We cordially welcome you

to one of the most traditional vestaurant in the
old city center of Memmingen.

Quuests have been hosted in this house for move than 300 years and
we ave very proud to have been a small part of this history
since May 1, 2009.

We are pleased to be allowed to spoil you with freshly prepared
typical dishes from the Allgau (region).

We invite you to socialize in our snug and cosy wine chamber (stocked
with an excellent selection of wines from our wine cellar) which offers
suitable room for celebrations/ceremonies of all kinds.

When the weather is nice you can find a comfortable spot on our terrace.
So treat yourself to a short time-out from your daily routine!
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Soups
All soups ave prepared in house
and served with homemade bread volls

Fladlesuppe

stripes from pancake in a beef bouillon

Tomatensuppe &

creamed tomato soup

1 ebevknodelsuppe

liver dumpling in a beef bouillon

Bratshrudel-Suppe

volled pancake filled with mashed veal
in a beef bouillon

Salads

»ebbes Oifachs“ colovful salad plate

»Farmevrsalat“ fresh salad with turkey stvips and fried corn
and Traube-house-dvessing

»Fitness-Salat“ fresh salad with fried turkey stvips and
Bernitos-house-dvessing

»d' Loisl“ colorful salad with fried strips of escalope

€ 6,90

€ 6,70

Bread volls homemade & fresh from the stone baking oven
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€ 14,90

€ 15,90

€ 3,00



From the Allgauer kitchen

»Kisspatzn“

homemade cheese pasta, with sauted onions & salad € 14,90

»8" Giraud“

seasoned cabbage baked in a pasta dough, € 14,90
with bacon and sauce, served with salad
»fur Schwoba“

pasta squaves (filled with meat and spinach) € 14,90
fried in butter with bacon and onions, served with salad
....accessovily with eqg € 15,90
,Knedl“ &

homemade bread dumpling €15,90
in a herb mushroom cream sauce, sevved with salad

"K“edl GV&SCI“"“
fried povk filet with pieces of bread dumpling € 16,90

bacon and onions, served with salad
....accessovily with egg € 17,90

»Allgau-Trio“

1 x homemade cheese pasta gratin with sauted onions € 18,90
1 x tasty seasoned cabbage baked in a pasta dough
1 x pasta squaves (filled with meat and spinach)

»Memminga Groschdl“

fried povk filet with fried (voast) potatoes, bacon and onions, € 16,90
served with a mixed salad

«.accessovily with egg € 17,90
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Specialities from the , Traube“-kitchen

Allgiuer Zwiebelrostbraten
Avgentinian voast beef

—— with homemade cheese pasta and sauted onions € 28,50

»d’ Wiena“

povk escalope € 17,50
with fried (roast) potatoes (with bacon & onions)

»Schdoffel“

povk escalope with homemade potato salad € 17,50

»Schwoba Schnitzl“

povk escalope with small pasta pieces in a creamy sauce € 18,50

1 »S chwabenteller“

povrk medaillons in a creamy mushroom sauce € 21,90
and small pasta pieces

»Hexa-Pfiannle“

according to a recipe from the fools’ quild “Stadtbachhexen Memmingen” € 13,90

Schupfnudeln (= finger-shaped semolina pasta) with impevial
vegetables (beans, broccoli, carrots and kohlrabi) prepaved in a little pan
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World famous classic of the Bavarian kitchen

Schweinebraten

fresh oven baked pork voast € 17,50
with homemade bread dumpling,
Bavarian cabbage and dark beer sauce ¢

Schweinshaxe

Waiting time about 30 min.

fresh oven baked povk knuckle € 22,50

with homemade bread dumpling,

only while daily supplies last .
Bavarian cabbage and dark beer sauce ¢

Jf you want to shave a knuckle, you have the option to order
additionally a pork knuckle plate Haxn-Teller € 9,50
(homemade bread dumplings, Bavarian cabbage, davk beer sauce )

Steak

Tender Avgentinian Rumpsteak (ca. 200 g) with hevb spice butter € 19,90
To choose with: % fresh bread volls € 4,90

¥ small salad € 6,50

% voast potatoes € 4,90

(with bacon & onions)

% homemade pepper-sauce ¢ € 4,90
(gravy with cream, Cognac and green pepper)

p erg ﬁfﬁ ! 5/00@, the inside still raw
L medium’ ﬁ;’né, ﬁa&f way done,
How woulol you Like to have your steak? Tonder an fﬁ”"ﬁy

well done” well done
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INoodles— The choices are Penne and Spaghetti
All noodle dishes are served with fresh parmesan cheese
»Bolognese” with homemade mixed-minced-meat-sauce € 11,90

»Verdura“ & with seasonal vegetables, onions and €13,90
homemade tomato sauce

»Frutti di Mave“  with seafood, spring onions, gavlic and € 16,50
pieces of chopped tomato
“Comatenstiickchen

»Qambereti“ with 5 king prawns (White Tiger) and white wine sauce ¢ € 18,90

on vequest you receive these dishes ,spicy“ (with Chili)

homemade Pancakes

Bauernpfannkuchen

filled with fried (voast) potatoes (with bacon & onions), € 13,90
onions & egg, sevved with salad

Jager-Pfannkuchen &

filled with mushrooms-vagout, sevved with salad € 14,50
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Baked potato

»Venezia“ baked potato filled with vegetables € 15,50
in tomato sauce and over baked cheese with salad

»Ranger“ baked potato filled with turkey stripes, € 15,50
covn and onions with Sour-Creme and salad

»Skandinavia“ baked potato filled with smoked salmon and € 15,50
spinach, cveme horvseradish, with salad

Dessert
Warmer_ Apfelstrudel with vanilla ice cream and whipped cream € 7,90

"Grofer Schmavrn" Kaiserschmavrn (typical austrian dessert)

Waiting time about 15 min. pancake with vaisins, vanilla ice cream and apple puvee
Single portion € 10,90
Double portion € 15,50

“Heisse Liebe” (not love) vanilla ice cream with hot vaspberries € 8,90
Side Ovders

Change the order € 1,50

Fried (roast) potatoes (with bacon & onions) € 4,90

Change the side ovder to cheese pasta € 4,50

Swmall salad € 6,50

Additional gravy € 3,00

Additional mushrooms-cream-gravy € 3,50

»Riuberteller  Additional empty plate € 2,00 for children free
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