
Greetings and a warm welcome to our 
German restaurant at Lake Constance

Hospitality
and

Ethics

We treat you to delicious German classics from our region, crafted from 
traditional recipes.

Our partners deliver fresh, delicious, and regional foods to us daily. 
With each visit, you support local farmers and sustainable practices.

 Our employees are invaluable to us. That's why we ensure they 
are well-treated, fairly compensated, and thoroughly trained. Our 

high-quality, cozy ambiance was crafted by local designers and arti-
sans. We operate with complete transparency and adherence to all 

regulations

Every day, we do our very best to make you completely satisfied. If, 
despite all our efforts, there is ever a reason for dissatisfaction, please 

let us know.

Only through your honest and constant feedback can we continue to 
develop and improve.

s'Wirtshaus am See wishes you a delightful visit and eagerly antici-
pates your next visit!

Seestr. 18, 88045 Friedrichshafen
Tel. +49 7541 3885989
info@swirtshaus.de
www.swirtshaus.de

For a successful event, we recommend
 our restaurant's party service

OUR PARTNERS

ALL MAIN 
COURSES
TO GO -4€

Heimatküche 
an 

Traumlage!

WIRTSHAUS LUNCH PASS

Valid from 11:30 AM – 3:00 PM 
For those working at the harbor
Please ask our service staff



TOP QUALITY FOR
ENJOYABLE AND ETHICAL EATING

OUR PARTNERS

SOUPS

STARTERS

Swabian Dumpling Soup  A,B,C, 03, K, 4			   8.9

Allgäu Cream Cheese Soup A, B, D3			   9.9 
with garden herbs and croutons

White Sausages (Fresh Daily)  C, D3, 2, 4 			   11.9 
with sweet mustard and a pretzel, served until 2:00 p.m.

Obazda (Cream Cheese and Camembert) B, D			   12.9 
with spicy seasoning and farmhouse bread

Smoked fish cream from Lake Constance D, E, C 			   12.9 
with toasted bread

Swiss Sausage Salad C, D3, 2, 4, 5			   14.9 
available from April to October 
with Emmental cheese, red onions and farmhouse bread

Spicy Beef Salad made from			   14.9 
boiled fillet of topside beef D1, 4 (starter portion) 
with our farmhouse bread

Wirtshaus Starter Mix B, D1, 4		  	 14.9 
- Obazda (Cheese Cream) 
- Spicy beef salad  
- Our farmhouse bread

• Piglets sourced exclusively from regional producers
• Non-genetically modified feeding
• Phosphate- and glutamate-free sausages! Full of flavour!
• Regional feed from own or neighbouring farms
• More area per pig (pigport stall system)
• Straw in stalls to meet their needs for exploration and occupation
• Very good meat quality: firm, juicy and exceptionally tasty
• �Sausages from Buchmann’s LandSchwein pork producers have a 

lower fat content than conventionally produced sausage products

We serve bread with our starters.
Many dishes are also available in small portions:
minus 2 euros.



Swabian Sour Lentils (Alb-Leisa) D3, 2, 4, 5		  	 18.9 
with homemade spaetzle and frankfurters

Breaded chicken breast fillet A, B, D3			   21.9 
from corn-fed chicken with our homemade  
potatoe salad, Eva's coleslaw & cranberries 

Grandma's Fried Bread Dumplings A, B, D3	 VEGETARIAN		  18.9  
with ragout of wild mushrooms and herb cream

Handmade Tiroler 	 VEGETARIAN		  19.9 
Cheese Dumplings A,B, D1, 6, 2 
with apple-leek vegetables and roasted hazelnuts

Vegan Pumpkin Seed Hash brown I 	 VEGETARIAN		  19.9  
with our homemade lentil curry

Our Wirtshaus Burgers A, B, F, 4	 		  19.9 
• �Hash brown Burger with warm vegetable salad: (gluten-free, no bread) 

