
 

 
 

 

Snacks 
(4:00 pm – 12:00 am) 

 
Weinbar Antipasti 

Italian salami, pickled vegetables, balsamic onions, 
parmesan, comté, olives, 

filled peperon as well as dips and salted butter 
€ 22.00 

 
Spundekäs “Weinbar Style“ 

with onions, pepper and a two Ditsch pretzels 
€ 16.50 

 
Warm Stone Oven Bread, Lightly Baked 

with sour cream, bacon, red onions and herbs 
€ 19.50 

 
Warm Stone Oven Bread – Mediterranean Style, Lightly Baked 

with sour cream, red onions, Mediterranean vegetables,  
olives, rocket and Italian salami 

€ 19.50 
 

“Club Sandwich” 
with fried egg, bacon, corn-fed chicken breast and curly fries 

€ 26.00 
 

French cheese plate 
with date-walnut bread, grapes and fig mustard 

€ 26.00 
 

 
 



 

 
 

Starters 
(4:00 pm – 10:00 pm) 

 
Gonsenheimer Leaf Salad  

with all kinds of raw foods, croutons and lemon vinaigrette 
€ 16.50 

 
Favourite’s Tatar Bread 

Crispy farmhouse bread spread with French butter, 
topped with freshly minced beef tartare, 

served with two fried eggs and mixed pickles 
€ 22.00 as a starter portion | € 28.00 as a main course portion 

 
Beef Carpaccio 

with truffle mayonnaise, rocket and Parmesan 
€ 22.50 

 
Hokkaido pumpkin soup (vegan) 

with homemade garnish, pumpkin seeds and pumpkin oil 
€ 14.50 

 
Warm Lentil Salad 

with pumpkin, pomegranate seeds, pepper, cucumber, mint and coriander 
€ 16.00 

 
Lamb’s Lettuce 

with goat’s cheese, walnuts, orange fillet  
and orange vinaigrette 

€ 18.50 
 

Sushi Starter Selection 
The best of maki, sashimi and nigiri (12 assorted pieces) 

€ 25.00 



 

 
 
 
 
 

Mains courses 
(4:00 pm – 10:00 pm) 

 
Favorites Signature TS Burger  

Patty of US beef in a brioche burger  
with ketchup and mayonnaise, salad, tomatoes,  

red onions, cornichons and cheddar  
served with curly fries and a small salad  

€ 26.50 
 

Original Viennese Schnitzel 
- of veal - 

with potato cucumber salad and cranberries 
€ 32.00 

 
“Barth Special” 

Two fried eggs on crispy fried potatoes with onions  
and fresh herbs served in a cast-iron pan,  

accompanied by diced Black Forest ham (served separately) 
€ 26.50 

 
Homemade Beef Roulade 

(filled with bacon, onions and gherkin) 
with braised red cabbage and buttered potatoes 

€ 29.00 
 

Roasted Duck Breast 
with sweet potato purée, romanesco and duck jus 

€ 34.50 
 
 
 



 

 
 
 
 

 
 
 

Crispy goose 
with red cabbage, potato dumplings, chestnuts, 

baked apple and sauce 
€ 38.00 

 
Argentine rump steak (250 g) 

with fried potatoes, small salad and herb butter 
€ 35.00 

 
Cod filet 

with pea purée, confit peach and white tomato foam 
€ 32.00 

 
Original Swabian “Herr Kächele” Maultaschen 

Choice of pork, vegetarian or vegan Maultaschen, 
each served with creamy spinach and roasted onions 

€ 24.00 

Porcini Ravioli 
with sautéed porcini mushrooms, braised tomatoes, rocket,  

nut butter and mushroom jus 
€ 28.80 

Sushi Main Course Platter 
The best of maki, sashimi and nigiri (24 assorted pieces) 

€ 40.00 
 
 

Explore our sushi selection on our sushi menu! 
 

 



 

 

 

 

 

 

 

Desserts  

(4:00 pm – 10:00 pm) 
 

Duet of white and dark chocolate mousse (vegan) 
with plum compote 

€ 16.00 
 

Pannacotta 
with baked apple ragout 

€14.50 
 

Homemade ice cream and sorbet 
per scoop 
€ 4.50 

 
Ice cream 

vanilla | chocolate | strawberry | walnut | yoghurt  
 

Sorbet 
mango-passion fruit | lemon | cassis | raspberry 

 

 


