We have had the first since September 2013
Newly opened brewery inn in the southern Harz.
In our inn you can enjoy our Sophienhofer beers,
according to German
Purity law brewed, enjoy in a cozy, rusticmodern atmosphere.
Our beers are served unfiltered (naturally
cloudy)

SOUPS and STARTERS
Hunter soup
3.90 €
Thied soup made from game meat and mushrooms with red wine and Refined cream
To get full
large hunter's soup with bread and salad from the buffet

8.90 €

Mushroom cream soup
thickened soup made from fresh mushrooms
refined with cream

3.50 €

Small seasoned pork
gratinated with cheese
with fresh bread wedges

4.50 €

Great seasoning pork
gratinated with cheese
with fresh bread wedges

6.50 €

Fried potato wedges
with refreshing garlic sour cream

5.90 €

Refreshing garlic sour cream
with fresh bread wedges for dipping

4.90 €

BREAD TIME
Tighter max
diced raw ham from Pig on bread
with two fried eggs and pickles

SCHNITZEL CLASSIC (Pork)
All schnitzel are served with french fries.

9.90 €

normal
portion
280 g

small
portion
180 g

Schnitzel "Hamburger Style"
with 2 fried eggs

13.90 €

12.90 €

“Wiener Schnitzel"
in gold-baked breading and lemon wedge

12.90 €

11.90 €

Schnitzel "Spiced Meat"
15.90 €
with seasoned meat and melt-in-the-mouth Baked Gouda cheese

14.90 €

Schnitzel "Hunter Style"
14.90 €
with melt-in-the-mouth Gouda cheese Baked with fresh cream mushrooms

13.90 €

BREWHOUSE SPECIALTIES from Thuringia
normal
portion
Homemade beef roulade
14.90 €
as with nuts, with bacon-onion-mustard filling,
with apple red cabbage and Thuringian dumplings
Homemade aspic
with tartar sauce, pickles and crispy fried potatoes

10.90 €

small
portion

9.90 €

Sophienhofer Lümmel (roasted sausage)
9.90 €
with homemade sauerkraut, dark beer sauce and Thuringian dumplings
Hearty cooked pork knuckle
12.90 €
on a dark beer sauce, with sauerkraut and Thuringian dumplings
Thuringian Rostbrätel
Pork neck steak with glazed onions and fried potatoes

13.90 €

12.90 €

normal
portion

small
portion

WILD SPECIALTIES

Venison or wild boar steak
16.90 €
15.90 €
(depending on the offer)
on fresh cream mushrooms, with apple red cabbage, tossed peach, stuffed with cranberries
and Cream, with croquettes
Venison goulash
13.90 €
with fresh cream mushrooms, apple red cabbage and Thuringian
Dumplings, garnished with cranberries and cream

12.90 €

Roast venison
15.90 €
with fresh cream mushrooms, apple red cabbage and Thuringian
Dumplings, garnished with cranberries and cream

14.90 €

Homemade wild jelly
12.90 €
11.90 €
with tartar sauce, pickled cucumber and crispy fried potatoes, garnished with cranberries
Wild boar medallions
on fresh cream mushrooms,
with apple red cabbage, tossed peach,
filled with Cranberries and cream,
with croquettes

17.90 €

16.90 €

MEAT IS MY VEGETABLE
RibEye steak from Black Angus (approx. 400 g)
juicy marbled piece from the back area of the Beef with the typical fat eye,
served with fried potato wedges and homemade herb butter

20.90 €

Rumpsteak

300 g
18.90 €

200 g
17.90 €

Mediterranean rump steak

300 g
19.90 €
a juicy piece of saddle of beef, bedded on mediterranean Vegetables,
with fried potato wedges, with homemade sour Cream and herb butter

200 g
18.90 €

T-bone steak (approx. 500 g)
a juicy piece, sawn from the back of an ox.
The bone has the typical T-shape, hence its name.
The steak has a back and a fillet part,
this makes it particularly popular with connoisseurs.
With that we serve you fried ones Potato wedges
and homemade herb butter.

22.90 €

a juicy piece of beef, with fresh Creamy mushrooms,
potato wedges and homemade herb butter

Unless otherwise requested, our beef steaks are fried medium.