180 grams of finest beef, cheese, 
caramelized onions, our sauce, pickles 
jalapeños, salad, and our hash brown

• �Our Avocado hash brown Burger D	 VEGETARIAN		  19.9 
with avocado edamame patty,  
mango curry sauce, caramelized onions, 
pickles, jalapeños, salad, and our hash brown

Wirtshaus Curry
• �with vegetables and rice	 VEGAN		   18.9
• �with vegetables, rice & chicken			    22.9

Mixed Salad with house dressing	 		  7.9

Crunchy Salad Variations 
with our house dressing  A, B, C (gluten-free) 
• with fried mushrooms 	 VEGETARIAN		  16.9 
• with Swabian dumplings A, B, C, D3, K	 	 	 18.9
• with breaded or grilled strips of chicken A, D3			   19.9
• with breaded fish filet (pike-perch) A, D3			   21.9
 
Wirtshaus Vegetable Pan 	 VEGETARIAN	 	 17.9 
with seasonal vegetables and potatoes

SPECIALS & SALADS



WIRTSHAUS CLASSICS

WIRTSHAUS SERVED IN THE PAN

Homemade Swabian Dumplings A, B, C, D3, K, 4 
• �with caramelized onions, gravy, and 			   19.9 

our own potatoe salad with side salad
• �with mushroom cream sauce, potatoe dumplings			   19.9 

and Eva's coleslaw

Swabian Pork Cheeks, A, D1, D3			   21.9 
in red wine sauce, with our spaetzle and sauerkraut

Fish Filet Of Char D3, E		   
•  �with remoulade sauce, our homemade potatoe salad 			   27.9 

and side salad C, K, 2,4

• �crispy fried served on a bed of small brown lentils,			   27.9 
spiced with ginger and curry

Grilled Pike-perch Fillet  A, B, D3			   27.9 
with chive-horseradish sauce, our own potatoe  
dumplings and sauerkraut

Roast Pork in Beer Sauce 			   22.9 
(Our House Recipe) A, C, D1, D3, 4

Until it’s gone! 
with home-made potatoe salad,  
Eva’s coleslaw and our own spaetzle

Many dishes are also available in small portions:
minus 2 euros.

Our Allgäu Cheese Spaetzle A, B, D1, D3, 4	 VEGETARIAN		  19.9 
served in a small pan with caramelized onions  
and side salad

Homemade Allgäu Macaroni A, B, D3, 4			   19.9 
with bolognese sauce, topped with  
mountain cheese and with salad

Wirtshaus GröstlB, D1, D3, A			   19.9 
Fried patatoes tossed in a pan topsided beef stripes, 
coleslaw and fried egg

Allgäu Filet PanB, D1, D3, A			   24.9 
Medallions of pork fillet with cheese spaetzle,  
creamy mushroom sauce and caramelized onions



WIRTSHAUS CLASSICS

Our Wirtshaus Schnitzel with Our Own 
Delicious Special Breadcrumb Coating A, D3 
• �with our own potatoe salad, Eva's coleslaw 			   21.9 

and small cucumbers in dill cream A, C, K, 4, B			 
• �with cheese spaetzle, Eva’s coleslaw and small  

cucumbers in dill cream A, D1, D3, 4, B 			   22.9

Allgäu Cordon Bleu A, B, C, D3, K, 2,4, 5			   23.9 
with mountain cheese and Allgäu ham,  
our own potatoe salad and cranberries

Wirtshaus Sliced Chicken 
from a Chicken Breast B, D3, K 		  	 21.9 

with hash brown and mushroom cream sauce

Boiled Topside Beef from Mountain Cattle C, B	 		  24.9 
served with chive and horseradish sauce and hash brown	

Forester’s Venison Goulash A,D,K		  	 25.9 
with red cabbage, spaetzle and cranberries

