
MENU

valid from 01/2024
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(* These dishes are available in senior sized portions.)

Small mixed salad  
with yoghurt and herb dressing 8,40 € 
optional with yoghurt and herb dressing and feta cheese 9,20 €

Salad with chicken slices    13,50 € 
mixed leaf salad with sweet chilli chicken,  
served with homemade dressing and toast
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Spicy bread *     1 12,80 € 
slice of bread covered with hearty cold cut pork roast,  
refined with mustard, pickles, garnished with spring onion  
and horseradish, served with hearty remoulade sauce  

Homemade meat jelly *  1, 10 13,90 € 
served with hearty remoulade sauce and crispy fried potatoes

Cheese-platter - suitable for wine      2 15,20 € 
can be ordered after 5p.m.   
various cheese skewers,  
garnished piquant and with fruits, served with baguette
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Poultry ragout    2 8,30 € 
made with white mushrooms, served with toast 

Slices of cured beef tongue   1, 10 12,30 € 
served with horseradish, salad bouquet und toast

Garlic-cream-soup   6,50 € 
from baked garlic,  
served with crunchy croutons

Mushroom soup (vegan) 7,90 € 
clear bouillon of forest mushrooms and fresh herbs

Clear beef broth   8,90 € 
with hearty pancake stripes, vegetables and fresh herbs

All the dishes above can be ordered daily between 11a.m. to 2.30p.m. as well as 5.00p.m. to 9:00 p.m.. All the dishes above can be ordered daily between 11a.m. to 2.30p.m. as well as 5.00p.m. to 9:00 p.m..



FI
SH

(* These dishes are available in senior sized portions.)

Baked filet of pollack *    19,20 € 
served with apple red cabbage and mashed potatoes  

Salmon trout tournedo *   1, 2 25,50 € 
salmon trout filled with black forest ham,  
served with mashed peas and potatoes

Rainbow trout   
without main bone   1 26,00 € 
stuffed with root vegetables, served with melted butter, 
apple red cabbage and parsley potatoes
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(* These dishes are available in senior sized portions.)

Spinach-Pasta * (vegan)    11,50 € 
spaghetti, spinach leaves and dried tomatoes, 
sauteed in chili olive oil, refined with roasted pine nuts  

Buttermilchgetzen *   10 11,70 € 
boiled and raw potatoes with buttermilk, egg yolk and cumin,   
baked into a pancake in a cast-iron pan, 
served with blueberries

Mushroom-dish * (vegetarian)     15,30 € 
mixed wild mushrooms, refined with fresh herbs, 
served with homemade Dumpings

Fried breaded cheese *    16,40 € 
cheese in a breadcrumb coating, 
served with cranberry dip, French fries and a small side salad

All the dishes above can be ordered daily between 11a.m. to 2.30p.m. as well as 5.00p.m. to 9:00 p.m.. All the dishes above can be ordered daily between 11a.m. to 2.30p.m. as well as 5.00p.m. to 9:00 p.m..



(* These dishes are available in senior sized portions.)

Pork loin steak „au four“ *   2 24,80 € 
gratinated with poultry ragout, 
served with buttered peas and baked potato croquettes

Braised ox cheeks *   2 25,60 € 
in a hearty Burgundy sauce, served with buttered beans  
and mashed potatoes

„Waldesruh-dish“ *     26,60 € 
2 medallions of pork in a green pepper sauce,  
served with mixed wild mushrooms and homemade spaetzle 

H
EA

RT
Y 

TR
AD

IT
IO

N
AL

(* These dishes are available in senior sized portions.)

Large farmeŕs breakfast *   14,50 € 
of 3 eggs, served with homemade remoulade sauce  
and a small side salad 

Roasted calf’s liver *   15,70 € 
with fried brown onion and potato puree

Pork loin schnitzel 
from the buttered skillet *   19,60 € 
served with cauliflower-broccoli-vegetables and French fries

Buttermilchgetzen „Wilpertschmaus“    10 20,70 € 
boiled and raw potatoes with buttermilk, egg yolk and cumin,   
baked into a pancake in a cast-iron pan,  
served with hearty game goulash  
and garnished with forest berries

Grilled chicken breast fillet *   20,90 € 
served with paprika, cherry tomatoes, spring onion sauce  
and jasmine rice  

Hearty game goulash *   21,40 € 
with apple red cabbage, wild berries and potato dumplings

Prime boiled beef *   1 24,60 € 
in a horseradish sauce, served with seasonal vegetables  
and potato dumplings

All the dishes above can be ordered daily between 11a.m. to 2.30p.m. as well as 5.00p.m. to 9:00 p.m.. All the dishes above can be ordered daily between 11a.m. to 2.30p.m. as well as 5.00p.m. to 9:00 p.m..
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Iced coffee      6,60 € 
vanilla ice cream, cold coffee and fresh whipped cream

Hot iced coffee       6,60 € 
vanilla ice cream, hot coffee and fresh whipped cream

Fruity milkshake      7,20 € 
choose from blueberry, strawberry, raspberry or peach

Milkshake      7,60 € 
choose from any ice cream flavours

Iced chocolate      8,30 € 
chocolate ice cream, fresh whipped cream and cold chocolate milk

D
ES

SE
RT

S
Homemade crepes     8,50 € 
filled with vanilla ice cream and chocolate sauce  

Quarkkeulchen    8,70 € 
a Saxon made dish from potato, quark, egg and flour,  
served with cinnamon, sugar and apple puree

Apple strudel - fresh from the oven 
with vanilla sauce    8,50 € 
with vanilla ice cream and fresh whipped cream      9,20 € 
with vanilla ice cream, vanilla sauce and fresh whipped cream      10,60 €

