
We are very pleased to welcome you here 
today.

This has a long tradition as since 1568, inn-
keepers and butchers have appeared time 
and again in our family chronicle.

Today, as in the past, excellent regional cui-
sine forms the foundation of our Menü.But 
we have blended in a bit of international 
flair here and there to offer you everything 
that is good.

We wish you a delightful time here with us.

— Your Eberhard Bezner and Team

Welcome 
to Eberhards 
am Wasser.



SPARKLING WINES

Rotari Cuveé 28 Brut Rosé  (0,1l) 9

Kessler Jägergrün Riesling Brut (0,1l) 9

Langlois Crémant de Loire Brut Réserve (0,1l) 10

Prisecco Jörg Geiger (Alkoholfrei) (0,1l) 7

APERITIF

Martini Bianco / Rosso (5 cl) 6

Aperol Spritz (0,2l) 8,5

Hugo (0,2l) 8,5

Lillet Wild Berry  (0,2l) 8,5

Campari Soda / Orange (0,2l) 8

SOFTDRINKS

Coca-Cola (0,3l / 0,5l) 4 / 5,5

Coca-Cola Light / Zero (0,3l / 0,5l) 4 / 5,5

Fanta (0,3l / 0,5l) 4 / 5,5

Sprite (0,3l / 0,5l) 4 / 5,5

Spezi (0,3l / 0,5l) 4 / 5,5

Ensinger Gourmet (0,5l / 0,75l)
Classic — Still — Medium

5 / 7

Säfte (0,3l) 
Apfel — Orange — Multivitamin — Johannisbeere — 
Rhabarber — Maracuja — Cranberry

4

Saftschorle (0,3l / 0,5l) 3,5 / 5,5

BEERS

Meckatzer Weiss Gold (0,3l / 0,5l) 4 / 5,5

Radler (0,3l / 0,5l) 3,5 / 4,5

Distelhäuser Pils (0,3l / 0,5l) 4 / 5,5

Kuchlbauer Weizen (0,3l / 0,5l) 4 / 5,5

NON-ALCOHOLIC-BEER

Distelhäuser Pils (0,3l) 4

Meckatzer Weizen (0,5l) 5,5



MENÜ I 

YOUR MENU AT EBERHARDS

MENÜ II 

MENÜ III I. Mixed Leaf Salad
Raw Vegetable Salads

8

III. Onion Roast Beef from German Young Bull
Jus — Onion Melt — Fried Onions  
Spätzle — Maultasche

31

IV. Hot Rasberries
Vanilla Ice Cream — Whipped Cream 

8

3 Courses: 74  (Starter, Main Course, Dessert)
4 Gänge: 86

3 Gänge: 55 (Vorpeise, Hauptgang, Dessert)
4 Gänge: 65

3 Gänge: 42

GLAS WINE – 0,2L

WEISS

2022 Riesling S, trocken
Weingut Notz — Württemberg

9,5

2022 Grauburgunder S, trocken
Weingut Notz — Württemberg

9,5

2022 Chardonnay, trocken
Im GrünGarten — Württemberg

9,0

ROSÉ

2021 Lemberger Rose
Graf Neipperg — Württemberg

9,5

ROT

2021 Lemberger mit Trollinger, trocken
Weinmanufaktur Untertürkheim — Württemberg

10,5

2020,Marinus, trocken
IL Conte — Montepradone, Italien

12,5

2020 Merlot
Weingut Wöhrwag — Württemberg

10,5

2022 Mocavero Primitivo
Vinosia — Apullien, Italien

10,5

I. Cold-Smoked Trout Tartar
Ponzu — Mango — Spring Onion —Wild Herb Salad
 Deidesheimer Riesling, Weingut Andres, Pfalz (0,1l ) 6

24

II. Beef Tea
Consommé double — Wagyu A3 Boiled Beef 
 Rosa Chardonnay, GrünGarten, Württemberg (0,1l ) 5

16

III. Argentine Grain Fed Beef Fillet
Portweinjus — Truffle Crust — Kenyan Beans —        Po-
tato-Braised Onion-Purée 
 Marinus, IL Conte,Monteprandone , Italien (0,1l 7 

42

IV. Biscuit Slice
Chocolate — Pistachio — Cream Cheede — Amond — 
Blood Orange Sorbet 
 Tokaji Szamorodni, Oremus, Tokaj, Ungarn (0,1l )  7

14

I. Vegetable Terrine
Yellow Beetroot — Heirloom Carrot — Balsamic — 
Bread Chip — Wild Herb Salad

20

II. Celery Cream Soup
Mushroom-Wan-Tan

11

III. Truffle Risotto
Parmesan — Forest Mushrooms — Black Truffle

27

IV.Biscuit Slice
Chocolate — Pistachio — Cream Cheede — Amond — 
Blood Orange Sorbet

14



STARTER / SALADS

Vegan Falafel (Hauptgang)  
Sweet Patato-Hummus — Pomegranate — Wild Herb Salad

24

Vegan Falafel   
Sweet Patato-Hummus — Pomegranate — Wild Herb Saladt

18

Mixed Leaf Salad
Raw Vegetable Salads

8

SOUP

Beef Broth 
Herbs Bancakes — Maultäschle — Chives

10

SEAFOOD – FRESH FROM THE WATER

Mackerel Fillet
Saffron-Orange-Hollandaise — Wild Broccoli — Fregola Sarda

38

Salmon Fillet
Veloute — Baby Spinach — Terrine Potatoes 

29

VEGAN

Vegan Goulash
Soy — Sauerkraut — Salt Potatoes

26

STEAKS FROM THE 800° C BEEFER 

Wagyu Roastbeef A5  
 80g oder 160g

 
57 / 84

New Zealand Lamb Rack, 200g 40

American Ball Tip, 200g 32

ONE SIDE AND ONE SAUCE OF YOUR CHOICE
Sides:Potato Braised Onion Purée — Fries — Terrine Potatoes — Truffle Risotto

Sauces: Wood Bareel Aged Soy Sauce — Portwinejus — Herb Butter

All steaks are served with grilled vegetables

DESSERT

Dessert Variation
Creme Brulee — Chocolate Mousse — Sorbet — Ice Cream — 
Fruits

17

Baked Vanilla Ice Cream
Fruits — Cinnamon — Sugar

8

Three Types of Sorbet
Fruits

Cheese Plate
Taleggio — Manchego — Comte — Wildblume                                 
Grapes — Nuts — Fig

14

11

CLASSICS

Salad Eberhards  
Fresh Fruits — Nuts
 with Goat Cheese
 with Shrimp 
 with Slices of Beef

22 
 

28 
29 
30

Wiener Schnitzel from Veal Loin
Cranberries — Lemon — Potato Salad or Fries

32

Onion Roast Beef from Young Bull
Jus — Onion Melt — Fried Onions
Spätzle — Maultasche

31

Boiled Veal Tafelspitz
Horseradish Sauce — Root Vegetables — Bouillon Potatos

27

Pan fried Veal Liver
Onion Jus — Apple — Mashed Potatos

27

Maultaschen
Sauteed with Onios und Potato Salad
or Roasted with Egg and Poato Salad

21

All prices are inclusive in euros.

Some dishes contain allergens and additives that are required to be declared. Please ask our service staff 


