
SOUPS
Asian-Style Pumpkin Soup / Prawn / Pumpkin seed oil
Coconut espuma / Coriander 13

Tomato and Garlic Soup / Basil 12

Venison Consommé / Saddle of venison / Parsley oil 14

STARTERS
Oysters on ice with lemon 3 pieces 15

6 pieces 27

Beef Tartare / Quail egg / Dijon mustard mayonnaise
Alpirsbach beer bread 19

Grilled Pointed Cabbage / Almond dressing / Celeriac purée
Roasted walnuts / Wild herbs 18

Duck Breast / Duck ragout / Roasted pumpkin / Lingonberries 19

Radicchio / Beetroot / Blood orange / Mustard seeds
Burrata / Sourdough 18

FRITZ Antipasti / Sardines N°31 / Rye bread / Mini beef tartare
Black Forest ham / Olives / Herb butter 27

Lamb’s Lettuce / French dressing / Roasted bacon / Croutons 13

Mixed Salad
Leaf and cabbage salads / Cress / Croutons / Herb vinaigrette 12

Dishes marked with are also available as a vegan version on request.



FRITZ Signature Menu

Alpirsbach beer bread / Butter / Garden cress

***

Asian-style pumpkin soup / Prawn / Pumpkin seed oil / Coconut espuma / Coriander

***

Duck breast / Duck ragout / Roasted pumpkin / Lingonberries

***

Blackberry / Thyme / Gin

***

Veal cheeks / Port wine jus / Truffle foam / Autumn vegetables / Truffled mashed potatoes

***

Variation of Williams Pear

Pickled Williams pear / Pear gel and sorbet / Crumble

€79 per person



FRITZ Signature Menu
vegetarian

Alpirsbach beer bread / Butter / Garden cress

***

Asian-style pumpkin soup / Pumpkin seed oil / Coconut espuma / Coriander

***

Radicchio / Beetroot / Blood orange / Mustard seeds / Burrata / Sourdough

***

Blackberry / Thyme / Gin

***

Porcini ravioli / Root vegetables / Porcini foam / Mountain cheese

***

Variation of Williams Pear

Pickled Williams pear / Pear gel and sorbet / Crumble

€69 per person



FRITZ Specials
FRITZ Wagyu Burger from Horb am Neckar / Magic Dust mayonnaise
Aged cheddar / Beer onions / Sweet potato fries 30

Lauterbader Berg Tannen Steak 4.0®
Roast beef smoked over Lauterbad fir needles / Ox cheek praline
Fir needle jus / Parsley root / Blackberries / Crunchy buckwheat 44

FRITZ STYLE Wagyu Tomahawk from Horb am Neckar
approx. 1.2 kg from the Green Egg for 2 people
Café de Paris butter / Vegetables / Truffle fries / Autumn salad p.p. 69

Cheese Fondue for two / Black Forest snack board / Grapes / Figs
Alpirsbach beer bread / Pickled vegetables / Parsley potatoes p.p. 30
+ Truffle +10

Canadian Lobster (while stocks last)
Gratinated / Wild broccoli / Roasted pumpkin / Lobster foam / Tagliolini 59

MAIN COURSES – Meat
Veal Cheeks / Port wine jus / Truffle foam
Autumn vegetables / Truffled mashed potatoes 45

Saddle of Venison / Blackberry / Coffee jus
Braised Hokkaido pumpkin / Crunchy buckwheat 44

Wiener Schnitzel / Fries or potato salad
Lingonberries / Side salad 35



MAIN COURSES – Fish
Whole Sole
pan-fried in lemon herb butter / Cucumber salad / Parsley potatoes 44

Lobster Tagliatelle / Lobster foam / Julienne vegetables 46

Salmon Fillet smoked on cedar wood
Herbs / Lemon marmalade / Parsley risotto 34

Fish Pot-au-Feu / Fish broth / Parsley potatoes 33

MAIN COURSES – Vegetarian
Porcini Tagliatelle / Julienne vegetables / Pecorino / Truffle 28

Pumpkin & Chickpea Curry / Pak choi / Shiitake / Potato / Chilli 21

Pumpkin Risotto / Egg / Belper Knolle / Black walnut 24

Porcini Ravioli / Root vegetables / Porcini foam / Mountain cheese 25

Black Forest Shakshuka / Egg / Mountain cheese / Parsley potatoes 20

Dishes marked with are also available as a vegan version on request.



DESSERTS
Cheese from the Buffet 17

Mountain Cheese Velouté / Pumpkin chutney
Belper Knolle / Black walnut 15

Crème Brûlée with Coffee from Dunkelgold roastery in Loßburg
Amarettini / Vanilla / Butter biscuit 13

Variation of Williams Pear
Pickled Williams pear / Pear gel and sorbet / Crumble 13

Tonka Bean with Style / Valrhona chocolate / Praline / Vanilla / Plum 13

Hazelnut Parfait / Plum ragout / Chocolate sauce 13

Two Scoops of Homemade Sorbet / Fruit 9

Dishes marked with are also available as a vegan version on request.


