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Bon appetite!
A lot of fun and a couple of lovely hours
wishes You your Landgasthof Kaufbach.
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Cutlet with Lecho & French Fries
served with salad garnish

Cutlet with Wild Mushrooms & Cream Sauce 
served with Duchess potatoes & salad garnish 

Roast Lamb or Goulash with Beans 
served with homemade dumplings & salad garnish 

Grill Platter with baked Onion Rings 
served with spicy sauce, French fries & salad garnish 

Wiener Fiakergulasch" (Austrian Goulash) 
served with bread dumplings & salad garnish 

Roasted Pork Neck with Onions & Marjoram Cream Sauce 
served with salad garnish and a side dish of your choice 

Daily Specials



Small Salad "Season"
served with fresh yogurt dressing

Eggplant Salad "Vinete" with Tomatoes & Cheese 
grilled chopped eggplant, olive oil, onions & garlic

Traditional Bulgarian Shopska Salad
with fresh tomatoes, cucumbers, grilled bell pepper & feta

Baked Turkey Strips with Salad & Pastry
lettuce with yogurt dressing, feta & herb pastry

Big Salad with Ham & Tuna
with Italian dressing

Salads & Cold Appetizers



Pickled Beef Tongue with Lettuce & Horseradish Cream
tongue strips served on salad with warm spelt bread

Würzfleisch au gratin with Herb Pastry
pork ragout á la maison

Mushrooms au gratin with Ham & Cheese
served on basmati rice & fresh lemons

Pork Fillet served on Wild Mushrooms with Cream Sauce
peppered pork medallions with pastry

Turkey Breast wrapped and baked in Sesame & Spelt
served with salad garnish, tomato sauce & basmati rice

Salads & Hot Appetizers



French Onion Soup & Cheese Crouton
beef broth au gratin with garlic crouton

Cream of Carrot Soup with Whipped Cream
carrot soup with spelt rice & ham

Cream of Garlic Soup with Spelt Flakes
creamed soup with potherbs and spelt flakes

Cream of Mushroom Soup
creamed soup with fresh potherbs

Cream of Tomato Soup
made with fresh tomatoes , with rice & beef

Traditional Hungarian Goulash
beef brisket with fresh bell pepper & ripe tomatoes

Soups



Baked Mushrooms served on Salad with Cheese Pastry
lettuce strips with yogurt cream & parmesan

Baked Cauliflower served on Salad & Pastry
served with hollandaise sauce & lemon

Vegetable Casserole au gratin with Eggplant & Cheese
served with basmati rice & lemon

Broccoli-Cauliflower Casserole served on Basmati 
served salad garnish & lemon

Olive stuffed Mushrooms with Feta
served with rice & salad garnish

Vegetarian Dishes & Appetizers



Tafelspitz" with Horseradish Sauce & Parsley Potatoes
prime boiled beef with horseradish butter sauce

Dresdner Sauerbraten with Red Cabbage & Potato Dumplings

marinated pot roast served with homemade potato Dumplings

Beef Olive with Burgundy Sauce
served with red cabbage & homemade bread dumplings

Lamb Ragout "Mehemalou" with Basmati Rice
Persian-style lamb & beans

Braised Leg of Lamb with Zesty Sauce
served with parsley potatoes & beans

Pork Fillet with Porcini Mushrooms in Cream Sauce
served with parsley potatoes & salad garnish

Pan-fried Dishes



Goose Liver with baked Apple Rings
served with basmati rice & fruity sauce

Pork Medallions with baked Goose Liver
served with onion rings, Duchess potatoes & salad garnish

Mixed Skewer with French Fries & "Grillspeck"
beef & pork with onions & sauce

Steak "au Four" with French Fries & Salad Garnish
pork steak au gratin with ragout

Pork Medallions stuffed with Leaf Spinach & Feta
served with herb cream sauce, croquettes & salad garnish

Mixed Grill Platter with Spicy Sauce & French Fries
grilled turkey, pork, beef & "landspeck"

Pan-fried Dishes



Onion Roast Joint with Cream Sauce
served with French fries & salad garnish

Veal Cutlet "Wiener Art" with Mushroom Sauce
served with parsley potatoes & salad garnish

Veal Cutlet "Cordon Bleu"
served with French fries & salad garnish

Veal Cutlet with Porcini Mushrooms in Cream Sauce
served with Duchess potatoes & salad garnish

