HOTEL

Hittenmithle

Miihlen Menu

Monday — Thursday

Our menu may not be the most extensive, but our dishes
are always freshly prepared]

Soup of the day
with baguette € 6.80

Homemade goulash soup
with baguette € 9.50

“Miihlen Platter”
Game salami from local forests, mountain cheese, marinated olives,
olive oil from Sicily, served with baguette and butter €18.50

“Mill cheese spaetzle” (vegetarian)
FHomemade spaetzle with braised
onions and tomato salad €16.50

Caesar salad with crisp romaine lettuce
Icebery lettuce with Caesar dressing, croutons,
Parmesan and baguette € 14.50

with chicken €18.50



Classic tarte flambée
with créme fraiche and sour cream, topped with onions,
bacon and spring onions

Mediterranean tarte flambée
with créme fraiche and sour cream, topped with onions,
feta, peppers, olives and spring onions

Mediterranean ‘spicy’ tarte flambée
with créme fraiche and sour cream, topped with onions,
feta, chilly, peppers and spring onions

“Three-Country Cheese” tarte flambée
with créme fraiche and sour cream, topped with onions,
feta from Greece, Gorgonzola from Italy and
grated cheese from Holland, herbes de Provence,
spring onions and sliced tomatoes

Tarte flambée “Miihlen-Art”

with tomato sauce, topped with onions,
Emmental, fresh rocket and tomatoes, as well as
herbs de Provence

(Change of order €1.50)

HOTEL

Hittenmithle

€13.50

€ 14.50

€ 14.50

€ 14.50

€ 14.50



HCOITEL
Sodenminies

Breaded pork escalope served with rosemary potatoes or

chips and coleslaw

Viennese style (with cranberries) €18.50
Hunter’s style €19.80

Gypsy style €19.80

“Westerwald Aschenbraten”
Pork neck with bacon and onions, served with rosemary potatoes
or chips and fresh salad in a mason jar €19.80

“Miihlenpfinnchen”
Pork fillet in Burgundy sauce,
served with rosemary potatoes and bacon-wrapped green beans € 23.90

“Venison pan-fried”
Venison goulash refined with red wine,
served with homemade apple and red cabbage and spitzle €26.00

“We smoke it ourselves at the Hiittenmiihle”
Fresh, whole smoked trout, oven-baked
served with rosemary potatoes and horseradish cream €23.80

or with bread and horseradish cream €18.50

Fresh Hillscheid [amb ossobuco from Schifer Jakobs

Braised lamb on the bone with garlic

and plenty of fresh herbs, served with rosemary potatoes

and green beans €26.50




For children and senior citizens

French fries with Retchup and mayonnaise

Fresh homemade spaetzle
with tomato sauce

5 Nurembery bratwurst sausages
with French fries, Retchup and mayonnaise

Pork schnitzel (breaded) served with rosemary potatoes or

French fries
Viennese style (with lemon)
Hunter’s style

Gypsy style

HOTEL-

Huttenmichle

€6.80

€10.50

€13.00

€ 14.80
€16.00
€16.00



Sweet and delicious, perfect for dessert

Fresh Kaiserschmarrn
with apple sauce

Assorted ice cream with whipped cream

Strawberry, vanilla, chocolate, hazelnut and lemon (per scoop)
Whipped cream

Coup Danmark
Vanilla ice cream with chocolate sauce and whipped cream

Hot Love
Vanilla ice cream with hot berries and whipped cream

Panna cotta with fruit sauce

o,
Hittenmith

€9.50

€1.80
€1.80

€7.50

€7.50

€3.50

%



HOTEL

Hittenmithle

Miihlen Menu

Friday - Sunday

Our menu may not be the most extensive, but our dishes
are always freshly prepared]

Soup of the day
with baguette € 6.80

Homemade goulash soup
with baguette € 9.50

“Miihlen Platter”
Game salami from local forests, mountain cheese, marinated olives,

olive oil from Sicily, served with baguette and butter €18.50

“Mill cheese spaetzle” (vegetarian)
FHomemade spaetzle with braised
onions and tomato salad €16.50

Caesar salad with crisp romaine lettuce
Icebery lettuce with Caesar dressing, croutons,
Parmesan and baguette € 14.50




HOTEL

Hittenmithle

Classic tarte flambée
with créme fraiche and sour cream, topped with onions,
bacon and spring onions €13.50

Mediterranean tarte flambée
with créme fraiche and sour cream, topped with onions,
feta, peppers, olives and spring onions € 14.50

Mediterranean ‘spicy’ tarte flambée
with créme fraiche and sour cream, topped with onions,
feta, chilli, peppers and spring onions €14.50

“Three-Country Cheese” tarte flambée
with créme fraiche and sour cream, topped with onions,
feta from Greece, Gorgonzola from Italy and
grated cheese from Holland, herbes de Provence,
spring onions and sliced tomatoes €14.50

Tarte flambée “Miihlen-Art”

with tomato sauce, topped with onions,

Emmental, fresh rocket and tomatoes, as well as

herbs de Provence € 14.50

(Change of order €1.50)



Breaded pork escalope served with rosemary potatoes or
chips and coleslaw

Viennese style (with cranberries)

Hunter's style

Gopsy style

“Westerwald Aschenbraten”
Pork neck with bacon and onions, served with rosemary potatoes
or chips and fresh salad in a mason jar

“Venison pan-fried”
Venison goulash refined with red wine,
served with homemade apple and red cabbage and spitzle

“We smoke it ourselves at the Hiittenmiihle”
Fresh, whole smoked trout, oven-baked
served with rosemary potatoes and horseradish cream

or with bread and horseradish cream

o, il
Hittenmithle

€18.50
€19.80
€19.80

€19.80

€ 26.00

€23.80

€18.50



For children and senior citizens

French fries with Retchup and mayonnaise

Fresh homemade spaetzle
with tomato sauce

5 Nurembery bratwurst sausages
with French fries, Retchup and mayonnaise

Pork schnitzel (breaded) served with rosemary potatoes or
French fries

Viennese style (with lemon)

Hunter’s style

Gopsy style

HOTEL-

Huttenmichle

€6.80

€10.50

€13.00

€ 14.80
€16.00
€16.00



Sweet and delicious, perfect for dessert

Fresh Kaiserschmarrn
with apple sauce

Assorted ice cream with whipped cream

Strawberry, vanilla, chocolate, hazelnut and lemon (per scoop)
Whipped cream

Coup Danmark
Vanilla ice cream with chocolate sauce and whipped cream

Hot Love
Vanilla ice cream with hot berries and whipped cream

Panna cotta with fruit sauce

o,
Hittenmith

€9.50

€1.80
€1.80

€7.50

€7.50

€3.50

%



