


welcome
We are delighted that you are visiting us at the Altstädter Schießhaus!
Here, at the birthplace of the Erlangen Bergkirchweih, Franconian
cuisine has a long-standing tradition. In our newly designed inn and
beautiful beer garden, we serve traditional Franconian dishes,
enhanced with a touch of Alpine "delicacies." 

Head Chef Jan Heinl ensures top-quality preparation in every dish.
Our sausages and meats come from "Sausage World Champion"
Jürgen Reck, our fish comes from the Heinl fish farm in Eltersdorf, and
most of our vegetables are grown in the Nuremberg Knoblauchsland
region.

Enjoy your meal! We wish you a cheerful and delightful time with us!

Your hosts

and the Altstädter Schießhaus Team

Till Stürmer 



OUR RECOMMENDATION

Forelle Müllerin
Roasted whole, served with potato and

cucumber salad and melted butter

€22,50

Lamm-Braten
Braised from the leg in thyme jus, 

served with bread 
dumplings and green bean vegetables

€24,50

SNACK PLATTERS

Brotzeitplatte
With city sausage, cooked ham, country ham, pepper sticks, 

shredded cured meat, mountain cheese, and Emmental, 
served with pickles, radishes, butter, and farmhouse bread

€16,50

Stadtwurst mit Musik
with onion-vinegar dressing, served with farmhouse bread

€9,50

Gerupfter
“Obazda” served in Franconian style, with radishes and onions, accompanied by

farmhouse bread and a pretzel

€9,50

Bread on the side

Butter on the side
€2.50

€2.50

Pretzel on the side
€2.50



Senior Portion

S O U P S  &  S T A R T E R S

Lamb's lettuce with crispy bacon
cubes, croutons, and roasted
seeds

€8.50Feldsalat mit Speck

with croutons

€7.40Bärlauchsuppe

Hearty beef broth with liver
dumpling, semolina dumpling, and
sliced pancakes

€7.40Hochzeitssuppe

A L T S T Ä D T E R
S C H I E S S H A U S

A L T S T A E D T E R -
S C H I E S S H A U S . D E

Hinweise zu unseren Allergenen finden Sie auf der letzten Seite

M A I N  C O U R S E S

In marjoram caraway sauce, with
sauerkraut and dumpling

€19.50Ofenfrisches Schäufele

Schnitzel “Wiener Art”
With potato-cucumber salad (or
fries) and lingonberries

€15.80

Zwei mit Kraut
From “Bratwurst World Champion” Jürgen
Reck. Served with sauerkraut, house mustard
and farmhouse bread
Extra bratwurst +€3.00

€11,80

In marjoram-cumin sauce, with
savoy cabbage and dumpling

€16.80Schweinebraten

Krenfleisch
  Veal top round in horseradish sauce, served with

red cabbage and dumplings

€22,50

Jägerschnitzel
in a creamy wild mushroom sauce,
served with buttered spätzle

€17,80

    all dishes marked with     are also available in smaller 

portion - then €3.00 cheaper



A L T S T Ä D T E R
S C H I E S S H A U S

A L T S T A E D T E R -
S C H I E S S H A U S . D E

Hinweise zu unseren Allergenen finden Sie auf der letzten Seite

€4.20Portion Pommes

K I D ´ S  M E A L S

€4.50Kloß mit Soß

€4.50Spätzle mit Soß

€9.20Kinder-Schnitzel

V E G E T A R I A NMAIN COURSES 

Side Salad €4.30

with wild mushroom cream sauce, spring
onions, and fresh herbs

€15.50Serviettenknödel

Eggplant schnitzel with potato-cucumber
salad and quark (vegan version available)