Swabian Roast Beef with Onions from regional  
cattle by Buchmann Butchery (200 grams) A,B, D1, D3 

(aged for 21 days!)  
• �Classic - with our own spaetzle & caramelized onions			   29.9

• �Wirtshaus - with caramelized onions, our own spaetzle, 			   32.9 
Swabian dumplings and sauerkraut

Alpine Tagliata from beef rump A, B, C, 4, K			   32.9 
with chive and horseradish sauce,  
potatoe wedges and side salad

Wirtshaus Mixed Platter A, B, C, D1, D3, K, 4		  	 28.9 
one small schnitzel, a slice of pork roast,  
one Swabian dumpling, our own spaetzle,  
our own potatoe salad and a side salad

Every Friday fresh from the oven at 6pm. 
Whole Pork Knuckle  
with beer-honey marinade A, C, D, K, 4  

• with homemade potatoe salad			   23.9 
• �with fresh Schupfnudeln (finger-shaped potatoe dumplings)			  23.9 

and Eva’s coleslaw

Extras
Gravy, mustard, ketchup			   1.5
Lingonberries, remoulade sauce, apple sauce			   2.0
Portion of potatoe salad or our own hash brown 4			   6.0

Many dishes are also available in small portions:
minus 2 euros.

• Non-GMO feed
• Very high meat and sausage quality
• No phosphates and glutamates



FOR OUR DEAR CHILDREN (only for children!) 

Swabian Plate A, D1, D3 			   8.9    
(Free for children up to 3 years old) 
Portion of spaetzle (pasta) with gravy 10

Wild West A, C, D3, K, 5, 8, 10		  	 11.9 
Breaded chicken breast nuggets with wedges, 
mayo, and ketchup

Little Vampire A, C, K, 5, 8, 10			   6.9 
Homemade potatoe wedges with ketchup			 

Crazy Spuds 3 (gluten-free)			   6.9 
Homemade hash brown with applesauce				  

Maccaroni A, D1			   9.9  
with bolognese sauce

Magic Pot A, B, C, D3, K			   11.9 
Zurich-style strips of chicken breast with creamy  
mushroom sauce and our spaetzle 



FROM THE SUGAR BAKERY

HOME-MADE ICE CREAM

Home-made Swabian Apple Pie A, B, D			   10.9 
with custard and a cream topping 
We make our own apple pies!

Home-made apples strudelA, B, D, I			   8.9 
with custard and a cream

Our home-made shredded pancake  A, B, D, 2, 10			   14.9		

Our Pancakes  A, B, D			   8.9 
with custard, apple sauce or whipped cream

Steamed Sweet Dumpling A, B, D, 2, 10			   9.9 
with custard, cranberries and cream

Our home-made chocolate-pudding A, B, D, 2, 10			   4.9 
with custard

Our home-made creamy ice cream (vanilla flavor) 
With Ingredients from the Harrer Family, a traditional Austrian company

Iced Coffee A, B, D3, 1,11			   7.9 
Creamy soft ice cream, coffee & cream

Hot Love Sundae A, B, D3, 1	 		  8.9 
Creamy soft ice cream with custard, hot cherries and cream

Eggnog Sundae A, B, D3, 1 			   7.9 
Creamy soft ice cream with eggnog and cream

Cashew Caramel Sundae A,B, D3, 64,1			   8.9 
Creamy soft ice cream with roasted, caramelised 
cashew nuts with a delicate caramel sauce and cream

Hot Chocolate Sundae  A, B, D3, 1			   8.9 
Creamy soft ice cream with crumble and a 
hot chocolate sauce with cream

Amarena Sundae A, B, D3, G, 1 			   9.9 
Creamy soft ice cream with Amarena sauce and Amarena  
cherries, with added cream and chocolate sprinkles

Smarties Sundae  A, B, D3, 1	 		  5.9 
“Colourful and crazy” – Kids Special Creamy soft ice cream  
with strawberry sauce and lots of colourful Smarties!

