
 Vegetarian   Vegan
Our staff will be happy to provide you with information about additives, allergens & food intolerance.

palmbraeugassepalmbraeugasse.de

Paw Patrol
Buttered spaetzle | Gravy 7,90 €

Obelix Spezial
Small “Viennese Schnitzel” (pork) | French fries 12,90 €

For little guests

“Flammkuchen” Alsatian style (Thin and crispy dough)

Bacon | Onions | Cheese | Crème fraîche 15,90 €

“Flammkuchen” Mediterran (Thin and crispy dough) 

Feta cheese | Tomato | Bell peppers | Onions 16,90 €

“Flammkuchen” vegetarian (Thin and crispy dough) 
Vegetables | Cheese | Crème fraiche 15,90 €

“Flammkuchen” Vegan (Thin and crispy dough) 
Vegan cream | Tomato | Peppers | Mushrooms | Onion 16,50 €

Pan-fried Swabian dumplings (pasta parcels filled with meat and spinach)

Fried onions | Side salad 18,90 €

Swabian cheese spätzle 
Roasted onions | Side salad  17,90 €

Homemade bread dumplings 
Mushroom cream sauce | Salad 17,90 €

Sheep’s milk cheese 
Gratinated with tomatoes | Olives | Pepperoni | Onions 16,90 €

Baked potato  
Sour cream | Side salad 14,50 €
Gratinated | Spinach | Cheese + 2,00 €

Two farmhouse sausages
Fried potatoes | Gravy 17,90 €

Two venison sausages 
Cream-sauerkraut | Cranberry mustard 18,90 €

Our hearty traditional pork roast
Dark beer gravy | Red cabbage | Bread dumplings 23,90 €

Sliced chicken breast
Spätzle | Mushroom cream sauce | Side salad 24,90 €

Schnitzel “Viennese style”
Pork | French fries | Side salad 22,90 €
Mushroom cream sauce + 2,00 €

Cordon bleu
Pork | French fries | Side salad 24,90 €

Our classics

Desserts
Kaiserschmarrn also perfect for sharing

With Plum compote 11,90 €
With Vanilla ice cream 12,50 €

“Hot Love”
Vanilla ice cream | Hot raspberries | Whipped cream 8,90 €

Warm apple strudel
Vanilla ice cream | Whipped cream 9,90 €
add: Egg liqueur 12,40 €

Warm chocolate cake 
Vanilla ice cream | Whipped cream 8,90 €

Egg liqueur sundae
Vanilla ice cream | Whipped cream 7,90 €

Sorbet
Lime | Mint | Vodka 7,90 €

Pan dishes
“Gassen pan”

Pork neck steak with bacon beans | Farmer‘s potatoes 28,00 €

“Heidelberg castle pan”
Argentinian rump steak | Pork neck steak | 
Fried potatoes | Side salad 34,00 €
for 2 persons 64,00 €
for 4 persons 124,00 €

“Tenderloin pan”
Pork tenderloin medallions | Mushroom cream sauce | 
Buttered spätzle 32,00 €

“vegetarian pan” 
Fried spinach and cheese dumplings | Emmental cheese sauce |
Buttered vegetables 22,00 €

Crispy roasted pork knuckle
With: rich roasting juices | Freshly baked farmhouse bread |
Original Löwensenf mustard 23,90 €
Add: crispy fried potatoes + 4,90 €

Specialty of the house

Soups & Salads
French onion soup 

Cheese croutons 7,90 €

Tomato soup 

Crème fraîche 7,90 €

Large seasonal salads with our house dressing

Tomato | Cucumber | Pepperoni | Fresh herbs  14,50 €

• With grilled chicken breast + 8,00 €

• With grilled roast beef | Fresh mushrooms + 10,90 €

• With Schnitzel strips + 8,00 €
All salads and soups are served with freshly baked baguette.