€15.80Auberginenschnitzel 

Pan-fried potato dumplings with fried egg, 
onions and chives

€13.20Röst-Kloß

Optionally with bacon * €2.00 extra

Käsespätzle
with tangy Alpine cheese, garnished 
with crispy fried onions

€15,50

Breast and leg, with mugwort-
orange sauce, red cabbage, and
dumpling

Schießhaus Ente €26.50

Bierkutscher-Steak
Rosé-roasted beef with a refined onion
sauce, served alongside homemade rösti
and carrots       

fried in butter with creamy
kohlrabi and potatoes

€25.50Bachsaibling

€27,50

Rinderrouladen
in Burgundy wine sauce with bacon, 
served with red cabbage and a dumpling

€21,50

Senior Portion
    all dishes marked with     are also available in smaller 

portion - then €3.00 cheaper

SALADS

Back-Hendl-Salat
Mixed salad plate with potato and cucumber salad

€16,50

Frühlings-Salat €16,50
Mixed salad with sautéed mushrooms, 
marinated and baked cauliflower, seeds, 
and baguette (vegan on request)



A L T S T Ä D T E R
S C H I E S S H A U S

A L T S T A E D T E R -
S C H I E S S H A U S . D E

Hinweise zu unseren Allergenen finden Sie auf der letzten Seite

€3.30Coffee

CO F F E E
€2.50Espresso

€3.50Espresso Doppio

€3.50Cappucchino

€3.80Café au lait

€3.50Tea

Freshly prepared and lightly
caramelized, served with
applesauce and plum compote.
Optionally with or without rum
raisins.

€9.80Kaiserschmarrn

To share in the middle, served
with applesauce and plum
compote. Optionally with or
without rum-soaked raisins.

€32.00Kaiserschmarrn-
Pfanne for four

D E S S E R T S

€8.00
Three pieces, with cinnamon sugar
and vanilla ice cream

Apfelküchle



A P E R I T I F S

€6.90Aperol Spritz
Aperol, Secco, Soda, Orange

A L T S T Ä D T E R
S C H I E S S H A U S

A L T S T A E D T E R -
S C H I E S S H A U S . D E

P R I C K E L N D E S

0,1l €4.30Secco Rosé
Veneto, Italien, feinperlig 0,75l €29.00

Secco alkoholfrei
Fränkischer feinherber Traubensecco

0,75l
€29.00

Winzersekt
Feinperlender Rieslingsekt vom Weingut
Markus Meier

0,75l
€45.00

Lallier Brut
Manchmal muss es eben Champagner
sein!

0,75l
€95.00

A L K O H O L F R E I E S

0,4l €3.90Tafelwasser still, spritzig

0,4l €4.80

Pepsi Cola, Pepsi Zero,
Cola Mix

0,35l €4.50Almdudler
0,4l €4.80Zitronenlimo, Orangenlimo
0,4l €4.80Saftschorle

Apfel, Rhabarber, Holunder, Maracuja

0,5l €5.80Bad Brambacher Gartenlimo
Zitrone, Pink Grapefruit, Johannisbeere

0,75l €6.90

Bad Brambacher
Mineralwasser
Still, medium

H A U S G E M A C H T E  L I M O

Holunder-Maracuja-Minze

Rhabarber-Erdbeer

€6.90Ingwer-Zitrone-Honig

2cl €2.80

H O C H P R O Z E N T I G E S

Landlikör Zwetschge
2cl €2.80Landlikör Williams Birne

Landlikör Haselnuss

Jägermeister

Streitberger Bitter
Fränkischer Kräuterlikör

Williams Christ Birne, Obstler, Schlehengeist,
Himbeergeist.
Prämierte Destillate aus der fränkischen Schweiz

Hertleins Streitberger
Obstbrände  (40%)

(35%)

2cl €2.80

2cl €3.00

2cl €3.50

2cl €3.80

(35%)

(20%)

(20%)

(20%)

D R I N K S

€8.50Gin Tonic
€11.90Gin Lizzy Tonic
€8.50Aperol Tonic
€8.80Wodka Lemon
€8.80Whisky Cola
€8.80Rum Cola

