker’s style, bacon sauerkraut, small grapes, and small boiled potatoes  

 

Fisch Tripple                                                                                                                                41.90 
pike-perch, gilthead and red mullet fillet with lobster butter, asparagus and ricotta ravioli 

            

 



    

Vespers  
  

Sausage salad   

with bread                 15.90 

with fried potatoes                17.90 

  

Alsace sausage salad with cheese    

with bread                 16.90 

with fried potatoes                 18.90 

  

           Baden triple                22.50 

sausage salad, Baden bibles cheese, fried potatoes  

  

Flammkuchen – Tarte flambée   

classic with bacon & onions               16.50 

greek style with feta cheeses pepperoni             17.50 

salmon and shrimps                                                                                                                                                     18.50  

vegan with vegetables              18.50 

  
  

Dessert   
  

           Desserts  according to daily offer  9.90 
(Chocolate mousse, Tiramisu und many others in our Vitrine)  

  

Chocolate lava cake        12.50  
with warm white or dark chocolate center  

 

Creme Brûlée        10.90  
with raspberry ice cream  

  

Cake   

different variations         5.90  

with whipped cream + 0,60 €   

      

           Black forest cherry cake                   6.90  
           
 

  
 



    

Coffee   
  

    

           Coffee 3.60  
Large coffee  4.80  
Espresso  3.60  
Double espresso 5.20  
Espresso macchiato 3,90  
Cappuccino  4.60  
Cafe latte  5.20  
Latte macchiato  
  

5.20  

Chococcino  5.20  
Hot chocolate   5.20  
Hot chocolate with cream   
  

5.60  

Affogato1  
  
All Coffee drinks9 can be enjoyed caffeine-free. Soy, almond, or 

lactose-free milk +0,50 €   

  
 

5.90  

Tea  3.90  
 

Fruit-mix Passion fruit and Orange  

Peppermint  

Camomille  

Black tea  "Assam Mokalbari"  

Black tea "Earl Grey"9  

Green tea "Wulu Mist tea"  

Rooibos "Pearl of the Nile"  

Herbal blend "Stress blocker"  

            

  

  

  

  

  

  

  

  

  

 



    

           Non-alcoholic drinks 
  

Water  

  

Bad Dürrheimer Organic Mineral water  0,25 l  4.40  
Natural, Medium, Classic  
  

0,75 l  7.90  

Table water in a carafe (still or sparkling)  0,5 l  5.50  
  1 l  7.90  

Seezünlge, Lemonade in bottle  
  

   

Pear, currant, rhubarb, cherry  0,25l  4.90  
   
   

Fruity refreshments  
  

   

Apple juice, black currant-nectar, passion fruit-nectar,  0,3 l  4.80  
rhubarb juice, orange juice  
  
  

Juice-spritzers  
  

0,4 l  5.60  

Sparkling apple  0,3 l  4.50  
  0,4 l  5.50  
Sparkling black currant, sparkling rhubarb,  0,3 l  4.60  
Sparkling Orange, sparkling passion fruit  
  
  
Softdrinks  
  

0,4 l  5.60  

Cola 1,9, Fanta 1,2,5 Spezi 1,2,5,9 lemonade2  0,3 l  4.60  

  0,4 l  5.60  
Cola light1,9  0,33l Fl.  4.80  
Cola zero1,9   

  

0,33l Fl.  4.80  

Bitter lemon5,110  0,2 Fl.  5.00  
Tonic water 10     

Ginger ale   
  

   

Fuze tea peach   0,33l Fl.  4.80  
Fuze tea lemon  0,33l Fl.  4.80  
 

  



    

Ganter Beer on tap    

  

Pilsner, chanty  0,3 l  4.40  
  0,4 l  5.50  
Pale Lager  0,3 l  4.40  
  0,4 l  5.50  
Wheat beer  0,5 l  6.20  
  
  

   

Ganter bottled beer  
  

   

Freiburger Pilsner  0,33 l  4.60  
Freiburger Radler cloudy  
  

0,33 l  4.60  

Urtrunk  0,33 l  4.60  
Magical dark   
  

0,33 l  4.60  

Dark wheat beer  0,5 l  6.20  
Crystal wheat beer  
  

0,5 l  6.20  

Freiburger Pilsner non-alcoholic  0,33 l  4.60  
Freiburger Radler non-alcoholic cloudy   0,33 l  4.60  
Wheat beer non-alcoholic  0,5 l  6.20 
  