	



 

OUR PROMOTIONS - YOUR DEALS

Please book in advance to avoid disappointment.

Wirtshaus Spare Ribs  - all you can eat			   22.9 
with homemade potatoe wedges 
Thursdays: 7.30 p.m. – 10 p.m. 
Reservation is necessary!

Happy Breakfast 
Daily from 10.30am to 11.30am
• �White Breakfast		 only	 11.9 

white sausage, wheat beer 0.3 l & pretzel	
• �Swabian Breakfast		 only	 5.9  

Buttery pretzel & coffee 
• �Sweet Breakfast		 only	 6.9  

Pancakes with chocolate sauce & coffee		

Our homemade  
lavender blueberry drinks  
available as spritzer, lemonade or tea

TIP

(cancelled in bad weather or when chartered for a group event)



NON-ALCOHOLIC DRINKS
Coffee & Co. oasted in Bologna.
Our brilliant Cimbali machine
uses Grander water! It doesn't get any better!

Espresso 11			   2.9

Double Espresso 11	 		  3.9

Cup of Coffee 11			   3.9

Cappuccino 11, B	 		  4.5

Latte Macchiato 11, B	 		  4.5

Our homemade lavender-blueberry tea			   4.5

Cup of Tea	 		  3.9

Hot Chocolate B	 		  4.5

Cream B	 		  0.8

Irish Coffee 11, B	 		  7.9

Coffee, whiskey, and cream

Non-Alcoholic 
Revitalized Grander Vital Water	 0,20 L		  3.5 
still or sparkling	 0,40 L		  4.4 
	 1,00 L		  7.9 
Delicious homemade lemonades  

Purple Lavender-Blueberry with Grander water	 0,30 L		  4.5 

Yellow Ginger-Lemon with Grander water	 0,30 L		  4.9

Apple Spritzer	 0,40 L		  4.9 
Orange Juice Spritzer 
Passion Fruit Spritzer 
Blackcurrant Nectar Spritzer

Apple Juice	 0,20 L		  3.9 
Orange Juicet 
Passion Fruit Juice 
Blackcurrant Nectar

Iced Tea	 0,20 L		  3.9 

"10 = 11"

GETRÄNKEPASS 10+1

TIPP

TIPP

The 'Wirtshaus' Drink Pass
Feel free to ask our staff!



	 0,40 L		  5.5

NON-ALCOHOLIC DRINKS
For better quality and environmental protection.
The entire Coca-Cola range in the original glass bottle.

Coca-Cola 11	 0,33 L		  4.5

Coca-Cola Zero Sugar 11	 0,33 L		  4.5

Fanta	 0,33 L		  4.5

Spezi	 0,33 L		  4.5

Sprite	 0,33 L		  4.5

Bad Camberger Tanusquelle	 0,25 L		  3.9

sparkling and still	 0,75 L		  7.9 

Regular guests receive a 10% discount on drinks.
Ask for the s'Wirtshaus drinks pass!



WIRTSHAUS BEER MENU

	�Family Tradition  
since 1877

Alpirsbacher Klosterbräu |  
Fresh from the tap

Spezial (Export) 	 0,30 L		  4.5 
From the stone jug	 0,50 L		  5.5 
Hefeweizen	 0,30 L		  4.5 
	 0,50 L		  5.5 
Hefeweizen non-alcoholic 0.0 %	 0,30 L		  4.5 
	 0,50 L		  5.9 
Pils	 0,10 L		  2.9 
	 0,30 L		  4.5 
Radler / Shandy	 0,30 L		  4.5 
	 0,50 L		  5.5 
Russ / Shandy	 0,30 L		  4.5 
	 0,50 L		  5.5 
 
 
 
Alpirsbacher Klosterbräu |  
Enjoyment from the bottle  
Zwickel Bügel	 0,33 L		  4.5 
(naturally cloudy)	  
Kristall Weizen	 0,50 L		  5.5 
Non-alcoholic beer 0.0 %	 0,33 L		  4.5 

Regular guests receive a 10% discount on drinks.
Ask for the s'Wirtshaus drinks pass!

