
M E N U  

 

Dessert & C A K E S

Herzhafte A L P E N K Ü C H E

A L M  PA S TA  S Ü D T I R O L  vegetarian 11,80 

Pasta (a) with South Tyrolean pesto  (i,g,8), pine nuts,  

arugula and shaved parmesan 

G E M Ü S E R Ö S T I  vegetarian                                12,80 

Swiss veggie potatoe pancakes (a,c,i), vegetable juliennes (i) 

and mixed green salad with fresh garden herbs (a,g,i)  

S C H W E I Z E R  R Ö S T I 15,80 

Swiss veggie potatoe pancakes (a,c,i) with vegetable  

juliennes (i) creamed horseradish and smoked salmon  (5)  

O M A’ S  B A N D N U D E L N  (a,c)                                        11,80 

Grandma’s pasta in a ham-cream sauce (c,i) 

with Obazda foam (8,g) 

S C H N I T Z E L  (a,c)                                             16,80 

German pork schnitzel, with spätzles (8,a,c,g)  

and small salad with croutons (a,g,i) 

K A L B S R A H M G U L A S C H  (2,3,i)                         17,80 

Tender cream goulash served in a pot with potato  

pancake and a side salad with croutons (a,g,i)    

S C H W E I N S H A X E                                         14,80  

Crispy pork shank with fresh baked German  

pretzel (a),  Obazda cheese (g,8) and radish

 
 

 
 
 
 
 

Vorspeisen & B R OT Z E I T  
 

K E S S E L F R I S C H E  W E I S S W Ü R S T E  (4,7) 8,90 

Bavarian Weißwurst with a pretzel (a) and sweet mustard 

H A U S G E M A C H T E R  W U R S T S A L AT  (2,7)  8,50 

Homemade hearty „Wurst salad“ with red onions,  

oil and vinegar and Almresi bread (a) 

B R O T Z E I T B R E T T L   12,80 

Black Forest ham, landjäger (2,3), liverwurst,  

mountain cheese (g,8), obazda (g,8), cornichons (g),  

pretzel and Almresi bread (a) 

K Ä S E F O N D U E  „ H E R Z E R L“  vegetarian 8,90 

Resi’s cheese fondue flavoured with Kirschwasser (g,8) 
  P  

aus der  S U P P E N K Ü C H E  
served with our rustic Almresi bread (a) 

B E R G K Ä S E S U P P E  

Mountain cheese soup with bacon (2,3,8,g,i)  7,80 

T O M AT E N S U P P E  vegetarian   7,80 

Tomato soup with farmers cheese (g,8), croutons (a,g,i)  

K Ü R B I S C R E M E S U P P E  vegetarian  6,80 

Pumpkin cream soup with pumpkin seeds 

topped with whipped cream  (g,8)

Almresi S A L A D S
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 GIFTCARD 

Please note our special opening times on www.almresi-metzingen.com 
ALLERGENE   a) gluten  b) crustaceans  c) egg  d) fish products  e) nuts  f) soy  g) milk  h) edible nuts  i) celery  j) mustard   k) sesame  L) sulphur and sulfit  m) lupine  n) molluscs 

INGREDIENTS   1) food couloring  2) preservatives  3) antioxidant  4) flavour enhancer  5) sulphur  6) blackened   7) phosphate  8) lactoprotein  9) caffeine  10) chinin  11) sweetener  12) waxed  13) phenylalanine source  14) stabilizers

A L M R E S I  H A U S S A L A D  vegan                                       8,90 
Fresh mixed leaf salad with radish, tomato and croutons (a,g,i) 

C A E S A R  S A L A D  vegetarian 12,80 
Fresh iceberg lettuce and  croutons (a,g,i)  

topped with shaved parmesan 

chicken stripes  (3,11) +4,00 

B A C K H E N D L  S A L A D   14,80 
with fried chicken bits (a,c), croutons (a,g,i) 
and pumpkin seeds   

M O U N TA I N  S A L AT  vegetarian                                     14,80 

Mountain salad with farmer's cheese (g,8)  

sliced apples, roasted walnuts and dried cranberries 

Q U I N O A  S A L AT  vegetarian                                                           12,80 

Swiss veggie potato pancakes served with Quinoa salad, 

carrots, almonds, zucchini, bell pepper, cashews,  

pumpkin seeds and grapes (a,c,i) 
 

Balsamic (L,1,5), Caesar (g,c,3,8) oder Jogurtdressing (g,c,3,8)   
Served with our rustic Almresi bread (a)

G E R M K N Ö D E L  (8,a,c,g)                  8,50 

Fluffy yeast dough dumpling stuffed with  

plum jam, vanilla sauce and poppy seeds (g,8)      

A P F E L S T RU D E L  (1,a)                      7,80 

with vanilla sauce and fresh fruits  (6,13)  

K A I S E R S C H M A R R N  (11,a,c,g)     9,80 

with cherry compot                                 

A U T U M N - W I N T E R - Special 

G E S C H M O RT E  R I N D E R R I P P E     19,80 

Braised beef rib with buttered spätzle (a,c,g,8)  

and apple-red cabbage (g,8,3)   

K N U S P R I G E  B AU E R N E N T E N K E U L E    22,80 

Oven-baked crispy duck leg  with apple-red  

cabbage (g,8,3) and buttered spätzle (a,c,g,8)     


