Welcome to HENRYS
We are expecting the cold season...

And even at this time of year you have come to the right place.
Honest, artisanal gastronomy
lived and cared for every day.

The kitchen team prepares the dishes fresh for you every day and
loves manual cooking. With new dishes and tried and tested, we
would like to bring you closer to the local cuisine of our employees.
Whether from Ukraine, Slovenia, Bosnia, Italy or Portugal - here and
there you will find tastes from these countries - interpreted in our
own way.

And of course, vegetarians and vegans will get a taste for it with us.

The service team will round off your stay with selected drinks as well
as attentive and professional service!

A NOTE ON OUR OWN BEHALF:

You can find the desserts and drinks in our "small” menu,
which is on your table.

We also have recommendations from the kitchen and the bar from
time to time. Feel free to talk to us if we forget.

Your HENRYS team

Current opening hours:

Lunchtime: Evening:
Monday to Friday and public holidays (on opening days) Monday to Friday
1:30 a.m. to 2:00 p.m. 5:30 p.m. to 10:30 p.m.
Kitchen cut-off time 1:25 p.m. Kitchen cut-off time 8:45 p.m.
Sunday noon Sundays and public holidays (which fall on an opening
only for groups pf 25 or more people day)
No a la carte 5:00 p.m. to 10:00 p.m.

Kitchen check-in deadline 8:30 p.m.

Closed on Saturdays

If a public holiday falls on a Saturday,
we have closed.



Before or in between -
the HENRYS - tapas and soups!

COCONUT PUMPKIN SOUP v 8,50
with Thai flavors | Pumpkin seed oil | Pumpkin seeds egan
BEEF BROTH 9,00

with marrow dumplings | vegetable brunoise | beef

DATES wrapped in bacon * 5,80
ITALIAN COUNTRY HAM PELATELLO* 8,50

thinly sliced with mango chutney

HENRYS LANDEI (vegetarian) Veggie 6,30
Lepinje bread | sunny side down egg | herbal quark

AIOLI homemade* Vegan 4,90
PAPRINI Ripened Cherry Peppers * ) 6,90
filled with hearty cream cheese Veggie
SALAMI SPIANATA PICCANTE from Italy* 6,70
CHORIZO LETCHO, spicy and served warm* 7,70
with tomatoes | parsley | onions

MUSHROOM HEADS * _ 6,80
filled with sheep's cheese cream Veggie
PEPPERONI HENRY'S STYLE * 5,00
from the oven | garlic | salt | pepper | olive oil Vegan

KING OYSTER MUSHROOMS * 8,80
fried | garlic | onion | parsley | tomatoes Vegan
SHRIMPS * 8,90
fried, with herb butter

Portion of bread extra 1,50

To the tapas with star "*” we serve

Wood-fired bread from the Pfeifer bakery.
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The large HENRYS salad with...
... roasted fine cuts of BEEF 18,90

the meat is served in a honey-balsamic sauce | Pfeifer’s
wood-fired baguette

... fresh hot-smoked SALMON fillet 19,50

homemade herb quark | Pfeifer's wood-fired baguette

... a CHICKEN SPEWER 18,90

(released club without bone and skin)

chicken skewer | two prawns | grilled pineapple | sweet chili
mayonnaise | pink ginger | teriyaki | Pfeifer's wood-fired
baguette

... lukewarm GOAT CHEESE 16,80

Arugula | Orange vinaigrette | gratinated goat cheese | Veggie
Apple & honey | Grapes | Nuts | Bread

small HENRYS salad 6,60
large HENRYS salad 9.60 (with bread)

homemade PINSA...

(The peculiarity of a Pinsa lies in its shape - oval and not round -, in the use of 3

types of flour - rice, wheat and soy flour -, in the long maturation time of the
dough of 72 hours and the high water content.)

