
 

 

 



 

 

 

 
 
We take great pride in showcasing our deep connection to the unique cultural landscape of the Swabian 
Alb. Our cuisine blends tradition and creativity, using high-quality ingredients sourced from local farmers, 
vintners, and shepherds. Transparency, short transport routes, and sustainable agriculture are fundamental 
principles for us. 
 
As a member of Schmeck den Süden Baden-Württemberg, we are committed to regional quality: Dishes 
marked with are made with at least 90% ingredients from Baden-Württemberg. 

A selection of our regional partners: 

 ᓀᓁᓂ BeckaBeck Bakery & World Champion Baker Schmid 
 ፏፐፑ Zeeb Poultry Farm (free-range eggs) 
 ᗅᗆᗇᗈᗉ Bioland & Demeter Village Dairy Geifertshofen 
 ⋘⋙⋚⋛⋜⋝⋞ Shepherd Stotz (lamb), local hunters (game), Farmer Wörz (potatoes) 
 Meidelstetten lentils, Römerstein Mill (grains) ،؋؊ 
 Staiger Vegetables, certified organic farm ،؋؊ 

Our Meat – Quality from Natural, Ethical Farming 
 
Our meat comes from animals raised in a pristine environment with clean water, healthy soil, and fresh air. 
They are fed high-quality, untreated fodder and kept under strict welfare guidelines. The farms we partner 
with are small-scale, providing ample space and ensuring ethical husbandry. This also goes for our partner 
Klaushof in beautiful Austria. 
 
 more space in stables than standard regulations %70 ،؋؊ 
 Natural feed from unpolluted sources ،؋؊ 
 A transparent value chain – from birth to processing ،؋؊ 
 
Our menu primarily showcases the culinary diversity of the Swabian Alb and selected neighboring regions, 
always in harmony with the seasons. This is complemented by a carefully curated selection of fine wines 
from top vintners. 
 
We warmly invite you to enjoy this experience with us! 
 
Your hosts, 
The Wetzel Family & the entire Schwanen Team 
 



 

 

 

 

 
 

 

 



 

 

 

3 homemade falafel with spiced yoghurt 

with harissa aioli 

6 
 

All dishes with         are available between 2 PM and 6 PM. Last order at 9:15 PM. 
Please understand that we charge €2 for each substitution. 

 



 

 

 

with pistachio cream, sesame caramel gel and 
angel hair

White Chocolate Mousse
on flambéed rum-pineapple carpaccio 

caramelized with brown cane sugar

Freshly brewed espresso with a scoop of vanilla 
ice cream 

Cheese rounds off the meal

Giant ice cream scoop from Lautertal ice cream 
makers
Flavors: vanilla, chocolate, walnut, strawberry, 
Amarena cherry, or lemon sorbet 

A shot of eggnog or chocolate sauce

 

All dishes with         are available between 2 PM and 6 PM. Last order at 9:15 PM. 
Please understand that we charge €2 for each substitution. 

 



 

 

 

 

Homemade Veal Swabian ravioli
     vacuum-sealed for takeaway, price per piece

Award winning Greek organic olive oil with a social character.         
Part of the proceeds are used to fund social projects. 

Swabian Wibele – The Original!  
Baked according to a secret family recipe, passed down for seven generations, 

   from Café Bauer in Langenburg, Hohenlohe

Feminine leather accessories and cozy wool and fur items – keeping every  
  chilly nose warm! 

Little Joys from Räder…  
 can be found in the display cases throughout our hotel!

Accessories made from natural materials, each with a unique handcrafted character 

Engels Candles – Colorful Creations with a Special Aura  
Certified organic candles (ECO Cert) in various shapes and sizes – also available as 
scented candles! 

Last but not least: 
All wines from our menu can be purchased  

for a discounted take away price!  