Baked potato | Sour cream 8,50 €

Fried potatoes 4,90 €

French fries  4,90 €

Farmer‘s potatoes 4,90 €

Roasted onions 4,90 €

Corn cobs 5,90 €

Beans with bacon 5,90 €

Small salad 6,50 €

Pepper sauce 3,50 €

Mushroom cream sauce 3,50 €

SidesBeef & Pork
Argentinian quality beef

Rump steak approx. 280 g 36,00 €
Filet steak approx. 280 g 39,00 €

German grass-fed ‘Dry Aged’ beef
Rump steak approx. 280 g 38,00 €
T-Bone steak approx. 750 g 73,00 €

American ‘Prime Beef’
Rump steak approx. 300 g 41,00 €
Rib-Eye approx. 300 g 45,00  €

Quick and good
Small rump steak ‘US prime beef‘
grilled | Leaf salad  38,00 €

All steaks are served with:
Housemade herb butter | BBQ sauce

our ice cream
is local from “ok 

kool”
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Contains: ¹Colouring, ²Sweetener ,³Quinine

Pils „Unser Bestes“ 
Alkoholgehalt: 4,9 % vol.  0,3 l 4,40 €

stoneware mug 0,5 l 5,60 €
im Maßkrug 1,0 l 10,90 €

„Zwickel“, naturtrüb
Alkoholgehalt: 4,8 % vol.  0,3 l 4,60 €

stoneware mug 0,5 l 5,70 €
im Maßkrug 1,0 l 11,10 €

Hefeweizen, hell
Alkoholgehalt: 4,9 % vol. 0,3 l 4,40 €

im typischen Weizenglas 0,5 l 5,60 €
im Maßkrug 1,0 l 10,90 €

Maulbronner dunkel
Alkoholgehalt: 5,6 % vol. 0,3 l 4,70 €

stoneware mug 0,5 l 6,10 €
im Maßkrug 1,0 l 11,80 €

Draft beer
Doppelbock „Schwarzer Zornickel“ 0,33 l 5,10 €

„Helles“ (light lager) 0,33 l 4,40 €

Weizen  Wheat beer | Dark wheat beer 0,5 l 5,60 €

Natural radler (beer with lemonade) 0,33 l 4,40 €

Maisel´s Weisse, wheat beer – non-alcoholic 0,5 l 5,60 €

Bleifrei Pils, non-alcoholic 0,33 l 4,40 €

Bottled beer Longdrinks & Co
Ask for our extra menu!

„Limonada Gonzales“ Homemade! 0,4 l 5,40 €
Lime juice |Lemon juice | Mint 

Lemon iced tea 0,4 l 4,50 €
 Pitcher 1,0 l  10,50 €

Refreshing drinks

Bad Liebenzeller Sparkling | Medium sparkling | Still 0,25 l 3,30 €
 0,75 l 7,10 €

Heidelberger Table water Sparkling | Still 0,4 l 3,80 €

Coca-Cola¹, Coca-Cola Zero¹+², Spezi¹, 0,2 l 3,20 €
apple spritzer , lemon soda, orange soda 0,4 l 4,90 €

Bad Liebenzeller Bitter Lemon, Ginger Ale, Tonic Water³ 0,2 l 3,50 €

Almdudler Herbal lemonade 0,33 l 3,90 €

Refreshing drinks

Orange juice, Grapefruit juice, Passion fruit nectar,
Cherry nectar, Currant juice, Pineapple juice, 0,2 l 3,50 €
Banana juice , Apple juice 0,4 l 5,50 €

with sparkling water 0,2 l 3,30 €
 0,4 l 4,90 €

Fruit juice 

WHITE WINE

Heidelberger Riesling, dry 0,2 l 6,20 €
Winery Clauer, Baden 0,5 l 13,90 €

Heidelberger Riesling, semi-dry 0,2 l 6,20 €
Winery Clauer, Baden 0,5 l 13,90 €

Pinot Gris, dry, QbA  0,2 l 6,40 €
Winery Lergenmüller, Palatinate 0,5 l 15,20 €

Pinot Blanc, dry, QbA 0,2 l 6,40 €
Winery Nauerth-Gnägy, Palatinate -Organic- 0,5 l 15,20 €

ROSÉ

Rosé, dry, QbA  0,2 l 6,40 €
Winery Zelt, Palatinate 0,5 l 15,20 €

RED WINE

Trollinger & Lemberger, semi-dry 0,2 l 5,90 €
Haberschlachter Heuchelberg, Württemberg 0,5 l 13,50 €

Heidelberger Spätburgunder, semi-dry 0,2 l 6,20 €
Winery Clauer, Baden 0,5 l 13,90 €