€6.50Alm Spritz
Cinzano, Almdudler, Kräuter

€6.90Sarti Lemon Spritz
Sarti, Bitter Lemon, Grapefruit

€6.50Rhabarber Spritz
Cinzano, Rhabarber, Minze, Seeco

€5.90Crodino Spritz
Crodino, Soda, Orange



B I E R

0,5l €4.90
Maß €9.50

Mönchshof Hell

0,5l €5.30
Maß €9.50

Mönchshof Kellerbier

0,5l €5.50
Maß €10.50

Mönchshof Hell alkoholfrei

0,5l €5.50
Maß €10.50

Altstädter Hausbier

0,5l €5.30Kapuziner Weizen

Vom Fass

A L T S T Ä D T E R
S C H I E S S H A U S

A L T S T A E D T E R -
S C H I E S S H A U S . D E

F R A N K E N W E I N  W E I S S

0,5l €5.30

Kapuziner Weizen
Alkoholfrei

0,5l €4.70Kitzmann Pils

0,5l €4.90
Maß €9.50

Mönchshof Naturradler

0,5l €4.90

Mönchshof Naturradler
Blutorange

0,5l €4.90

Mönchshof Naturradler
Alkoholfrei

0,2l €6.80Silvaner
Weingut Schmitt’s Kinder,
Randersacker

0,75l €24.00

Franken Cuvée
Weingut Schloss Hallburg, Volkach

0,2l €7.50
0,75l €27.50

Weißburgunder
Weingut Schloss Hallburg, Volkach

0,2l €7.80
0,75l €28.00

Scheurebe
Winzerhof Stahl, Auernhofen

0,2l €8.80
0,75l €32.50

F R A N K E N W E I N  R O T

0,2l €6.80Domina
Weingut Rippstein, 
Sand am Main

0,75l €24.00

Cuvée Rot
Weingut Schmitt’s Kinder, 
Randersacker

0,2l €7.50
0,75l €27.50

A U S  D E M  W E I N K E L L E R

Silvaner Erste Lage
Weingut Rudolf May, Rossthalberg, VDP 0,75l €49.00

Riesling Hallburg
Weingut Schloss Hallburg, Volkach 0,75l €36.00

Grauburgunder
Weingut am Stein, Würzburg 0,75l €45.50

Primitivo di Manduria
Weingut Pietra Pura, Apulien, DOP 0,75l €36.50

Flaschenbier

0,5l €5.30Kapuziner Leichtes Weizen

0,5l €5.30Kapuziner Bockbier



Catering
Whether it's elegant finger food, Mediterranean highlights, or Franconian classics – our catering
service offers you an exquisite selection that will make your event unforgettable. 
Enjoy a culinary variety for every occasion!

Let yourself be pampered by our creative delicacies and create an 
enjoyable setting, tailored to your wishes. 
Scan the QR code and contact us for your customized offer.

Bergkirchweih
Franconian - cheerful - celebrate - the Bergkirchweih is waiting for you!

During the day, it’s cozy with traditional music, delicious Franconian dishes, and of course the
good Mönchshof beer. Perfect for families, seniors, clubs, or companies. 
In the evening, we switch to party mode where the younger generation (and the young at heart)
can celebrate to their heart's content!

Scan the QR code and conveniently reserve your table for the 
Bergkirchweih. 
We are very much looking forward to your visit to the Berg!

Events
Whether it's a wedding, company party, or family celebration – we offer you the perfect
planning for your event with Franconian charm. With professional support, great attention to
detail, and a personal touch, we make your event unforgettable. From the very first moment, we
take care of everything – from decoration to scheduling – creating an atmosphere that will
delight your guests.

Let our experience and creativity inspire you and enjoy an event that is
completely tailored to your wishes. Scan the QR code and contact us
for your individual offer – we look forward to making your event a 
truly special experience!

https://www.altstaedter-schiesshaus.de/events/
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