Menu

The “Pfeiffer” has existed since the 17th
century and, to this day, still carries the
legacy of the royal hunting piper. Over
the centuries, much has changed, yet the
spirit of nature, history, and hunting
tradition has remained. We want to
preserve this part of Saxon culture while
reinterpreting it through contemporary
flavors.

Our cuisine is shaped by quality,
creativity, and constant refinement.
Working together with regional farmers
and hunters, we use carefully selected
ingredients and draw inspiration from the
natural surroundings and the vineyards
around us.

Since the Pfeiffer is not located right in
the city center, it is all the more
important to us that every journey here is
worthwhile. Every visit should feel
special. That is why, with great attention
to detail, we aim to create a memorable
experience through carefully chosen
ingredients, thoughtful dishes, and well-
matched wines.

W5l
— 1699 —

/um PFEsifFer

TTTTTTTTTTTTTTTT



Our regional partners:

Mrs. Brown Coffee&Chocolate
Brauerei Meissner Schwerter
Linke Fruchtsafte

Weingut Henke

For visual learners:

more food and behind the scenes
here:




Starters and soups

Bread
2,5

+ porcini mushroom butter
4.5

Bruschetta
peppers, goat cheese, pesto

9

Bruschetta
grape, goat cheese, lemon

9

Rabbit pateé
brioche, truffle honey, hazelnut
12,5

Cheese selection
homemade tomato jam
18



Carpaccio
Black Angus beef, rocket, Gruyere
18

Venison tartare
mustard ice cream, quail egg yolk,
morels

19.5

Red beet salat
Cream cheese, orange, hazelnut
11

Zucchini-cauliflower-carpaccio
almond sour cream, capers, truffle oil
12

Warm roast beef salad

marinated vegetables, confit potatoes,
sun-dried tomatoes

16.5



Main dishes

Venison filet
celery root, pear, red beet

32

Duck
sweet potato creme, carrots

32.5

Pasta
rabbit, morels, sage

23

Ravioli
boar, porcini, cacio e pepe
22

Veal cheeks

root vegetable gratin, tomato
concasse

28



Salmon filet
broccoli, roasted garlic creme,
garden sorrel

29

Broccolini
cashew-creme, pekan
16

Sides

Potato puree
5

Sautéed spinach
6.5

Potato puree with truffle oil
6.5

Confit potatoes
5

Cauliflower and broccolini
sautéed or steamed

5



Desserts

We kindly thank Patissier Gregory Doyen for his
support in realizing our dessert ideas!

Cheesecake ,San Sebastian”
pistachio
15

Black forest cherry
Feast your eyes 15

Tiramisu
12

Pavlova
14

Homemade ice cream (per scoop)

Dairy
vanilla
chocolate
strawberry

Sorbet
calamansi-tarragon
forest berries-juniper-gin
avocado-yogurt-olives
3.8

whipped cream
0.5



Hot drinks

Coffee
3,8

Espresso
3.5

Espresso macchiato
4.5

Espresso doppio
4.5

Cappuccino
4.9

Milk coffee
5

Latte macchiato

4,9
with amaretto or caramel

5.9

Hot chocolate

5
with whipped cream

5.5

Iced coffee
6
with vanilla ice cream

7/

Tea (various flavors)
4,6



Alcohol-free

Oppacher mineral water
still, medium
glass 3,5 | bottle 6,9

Oppacher lemonades
Tonic water, ginger ale, bitter lemon

4,2

Fritz-Kola
regular, sugar-free
small 4 | large 5

Fritz-Rhabarberschole
small 4 | large 5

Fritz-Limo

Orange,
Apfel-Kirsch-Holunder,
MischMasch (Spezi)
small 4 | large 5

Juices

apple, orange, sour cherry, banana,
black currant

small 3,5 | large 5,8

We also serve most juices as
spritzers!



To Start

Aperol spritz
9.5

Campari spritz
9.5

Sarti spritz
9.5

Limoncello spritz
9.5

Lillet wild berry
9

Lillet vive
9

Alcohol-free

Crodino
9

Strawberry cooler
9

Rosensecco
9
