Dornfelder, dry, QbA  0,2 l 6,90 €
Winery Theo Minges, Palatinate 0,5 l 15,90 €

Spätburgunder, dry, QbA 0,2 l 7,40 €
Winery Nauerth-Gnägy, Palatinate -Organic- 0,5 l 17,20 €

Wine by the glass 

WHITE WINE

Pinot Blanc, dry, QbA 0,75 l 31,00 €
Winery Battenberg-Spanier, Rheinhessen -Organic- 

Chardonnay & Weißburgunder, QbA 0,75 l 32,00 €
Winery Knipser, Palatinate

Riesling, dry, QbA  0,75 l 29,00 €
Winery Philipp Kuhn, Palatinate

Pinot Gris, dry, QbA 0,75 l 29,00 €
Winery Bassermann Jordan, Palatinate

ROSÉ

Clarette, dry, QbA 0,75 l 29,00 €
Winery Knipser, Palatinate

RED WINE

Black Print, dry, QbA 0,75 l 40,00 €
Winery Markus Schneider, Palatinate

Lacrimus Rioja, Crianza, dry 0,75 l 28,00 €
Winery Javier Rodrigues, Spain

Seeger „Blaufränkisch“ QbA, dry 0,75 l 29,00 €
Winery Seeger, Baden

Wine by the bottle 

palmbraeugasse.de palmbraeugasse

Geldermann Sekt „Carte Blanche“ 0,1 l 5,30 €
 0,75 l 29,90 €

Geldermann Sekt „Rosé“ 0,1 l 5,70 €
 0,75 l 32,90 €

Hugo 0,2 l 7,90 €

Aperol Spritz 0,2 l 7,90 €

Sparkling wine       & more
Espresso / doppelter Espresso  2,90 € | 4,20 €

Coffee  3,30 €

Latte | Cappuccino | Macchiato  3,90 €

Various teas from the Ronnefeldt tea company  3,40 €

Hot milk with honey  3,20 €

Hot chocolate with milk / cream  3,40 € | 3,80 €

Irish Coffee 2 cl 7,20 €

Coffee Baileys 2 cl 7,20 €

Hot drinks
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Geldermann Sekt „Carte Blanche“ 0,1 l 5,30 €
 0,75 l 29,90 €

Geldermann Sekt „Rosé“ 0,1 l 5,70 €
 0,75 l 32,90 €

Hugo 0,2 l 7,90 €

Aperol Spritz 0,2 l 7,90 €

Sparkling wine       & more
Espresso / doppelter Espresso  2,90 € | 4,20 €

Coffee  3,30 €

Latte | Cappuccino | Macchiato  3,90 €

Various teas from the Ronnefeldt tea company  3,40 €

Hot milk with honey  3,20 €

Hot chocolate with milk / cream  3,40 € | 3,80 €

Irish Coffee 2 cl 7,20 €

Coffee Baileys 2 cl 7,20 €

Hot drinks



Contains: ¹Colouring, ²Sweetener ,³Quinine

Pils „Unser Bestes“ 
Alkoholgehalt: 4,9 % vol.  0,3 l 4,40 €

stoneware mug 0,5 l 5,60 €
im Maßkrug 1,0 l 10,90 €

„Zwickel“, naturtrüb
Alkoholgehalt: 4,8 % vol.  0,3 l 4,60 €

stoneware mug 0,5 l 5,70 €
im Maßkrug 1,0 l 11,10 €

Hefeweizen, hell
Alkoholgehalt: 4,9 % vol. 0,3 l 4,40 €

im typischen Weizenglas 0,5 l 5,60 €
im Maßkrug 1,0 l 10,90 €

Maulbronner dunkel
Alkoholgehalt: 5,6 % vol. 0,3 l 4,70 €

stoneware mug 0,5 l 6,10 €
im Maßkrug 1,0 l 11,80 €

Draft beer
Doppelbock „Schwarzer Zornickel“ 0,33 l 5,10 €

„Helles“ (light lager) 0,33 l 4,40 €

Weizen  Wheat beer | Dark wheat beer 0,5 l 5,60 €

Natural radler (beer with lemonade) 0,33 l 4,40 €

Maisel´s Weisse, wheat beer – non-alcoholic 0,5 l 5,60 €

Bleifrei Pils, non-alcoholic 0,33 l 4,40 €

Bottled beer Longdrinks & Co
Ask for our extra menu!