Crème brûlée   10,70 € 
french vanilla cream flambéed with cane sugar,  
served with wild berries

Homemade waffle with berries       11,50 € 
freshly baked bubble waffle with blueberries, blackberries  
and raspberry, served with vanilla ice cream and raspberry sauce

Homemade waffle „Ice Dream“      12,30 € 
freshly baked bubble waffle with chocolate  
and strawberry ice cream, served with whipped cream

All Lagnese Carte DÒr flavors   2,90 €

bourbon vanilla 

chocolate 

strawberry 

hazelnut 

natural Yoghurt 

fruit sorbet strawberry 

fruit sorbet mango 

fruit sorbet raspberry 

stracciatella 

white nougat 

salted caramel 

bourbon vanilla (vegan)  

A portion of fresh whipped cream  2,50 €

SU
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Hot love       9,20 € 
2 scoops of vanilla ice cream, served with hot raspberries  
and fresh whipped cream

Dad ś Sundae      2 10,10 € 
stracciatella and chocolate ice cream, whipped cream,  
grated chocolate, peppermint liqueur in a waffle cup 

Momś  Sundae      2 10,30 € 
salted caramel and vanilla ice cream, whipped cream,  
caramel sauce, Baileys in a waffle cup

Nutcracker       10,60 € 
hazelnut, stracciatella and chocolate ice cream, candied walnuts,  
chocolate sauce and fresh whipped cream

Grandpa ś sundae      2 10,80 € 
chocolate and vanilla ice cream, fresh fruits and whipped cream,  
mocha liqueur in a wafer cup

Grandma ś sundae      2 11,00 € 
strawberry and vanilla ice cream, fresh fruits and whipped cream,  
eggnog in a wafer cup

All the dishes above can be ordered daily between 11a.m. to 9:00 p.m.. All the dishes above can be ordered daily between 11a.m. to 9:00 p.m..



Large fillet platter     2  63,00 € 
(for 2 or more people) per person 
pork medallions gratinated with herbs,  
beef tournedos with herb butter,  
chicken breast fillet gratinated with tomato and mozzarella,  
venison medallions with fresh rosemary,  
served with sauce béarnaise, forest mushrooms, strings beans,  
honeyed carrots and broccoli florets,  
served with various potato side dishes 

Large meat skewer „Waldesruh“     2 70,00 € 
(for 2 or more people) per person 
chicken breast fillet, lamb fillet, pork fillet and  
beef filet grilled on the skewer,  
flambéed with Cognac before your eyes,  
served with grilled tomatoes, sauce demi-glace, and sauce béarnaise,  
as well as Provincial vegetables from the wok and various potato side dishes 

Crêpes Suzette      2 16,50 € 
(for 2 or more people) per person 
thin French crepes will be caramelized in sugar and  
orange juice before your eyes,  
then flambéed with orange liquor,  
and served with vanilla ice cream and whipped cream 

FO
R 

SP
EC

IA
L 

O
CC

AS
IO

N
S

Whether it´s for a wedding or a birthday, a company anniversary or simply  
as a surprise – there is always a good excuse to have a great meal! Therefore,  
we would like to take the opportunity to recommend delicacies that are not 
that commonplace. These are very high quality and sophisticated dishes, 
whose preparation takes a lot of time and effort. That´s the reason we ask 
that you order these meals at least 72 hours in advance. This way we are 
able to guarantee their perfect quality and freshness.

Declarable additives and ingredients:
  1   sodium nitrate E251
  2   contains alcohol
  3   lecithin E322
  4   carrageen E407
  5   triphosphate E451
  6   sodium carbonate E500
  7   sodium nitrite E250
  8   carboxymethylcellulose E466
  9   colouring agent patent blue E131
10   sodium metabisulfite E223

Declarable allergens:
    grains containing gluten
    eggs and egg products
    soy and soy products
    milk and milk products 
    nuts and nut products

Please inform us of any allergies to ingredients or additives not mentioned 
above that you may have when you place your order.
We do not warrant for any spelling or translate mistakes or printing errors.

These dishes originate from the traditional kitchen in the Ore Mountains, from 
both the German as well as the Czech Republic part or are created from our 
inventive team in the kitchen.

OUR SUPPLIERS

Bread and bread rolls bakery Roscher Lengefeld

Stollen in the Advent- and  
Christmastime

bakery Roscher Lengefeld

Milk & whipped cream Sachsenmilch Leppersdorf

Fruit & vegetables Friweika in Weidensdorf near  Glauchau

Potatoes und potato products Friweika in Weidensdorf near  Glauchau

Meat Omega Sorg in Waldheim

Cold cuts Omega Sorg in Waldheim

Fish Erzgebirgs-Fisch from Olbernhau-Hallbach 
(partially)

DECLARATIONS



Hotel Waldesruh
Familie Nieschalk

Obervorwerk 1, 09514 Pockau-Lengefeld
Telefon: 037367 3090 / E-Mail: hotel.w@ldesruh.eu

www.hotel-waldesruh.eu

Opening hours 
Sunday to Thursday

7:00 a.m. to latest 11:30 p.m.*
Hot dishes from 11:00 a.m. to 2.30p.m. as well as 5.00p.m. to 9:00 p.m.

Friday and Saturday
7:00 a.m. to latest 0:30 a.m.*

Hot dishes from 11:00 a.m. to 2.30p.m. as well as 5.00p.m. to 9:00 p.m.

Our restaurant is open 365 days.

*We reserve the right to close earlier.