10% Discount  with
the drinks pass



BEVERAGES

Aperitifs
House sparkling wine Valckenberg Numero 1 brut  5	 0,10 L		  5.5

Purple Sunset Sprizz	 0,25 L		  9.9 
House sparkling wine, soda, and lavender-blueberry syrup 	

Strawberry Sprizz  5	 0,25 L		  9.9 
Strawberry limes, house sparkling wine, and soda 	

Aperol Sprizz 5, 1 	 0,25 L		  9.9 
House sparkling wine, soda, and a splash of Aperol

Hugo 5 	 0,25 L		  9.9 
House sparkling wine, soda, elderberry syrup, and mint	

Lillet Berry  	 0,25 L		  9.9 
House sparkling wine, soda, elderberry syrup, and mint	

Campari Orange 5 / Soda	 5 cl		  8.9

Spirits and Liqueurs
House Obstler 	 2cl		  4.5

Flotter Willi Williams with pear, 	 2cl		  4.9 
Jägermeister, Ramazzotti

Alpirsbacher Ambrosius – malt brandy	 2cl		  5.9

Alpirsbacher herbal liqueur 	 2cl		  5.9

Alpirsbacher blueberry liqueur 	 2cl		  5.9

Exclusive fine brandies from 88090 (Immenstaad)	 2cl		  7.4

Strong fine brandies with 40%: 
- Williams 
- Mirabelle  
- Quince 

Fine brandies with fruit extract with 38%:	 2cl		  7.4 
- Cox Orange  
- Plum  

Longdrinks & Gins 
(we serve with Schweppes Dry Tonic Water)

Jack Daniels-Cola 5, Wodka Lemon, Bacardi-Cola 11	 4cl		  9.5

Beefeater London Dry Gin	 4cl		  9.5

Gin with lavender-blueberry syrup	 4cl		  9.9

Alpirsbacher Kloster Gin	 4cl		  12.9

Sparkling Wines
House sparkling wine Valckenberg Numero 1 - 1786 5	 0.75L		  32.9 
Exclusively for s'Wirtshaus

Bellavista Franciacorta Gran Cuvee 5	 0.75L		  60.0 
DOC dry, Lombardy

Regular guests receive a 10% discount on drinks.
Ask for the s'Wirtshaus drinks pass!



WINES BY THE GLASS
White

Müller-Thurgau 5	 0,10 L		  5.9 
QW dry, State Winery Hornstein Bodensee	 0,20 L		  8.9

Weissburgunder 5	 0,10 L		  5.9 
QW dry, State Winery Hornstein Bodensee	 0,20 L		  8.9

Grauburgunder "by the glass" 5	 0,10 L		  6.5 
(from the 0.75 bottle from 	 0,20 L		  9.9 
Winery Aufricht Meersburg)	

Rosé

Spätburgunder Weißherbst 5	 0,10 L		  5.9 
QW dry, State Winery Hornstein Bodensee	 0,20 L		  8.9

Red

Spätburgunder 5	 0,10 L		  5.9 
QW dry, State Winery Hornstein Bodensee	 0,20 L		  8.9

Primitivo Larinum 5	 0,10 L		  5.9 
IGT dry, Farnese Winery Abruzzo	 0,20 L		  8.9

Merlot - I Scuri 5	 0,10 L		  6.9 
DOC dry, Borgo Molino Winery	 0,20 L		  9.9 
	 0,75 L		  34.9

Wine Spritzer 5	 0,20 L		  5.5

Regular guests receive a 10% discount on drinks.
Ask for the s'Wirtshaus drinks pass!