„Limonada Gonzales“ Homemade! 0,4 l 5,40 €
Lime juice |Lemon juice | Mint 

Lemon iced tea 0,4 l 4,50 €
 Pitcher 1,0 l  10,50 €

Refreshing drinks

Bad Liebenzeller Sparkling | Medium sparkling | Still 0,25 l 3,30 €
 0,75 l 7,10 €

Heidelberger Table water Sparkling | Still 0,4 l 3,80 €

Coca-Cola¹, Coca-Cola Zero¹+², Spezi¹, 0,2 l 3,20 €
apple spritzer , lemon soda, orange soda 0,4 l 4,90 €

Bad Liebenzeller Bitter Lemon, Ginger Ale, Tonic Water³ 0,2 l 3,50 €

Almdudler Herbal lemonade 0,33 l 3,90 €

Refreshing drinks

Orange juice, Grapefruit juice, Passion fruit nectar,
Cherry nectar, Currant juice, Pineapple juice, 0,2 l 3,50 €
Banana juice , Apple juice 0,4 l 5,50 €

with sparkling water 0,2 l 3,30 €
 0,4 l 4,90 €

Fruit juice 

WHITE WINE

Heidelberger Riesling, dry 0,2 l 6,20 €
Winery Clauer, Baden 0,5 l 13,90 €

Heidelberger Riesling, semi-dry 0,2 l 6,20 €
Winery Clauer, Baden 0,5 l 13,90 €

Pinot Gris, dry, QbA  0,2 l 6,40 €
Winery Lergenmüller, Palatinate 0,5 l 15,20 €

Pinot Blanc, dry, QbA 0,2 l 6,40 €
Winery Nauerth-Gnägy, Palatinate -Organic- 0,5 l 15,20 €

ROSÉ

Rosé, dry, QbA  0,2 l 6,40 €
Winery Zelt, Palatinate 0,5 l 15,20 €

RED WINE

Trollinger & Lemberger, semi-dry 0,2 l 5,90 €
Haberschlachter Heuchelberg, Württemberg 0,5 l 13,50 €

Heidelberger Spätburgunder, semi-dry 0,2 l 6,20 €
Winery Clauer, Baden 0,5 l 13,90 €

Dornfelder, dry, QbA  0,2 l 6,90 €
Winery Theo Minges, Palatinate 0,5 l 15,90 €

Spätburgunder, dry, QbA 0,2 l 7,40 €
Winery Nauerth-Gnägy, Palatinate -Organic- 0,5 l 17,20 €

Wine by the glass 

WHITE WINE

Pinot Blanc, dry, QbA 0,75 l 31,00 €
Winery Battenberg-Spanier, Rheinhessen -Organic- 

Chardonnay & Weißburgunder, QbA 0,75 l 32,00 €
Winery Knipser, Palatinate

Riesling, dry, QbA  0,75 l 29,00 €
Winery Philipp Kuhn, Palatinate

Pinot Gris, dry, QbA 0,75 l 29,00 €
Winery Bassermann Jordan, Palatinate

ROSÉ

Clarette, dry, QbA 0,75 l 29,00 €
Winery Knipser, Palatinate

RED WINE

Black Print, dry, QbA 0,75 l 40,00 €
Winery Markus Schneider, Palatinate

Lacrimus Rioja, Crianza, dry 0,75 l 28,00 €
Winery Javier Rodrigues, Spain

Seeger „Blaufränkisch“ QbA, dry 0,75 l 29,00 €
Winery Seeger, Baden

Wine by the bottle 

palmbraeugasse.de palmbraeugasse

Geldermann Sekt „Carte Blanche“ 0,1 l 5,30 €
 0,75 l 29,90 €

Geldermann Sekt „Rosé“ 0,1 l 5,70 €
 0,75 l 32,90 €

Hugo 0,2 l 7,90 €

Aperol Spritz 0,2 l 7,90 €

Sparkling wine       & more
Espresso / doppelter Espresso  2,90 € | 4,20 €

Coffee  3,30 €

Latte | Cappuccino | Macchiato  3,90 €

Various teas from the Ronnefeldt tea company  3,40 €

Hot milk with honey  3,20 €

Hot chocolate with milk / cream  3,40 € | 3,80 €

Irish Coffee 2 cl 7,20 €

Coffee Baileys 2 cl 7,20 €

Hot drinks
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