... CLASSIC 12,80

Sour cream | Bacon | Onions | Cheese

.. with GOAT CHEESE 14,70

Sour cream | Goat cheese | Walnuts | Apple | Honey Veggie

.. with SERRANO HAM 15,30

Sour cream | Serrano ham | Arugula | Grana Padano

.. with TUNA 14,90

Sour cream | Tuna | Tomatoes | Onions | Arugula | Sheep's
cheese

.. VEGGIE 13,60

Sour cream | Mushrooms | Peppers | Onions | Egg | Cheese Veg9gie
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The main thing is the first!
arilled SHEEP'S CHEESE (a bit spicy) 11,80

Tomato | Pepperoni | Garlic
Pfeifer's wood-fired baguette

LONGEBRIGGER ham steak 20,80

of pork loin | with our mushroom cream sauce | ham and
cheese au gratin | small HENRYS salad | homemade spaetzle

Veggie

also available as a small portion reduced by 2,50 €

roasted LAMB MEDALLIONS 22,80

THE classic at HENRYS!

tender lamb medallions | on a bed of marinated arugula | garlic
| onions | sheep's cheese | tomatoes | Pfeifer's wood-fired
baguette

SCHNITZEL "Viennese style” (from pork loin) 19,90

Crispy fries | small HENRYS salad

HENRY'S HOUSE PLATE 23,90

Pork tenderloin medallions | fresh mushrooms | spring onions
cream dumplings | homemade spaetzle | small HENRYS salad

argentinian RUMP STEAK (approx. 2309) 34,50

from the grill | optionally with

homemade herb butter or

Pepper cream sauce (plus €1.00) or

Ccrispy onions

served with croquettes | oven vegetables | HENRY's gravy

WINE RECOMMENDATION: A glass of 2023 Pinot Noir "Philipp”
from the Barth winery - perfect with this meat - strong and
aromatic - slightly chilled with us.

CORDON BLEU (from pork loin) 23,50

ham | Brie | cranberries | crispy fries |
small HENRYS salad
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FRESH, CLASSIC-CREATIVE and DELICIOUS
ENJOY YOUR MEAL!

BEUF BOURGUIGNON 29,50

tenderly braised beef | strong red wine sauce | mushrooms |
Carrots | Pearl onions | Mashed potatoes

SPAGHETT' W|TH PRAWNS (ready to eat) 21,50

fresh tomato sauce | basil | parmesan

without prawns and parmesan (but yeast flakes) Vegan 16,50
CAULIFLOWER RAZ EL HANOUT 18,50
with white bean cream | peanut cashew crunch | Vegan

Pumpkin falafel

HENRY'S LAMB SKEWER 32,50

fine grilled lamb | served with oven vegetables | croquettes |
herb quark | HENRY's gravy

FRIED SALMON FILLET 29,00

with creamed savoy cabbage | cherry tomatoes | triplet
potatoes

To do this, you can choose:

crispy fries | croquettes | homemade spaetzle | 4,60
triplet potatoes | pasta | mashed potatoes

Vegetables (creamed savoy cabbage or our oven 5,00
vegetables made of parsnip, carrots and beetroot) - both
vegetables vegan

gravy | cream sauce 2,00
mushroom Cream Sauce | pepper cream Sauce 2,50
homemade herbal butter 1,50
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For the little HENRYANS

We serve these dishes for guests who are not older than 14 years.
We hope for your understanding.

little GNOME 9,80
breaded chicken schnitzel "Viennese style” | Crispy fries |
Ketchup

small CHICKEN SPEW 10,50

with homemade spaetzle | RahmsdéBile

PASTA 6,50

with homemade tomato sauce Vegan

homemade SPATZLE 6,00

with our delicious cream sauce or HENRY's gravy

Information on take-away packaging:

If you can't quite manage your meal, we will be happy to pack it for you at no additional cost.
This applies exclusively to main courses and comparable dishes such as large salads or pinsa.

For the packing of children’s meals, meals of the day or appetizers, we charge € 0.50 per
package.

We hope for your understanding!

Last but not least, more information:
The salad dressing for our HENRYS salads includes yoghurt, garlic and mustard.
The coleslaw is lactose-free.
Our vinegar and oil dressing is bound with xanthan gum and therefore looks milky.
You can find information on allergens in an extra card.
All prices are in Euro and include the total price. VAT.
For information on allergens, please refer to our special menu - please contact us.

All our products are without glutamate,
prepared without artificial flavors and without flavor enhancers.

All sauces are bound with potato starch - not flour.
All weights refer to raw materials.

Dishes and prices are subject to change.
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