BOTTLED WINES
White

Weißburgunder5	 0,75 L		  34.9 
QW dry, State Winery Hornstein Bodensee 
A lively, finely structured wine with refreshing acidity  
and a hint of citrus aromas.

Grauburgunder Hornstein 5	 0,75 L		  32.9 
QW dry, Winery Hornstein Bodensee 
A rich, full-bodied Pinot Gris with a soft,  
yellow-fruited melt	

Sauvignon Blanc "Les Classiques"  5	 0,75 L		  34.9 
IGP Pays d'Oc, Winery Les Jamelles, Languedoc 
Classic Sauvignon Blanc, racy and mineral with  
intense fruit and herbaceous aromas	

Grauburgunder Aufricht5	 0,75 L		  34.9 
QW dry, Winery Aufricht, Lake Constance 
Delicate aromas of melon and ripe pear. 
The "Baden Pinot Grigio from Lake Constance" 
Dry, sparkling, fruity, and aromatic.	

Rosé

Seegucker 5	 0,75 L		  34.9 
QW dry, Winery Aufricht, Lake Constance 
Salmon pink color, garden raspberry, and delicate lilac 
and muscat notes, mild acidity	

Rosa dei Frati 5	 0,75 L		  44.9 
DOC dry, Winery Cà dei Frati, Lombardy 
Intense aromas of strawberry, raspberry, and 
wild cherry. Floral scent and nuances of white almond

Rot

Merlot – I Scuri 5	 0,75 L		  34.9 
DOC dry, Winery Borgo Molino 
Soft, velvety Merlot with aromas of blackberries, 
raspberries, and dark cherries.

Rosso Riserva 5	 0,75 L		  34.9 
DOC dry, Winery Feudo Arancio, Sicily 
Rich, fresh fruit aromas of plum and fine 
cassis with a delicate spiciness. Strong without 
being overly concentrated

Lavignone Barbera D'Asti 5	 0,75 L		  37.9 
DOC dry, Winery Pico Maccario 
Soft and lush with aromas of ripe plums, sweet cherries, 
and dark forest berries

Roc de Levraut 5	 0,75 L		  37.9 
AOC dry, Bordeaux Supérieur 
Classic, juicy Bordeaux with aromas of morello cherries 
and dark berries with dark chocolate and earthy spice

Regular guests receive a 10% discount on drinks.
Ask for the s'Wirtshaus drinks pass!



Please note that we 
use the following prod-
ucts in our dishes:
A	 Egg
B	 Dairy products
C	 Mustard
D	� Gluten-containing 

grains
D1 �Wheat (such as 

spelt and khorasan 
wheat) 

D2	 Rye 
D3	Barley
D4	Oats
E	 Fish
F	 Sesame seeds
G	 Nuts
G1	 Almonds

G2	Hazelnuts
G3	Walnuts
G4	Cashews
G5	Pecans
G6	Brazil nuts
G7	 Pistachios
G8 	�Macadamia or 

Queensland nuts
H	 Peanuts
I	 Soybeans
J	 Crustaceans
K	 Celery
L	� Sulfur dioxide / 

sulfites
M	 Lupins
N 	� Mollusks, snails, 

mussels, squid

Key to additives:
1	 with coloring
2	 with preservatives
4	 with antioxidants
4	� with flavor  

enhancers
5	 sulfured
6	 blackened
7	 waxed
8	 with sweeteners
9 	� Aspartame-phenla-

lanine source
10 with phosphate
11 contains caffeine
12 contains quinine

ENJOY YOUR MEAL

VISIT US HERE TOO:

Seestraße 12 
D-88045 Friedrichshafen 

Telephone +49 (0)7541 22644
kontakt@bellavista-fn.de 
www.bellavista-fn.de

WIRTSHAUS VOUCHERS
You can also purchase our popular vouchers online: 
www.sofort-gutschein.com/shop/wirtshaus-am-see

All prices in €.

www.culina-gastro.de