Fillet of Beef with Peppercorn-Cognac-Cream-Sauce
served with French fries & salad garnish

Fillet of Beef with Porcini Mushrooms in Cream Sauce
served with croquettes & salad garnish

Pan-fried Dishes



Garlic Soup with Beef & Vegetables
served with garlic toast

Roasted Pork Neck with Garlic & Onions
served with fried potatoes & salad garnish

Garlic Steak au gratin with Tomatoes
served with French fries & salad garnish

Ox Tongue with Garlic and Red Wine Butter
served with parsley potatoes & salad garnish

Bacon-wrapped Fillet of Pork with Garlic
served with croquettes & salad garnish

Butter-steamed Swai Fillet with Garlic
served with croquettes, tomato sauce & salad garnish

Garlic Specialties



Game Broth & Vegetables

Stuffed Saddle of Wild Boar with Herb Cream Sauce
served with homemade bread dumplings & Brussels sprouts

Venison Ragout & Baked Mushroom
served with homemade bread dumplings & salad garnish

Game Goulash with Brussels Sprouts
served with homemade bread dumplings & salad garnish

Braised Haunch of Venison & Bread Dumpling
served with Brussels sprouts & lingonberries

Braised Haunch of Venison with Apple-Orange Sauce
served with Duchess potatoes & lingonberries

Dishes of Wild Game



Turkey Goulash with Rice
well-seasoned turkey ragout & salad garnish

Duck with Red Cabbage & Dumplings
served with homemade bread dumplings

Turkey Steak with Bell Pepper Cream Sauce
served with parsley potatoes & salad garnish

French Duck Leg
served with homemade potato dumplings & red cabbage

Goose Leg with Red Cabbage & Dumplings
served with homemade potato dumplings

Goose Breast with Red Cabbage and Dumplings
served with homemade bread dumplings

Poultry Dishes



Scallops au gratin
in tasty garlic butter & baguette

Tilapia Fillet with French Fries
2 fillets served with garlic butter & salad garnish

Salmon Fillet with Noodles & Leaf Spinach
served with salad garnish

Pike-Perch Fillet with Basmati Rice
served with hollandaise sauce, garlic butter & salad garnish

Swai Fillet au gratin with Tomato & Sauce
served with French fries & salad garnish

Mixed Fish Platter of Pike-Perch, Monkfish & Redfish
served with parsley potatoes & salad garnish

Catfish fillet with cream chanterelles
served with parsley potatoes & salad garnish

Seafood



Spaghetti with Tomato Sauce & Cheese
homemade tomato sauce with tasty strips of cheese

Quarkkeulchen with Fruit Purée & Sweetened Crumbs
curd cheese fritters served with homemade fruit purée

Potato Pancake with Fruit Purée
served with fruit garnish & whipped cream

Fish Sticks with Tomato Sauce
served with salad garnish & French fries

Schnitzel with French Fries and Salad Garnish
turkey or pork cutlet served with sauce

Children's Menu



Tafelspitz with Horseradish Sauce & Potatoes
prime boiled beef

Turkey Goulash with Basmati Rice

Dresdner Sauerbraten", Red Cabbage & Potato Dumpling
marinated pot roast

Schnitzel with Chanterelles in Cream Sauce & Croquettes

Goose Breast with Red Cabbage & Bread Dumpling

Pike-Perch Fillet with Parsley Potatoes

Seniors Menu



Fruit Flan à la Maison
served with fruit garnish & whipped cream

Strawberry Ice Cream with Chocolate Sauce
strawberry-vanilla ice cream served with fruit & whipped cream

Chocolate-Vanilla Ice Cream with Fruit Sorbet
served with fruit, grated chocolate & whipped cream

Ice Cream "Black Forest"
served with fruit & whipped cream

Tiramisu with Fruit & Whipped Cream
tasty sponge cake with mocha & amaretto

Hot Raspberries with Ice Cream
served with fruit, raspberry sauce & whipped cream

Sweden Sundae with Fruit Sorbet & Liqueur
vanilla ice cream served with chocolate sauce & whipped cream

Desserts


	Deckblatt GB
	Tagesangebot GB
	Salate GB
	Vorspeise GB
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	Grill GB
	Pfanne GB
	Knobi GB
	Wild GB
	Geflügel GB
	Fisch GB
	Kinder GB
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