  

  

   

Sparkling wine & Champagne     

 0,1 l   0,75 l  

Freiburger Sparkling wine    6.90  39,-  
with a dash of (Pêche, elderberry, rhubarb, cassis)  
 

7.90   

Geldermann Grand Rosé  
  
Non-alkoholic sparkling wine                                                                             
 

7.50  
 
6.50                                  

42,-  
 
   35,- 

     
  

  

  

  

  

 

  



    

Open wines   
  

   White wine    0,2 l  

  

           Gutedel dry from the tap    5.90  
Laufener Altenberg   
Winzerkeller Auggener Schäf eG  

  

 Müller-Thurgau medium dry    6.50  
Markgräflerland /Baden  

Winzerhof Ebringen  

  

           Pinot blanc dry    7.90 
Vogtsburg, Kaiserstuhl  

Winery Martin Räpple 

 

           Pinot gris dry    8.20  
Oberbergen, Kaiserstuhl 
Winery Franz Keller  

  

           Sauvignon blanc dry    8.50  
Bad Krozingen, Schlatt 
Winery Fritz Waßmer  

  

           Riesling dry  7.90   
Durbacher Klingelberg VDP  
Gräflich Wolff Metternich´sches Winery  

    

Pinot blanc and chardonnay dry              8.20 
Vogtsburg, Kaiserstuhl  

Winery Martin Räpple 

  

 

Rosé                   0,2 l 

    

           Pinot noir rose dry  7.90  
Buchholz  
Winery Moosmann  

  

Blue pinot noir rose dry                                                                                                         8.50 
Königschaffhausen 

Winery Bettina Schuhmann 

 

 

 



    

Rotwein                   0,2 l 

  

 Pinot noir dry „Rappen“   8.50  
Eichstetten am Kaiserstuhl 
Winery Weishaar   

 

           Cuvèe cabernet & pinot noir dry 8.20  
Ihringer Fohrenberg  
Winery Sexauer  

  

 Granat dry  8.20  
Buchholzer Cuvée 

Winery Moosmann  

 

 

Wine spritzers                       0,25 l 

  

White   4.80  
Rosé    5.20  
Red  
  
 

 5.40  

Aperitif    0,1 l  
    
Lillet Berry – Berry, Schweppes Wild Berry   8.90  
Aperol Spritz – Prosecco, Soda, Orange   8.90  
Hugo – Prosecco, Elderflower syrup, Mint, Soda   8.90  
Campari -Soda/ Orange 
Apros vermouth white or red – with tonic                                                                  

 7.90 
9.50   

   
   
Gin   
 

 4cl  

Gretchen dry gin      9.90  
MundART    8.90  
Monkey 47   10.50  
Tanqueray    8.50  
Gin mare   
  
Tonic  

 9.50  

Schweppes indian tonic 10   or schweppes dry tonic10  5.00  
Fever tree mediterranean 10   5.00  



    

 

           Digestif  2cl  

Our fruit brandies are provided by Sexauer distillery. You can visit their stand here at the 

münstermarkt.  

  

           Cherry  4.90  

 Williams  5.50  

 Mirabelle  5.50  

           Zibärtle (wild prune)  5.80  

           Raspberry  5.50  

           Sour cherry  5.50  

  

Grappa 4cl  

 Cellini Cru  7.50  

 Nonino barrique  7.50  

    

Whiskey 4cl  

 Ballantines1 7.50  

 Jack Daniels1 7.50  

 Chivas 18 J1  9.50  

 Glenfiddich 12 J1  8.90  

  

Cognac 4cl   

 Hennessy VS  8.90  

 Remy Martin VSOP  9.50  

  

Rum 4cl   

 Ron Zacapa 23j  12.00  

  

Liköre und Bitter 4cl  

 Calvados Dauphin  5.90  

 Ramazotti  5.90  

 Jägermeister  5.90  

 Baileys  5.90  

 Amaretto  5.90  

           Ouzo  5.90 

  

   
1 Coloring agents 2 Preservatives 3 Sweetners 4 Phosphate 5 Antioxidants 6 Flavor enhancer   

7 Blackened 8 Phenylalanine source 9 Contains caffeine 10 Contains quinine  
  


