Weinhaus Anker Winter 2025

The genius
of simplicity

RESTAURANT

Decinbaus
Anker

Your hosts: The Deppisch Family
Chef de Restaurant: \Wolfgang Engelhardt
Sommeliere: Elisabeth Deppisch
Chef de Cuisine : Bernhard Lermann

Game Andreas Hanisch / Steinmark — Robert Schreck / Marienbrunn
Armin Muller / Birkenfeld Peter Knobeloch / Marktheidenfeld
Dr. Simon Beck / Bettingen Bgm:. Steffan Wohlfahrt / Zellingen
Tobias Schreck / Erlenbach Jonas Elsesser / Marktheidenfeld
Michael Jannek / Zimmern Ute Weyrich / Marktheidenfeld
Timo Schafer / Oberwittbach  Martin Hellwig / Remlingen
Matthias Harth / Bischbrunn

Fish Fisch Fischer Stetten

Bread Backerei Fischer, Backerel Kachel Hafenlohr, Remlingen
Vegetables Matthias Seubert Karlstadt

Rungis Express Meckenheim

Varin Direktimport Kurnach




Weinhaus Anker Winter 2025

weinnhaus Nenu

3 to 6 courses

Starter
Fried duck liver
Calvados apples | veal-jus

Starter #2
Breton ray wing
Beurre blanc | Fennel

Intermediate course
Big Wild shrimp 2/4
with Thermidor sauce | lobster bisque

Main course

Leg of venison — medium
Cream sauce | chantarelles | home made noodles “Spatzie”

Cheese
3 kinds of cheese
from Affineur Waltmann / Erlangen
served with fig mustard

Dessert

French chocolate tart
Creme Anglaise & cherry sorbet

Starter | main course | dessert or cheese

3 — courses 68 with corresponding wines + 22,50
Starter | entree | main course

3 — courses 80 with corresponding wines + 22,50
Starter | entree | main course | dessert or cheese

4 —courses 92 with corresponding wines + 32

5 —courses 103 or 115 with corresponding wines + 41,50

6 —courses 126 with corresponding wines + 49




Weinhaus Anker Winter 2025

Brasserie Menu —49- 3 courses

Bouillabaisse “Weinhaus Anker Style”
CroUtons - Rouille - Comté
Ham from wild boar "
Served with variety of salads
Caesar dressing | Grana Padano

Two kinds of Spessart venison
strong ragout in pinot noir sauce | juicy venison dumplings
chanterelles and oyster mushrooms | fried bread dumpling
—0Or —

If you choose the salad as an entrée you can decide to have
Bouillabaisse “Weinhaus Anker” as a main course.

Baba au Rhum ,Paris Brasserie Style”
juicy cake, served warm, with rum
white chocolate ice cream & whipped cream

Vegetarian Menu - 52 4 Courses
43,- 3 Courses

Poireaux vinaigrette braised leek
Sauce ravigote | marinated chanterelles

Hokkaido pumpkin soup
marinated pumpkin | aromatic yellow curry foam

Tyrolean mountain cheese dumplings
Black salsify & fresh horseradish | Silvaner sauce

Ice of sour cream
salty caramel ‘%oromelized nuts
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Children’s Menu (for children up to 14 years)

Chicken Nuggets with Potato chips and salad 9
Noodles, Potato chips and dumpling with gravy 6

Starters & Intermediate Courses

Our Weinhaus Classics & Specialties -
Fried duck liver 1 piece 25 /2 pieces 36
Calvados apples| veal-jus

Bouillabaisse “Weinhaus Anker” 18
CroUtons — Rouille —= Comté

Fresh Spring Cuisine
Hokkaido pumpkin soup 8
marinated pumpkin | aromatic yellow Curry foam

Beef Tatar classic marinated 18
onions | capers | sardines | cucumber | olive oil | sourdough bread

Ham from wild boar 1" 16
Served with a variety of salads
Cesar dressing | Grana Padano

Vegetarian & Refined -

Poireaux vinaigrette braised leek 15
Sauce Ravigote | marinated chanterelles

Small crispy starter salad 9
with everything to delight your senses

Bold & Unique -=-==========mmmmmmmm e e
Crispy baked brain of lamb 19

with sauce Ravigote
Preparation time 20 minutes
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Main dishes

Delightful Highlights — Our Recommendations ==--=========m=mmmmmemmmm oo

Leg of venison — medium 36
Cream sauce | chantarelles | home made noodles “Spdatzle

Al

Breton ray wing - fried in brown butter 35
Beurre blanc | fennel | Basmatirice

Lachsloin — Prerigor von den Faroer 30
in thin slices, flamed
Baby spinach | boiled potatoes | Beurre blanc

Classics with Character

Tender beef steak from the haunch - medium 32
with café de Paris butter | French fries - golden brown | side salad

Our “Schépple” pan 26
Medallion of pork, beef steak, breast of chicken,
gratinated with cheese | Gravy | French fries & vegetables

Two kinds of Spessart venison 29
strong ragout in pinot noir sauce | juicy venison dumplings
chanterelles and oyster mushrooms | fried bread dumpling

Bouillabaisse “Weinhaus Anker” 30
CroUtons - Rouille - Comté

Franconian Delicacies

Sausage & Black Pudding Combo from Butcher Bumm 18
served with sauerkraut & mashed potatoes
(Choice of two bratwurst or black pudding individually)

Vegetarian & Light oo
Tyrolean mountain cheese dumplings 25
Black salsify & fresh horseradish | Silvaner sauce
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Cheese

Cheese from Affineur Waltmann | Erlangen - 4€ per portion

Desserts

“One should give in to temptation who knows
when the next opportunity will come.”
Oscar Wilde

French chocolate tart 12
Creme Anglaise & Cherry sorbet

Baba au Rhum ,Paris Brasserie Style” 10

juicy cakes, served warm, with rum
white chocolate ice cream & whipped cream

Créme brulée 9
flavoured with Chinese mountain pepper

3 scoops of home-made ice-cream & sorbet 9

Ice of sour cream 8
salty caramel & caramelized nuts

Dear guests, if you have any allergy, please inform our service team. Our separate
allergy menu lists all ingredients contained in the dishes which can cause allergies.

Prices in € including all faxes

We would be pleased to receive your feedback on

o) tripadvisor®




