N\
_J |

(

vfercﬁmf

RESTAURANT o CAFE ¢ BIERGARTEN

Welcome
Dear guests, dear friends of the "Pferchtal "

On the following pages you will find our range of food and drinks.
| hope we have made an appealing selection for you.

All dishes are freshly prepared. If you feel the desire for something
extraordinary, simply talk to our service staff, or directly to the chef
in the kitchen. We are sure that we will do everything we can to
fulfil your culinary wishes.

We are only satisfied when you are.
We wish you an enjoyable stay in the restaurant "Zum Pferchtal".
Forget the gray everyday life for a few hours and let us pamper
you.

Sincerely

The Wack family and the team




VORSPEISEN & KLEINE GERICHIE

Tender smoked salmon iese(9) € 13,90

Fresh from our smoking cellar with crispy potato réstains and
horseradish cream

Bruschetta Tomato i« v €7,90

Ciabatta roasted in olive oil - topped with fruity marinated tomato
cubes and basil

Baked potato iaweuny €11,50

Extra large grilled potato with homemade herb quark on a colorful
market salad

... with roasted turkey strips + € 5,-

Saarland sausage salad e € 12,90

Our popular sausage salad with French fries or crispy fried
potatoes

Semmelknodel-Carpaccio acur €10,50

With fried fresh mushrooms and spring onions

SUPPEN

Beef soup vainen €7,50

with marrow dumplings

Hearty goulash soup iecs €7,90

"Hungarian" style



SALATE

"Fitness salad"i«aecn €17,50

Colorful market salad with roasted turkey strips, fresh mushrooms
and sunflower seeds

Salad "del Mar"i:«cie € 19,50

Small bouquet of leaf salad with arugula and fresh tomatoes on a
tenderly fried fillet of cichlid

Salad "Rindvieh" o € ]9,50

Colorful salad plate with fried beef steak strips from Argentinian
roast beef

Salad "Wiener" e €17,50

Colourful leaf salads from the weekly market with strips of
breaded turkey schnitzel

Salad "Stupid Goat"ioswr €17,90

Crispy leaf salad with goat's cheese crostini, sun-dried tomatoes,
olives and homemade fig and pear compote

Small side salad e v € 5,50

We serve all salads with our house dressing,
or optionally with a vinegar/oil vinaigrette
or an extra light yogurt dressing



VEGETARISCH

Spinach Dumplings wnine €18,50

With fried onions and colorful side salad

Organic wholemeal pattiessezcin € 19,50
Crispy cereal vegetable patties with fresh herb quark on a large
salad bouquet

Saarland Stuffed — Vegetarian wnie €19,90

Potato dumplings stuffed with garlic croutons and parmesan in
creamy cream sauce with spring onions served with wine

PASTA

Spaghetti Bolognese e € 14,50
Spaghetti with our homemade minced meat sauce and freshly
shaved Parmesan cheese

"Penne a la Mama" e € 16,50

Penne with roasted turkey strips, bacon cubes, fresh mushrooms in
white wine cream sauce with a hint of garlic and freshly shaved
Parmesan cheese

Potato gnocchi e €15,90

Tender homemade gnocchi in creamy cheese sauce with sun-dried
tomatoes and freshly shaved Parmesan cheese

Spdghe’r’ri ,,Chef“ Howol €1 9,50

Spaghetti with roasted roast beef strips in our homemade BBQ
sauce with balsamic vinegar and freshly shaved Parmesan cheese -
Watch out for spicy !



HAUPTGERICHIE

Rolled pork roast €15,90

in original pilsner sauce with bread dumplings and a side salad

Swabian pan e € 24,90

Tender medallions of pork tenderloin in mushroom cream with
butter spaetzle and colorful side salad

Veal cutlets €24,50

Two breaded veal schnitzels with French fries and a side salad

,,Cordon Bleu* s €23,-

Breaded turkey schnitzel stuffed with cooked ham and cheese,
served with French fries and a side salad

Domestic pan "Pferchtal” «:e. €21,50

Roasted turkey strips with bacon cubes in a tender white wine
cheese sauce - Served with crispy potato hash browns and a colorful
side salad

"Bavarian schnitzel" v €23,50

Pork schnitzel stuffed with Obazder and bacon strips, in a crispy
pretzel breading - served with hearty fried potatoes and a colorful
side salad



Grill plate "Pferchtal” w- €28,50

Three small grilled steaks of turkey, pork and beef with hearty fried
potatoes, homemade herb butter, our legendary homemade BBQ
sauce and a colorful side salad

Argentinian rump steak e €29,90
Our best rump steak (approx. 250g raw material) with hearty fried
potatoes and a side salad

.. with homemade herb butter + € 1,50

... with steamed onions + € 2,-

.. with our legendary BBQ sauce + € 1,50

.. with spicy pepper cream sauce + € 2,50

Salmon fillet iwsceas €27,90

Tender fillet of Norwegian salmon on Riesling lobster sauce with
fine ribbon noodles and a side salad

Fish fillet ecwne €23,50

with herb crust with lemon butter sauce - served with vegetable rice
and a colorful side salad

ALLERGEN INFORMATION

CEREALS, GLUTE
MILK, LACTOSE
SULFUR DIOXIDE

EGGS
SOY
PEANUTS
FISH
CELERY
SESAME
MUSTARD
NUTS
LUPINS
MOLLUSCS
NUTS
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