Baked roasted pork fillets
with seasoned meat and gently melting Gouda cheese,
served with cream mushrooms and croquettes

normal
portion
15.90 €

small
portion
14.90 €

Fried pork medallions
13.90 €
12.90 €
bedded on fresh cream mushrooms, served with fried potato wedges and herb butter
Tender breast
13.90 €
12.90 €
crispy fried chicken breast on Mediterranean Vegetables with fried potato wedges

FISH DISHES
normal
portion

small
portion

Salmon fillet baked in the oven
16.90 €
with fresh vegetables, bechamel sauce and cheese Baked with rice

15.90 €

Halibut fillet baked in the oven
16.90 €
with fresh vegetables, bechamel sauce and cheese Baked with rice

15.90 €

Cherry Matjes
13.50 €
(placed in a fruity-piquant brew Cherry and onions) with homemade
Apple and onion cucumber tartar sauce and Parsley potatoes

12.50 €

VEGETARIAN
normal
portion

small
portion

Fresh salad from the buffet
Pan-fried Mediterranean vegetables
fresh Mediterranean vegetables and cream mushrooms,
Baked in the oven with bechamel and Gouda cheese, with it
let's hand rice

5.50 €
13.90 €

4.00 €
12.90 €

Freshly seared Mediterranean vegetables
served with fried potato wedges with homemade sour cream

11.90 €

FOR OUR YOUNG GUESTS
Big mountain of fries
Three potato pancakes with applesauce
Small brewer (Pork schnitzel with french fries)
Sausage hedgehog with french fries

3.50 €
4.90 €
5.50 €
5.50 €

Extra wishes
We are happy to take every change request for 50 cents Surcharge.
Except for changes to:
Fried potatoes
+ € 2.50
Grilled vegetables
+ € 2.50
Extras to the main course
Sour cream
+ € 1.50
Herbal butter
+ € 1.00
Gravy
+ € 1.50
Portion of bread
+ € 1.50

ICE CREAM AND GOODIES
Each scoop of ice cream
Vanilla, chocolate or fruit ice cream
Mixed ice cream 3 scoops
every additional ball in the cup
Portion of cream

1.50 €
4.00 €
+ € 0.50
+ € 0.50

Ice chocolate with cream
Iced coffee with cream

3.90 €
3.90 €

Chocolate mug
3 scoops of ice cream, chocolate sauce and whipped cream
Advocaat

4.90 €
+ € 1.50

Sweden sundae
3 scoops of ice cream, applesauce, chocolate sauce, eggnog and cream

5.90 €

Ice cream sundae blueberry
3 scoops of ice cream, blueberries, fruit sauce, eggnog and cream

5.90 €

Warm chocolate cake
5.90 €
with a tenderly melting core, a scoop of vanilla ice cream and whipped cream
Schillerlocke
with red fruit jelly and whipped cream
cream puff
with red fruit jelly and whipped cream

4.90 €

Cake with cream depending on the offer
on request also without cream

3.40 €

Sweet mini pretzels with Cinnamon sugar
with a scoop of vanilla ice cream, fruity
red grits and icing

4.90 €

4.90 €

HOT DRIKNKS
Glass of tea of your choice
black, green, rose hip, fruits, peppermint, fennel,
Chamomile, rooibos, herbs

€ 2.10

glass of milk
with honey
Cup of coffee (also decaffeinated)
Pot of coffee (also decaffeinated)
Espresso
Double espresso
Espresso macchiato
Milk coffee
Cappuccino
latte macchiato
with caramel or vanilla syrup
Baileys latte macchiato

€ 2.00
+ € 0.50
€ 1.80
€ 2.90
€ 1.90
€ 2.90
€ 2.20
€ 2.90
€ 2.10
€ 3.20
+ € 0.60
€ 4.90

Hot chocolate with fine milk foam
Glass of cocoa with cream and rum
Irish Coffee (coffee, whiskey, cream)
Grog with rum (5 cl)
Mulled wine
Schokoccino (chocolate, espresso, milk foam)

€ 3.10
€ 4.50
€ 4.50
€ 4.50
€ 3.00
€ 3.20

FRESHLY TAPED DOMESTIC BEERS

Sophienhofer Pils
Sophienhofer Dunkel
Sophienhofer Weizen
Sophienhofer IPA
Alster (Beer and Sprite)
Diesel (Beer and Cola)
Banana wheat

0.3 l
€ 2.50
€ 2.50
€ 2.50
€ 3.50
€ 2.50
€ 2.50
€ 3.90

0.5 l
€ 3.90
€ 3.90
€ 3.90

1 measure
€ 6.90
€ 6.90
€ 6.90

€ 3.90
€ 3.90

€ 6.90
€ 6.90

BOTTLED BEERS
Veltins 0.33 l
Hefeweizen non-alcoholic 0.5 l
Clausthaler alcohol-free 0.33 l
Alster alcohol-free 0.5 l
Malt beer 0.33 l

€ 2.90
€ 3.90
€ 2.90
€ 3.90
€ 2.90

SOFT DRINKS
0.25 l
Cola
Cola light
Fanta
Sprite
Speci
Mineral water
Tonic Water
Bitter Lemon
Ginger Ale
Black currant
Bottle of mineral water 0.7 l

0.3 l
€ 2.50
€ 2.50
€ 2.50
€ 2.50
€ 2.50

€ 2.50
€ 2.50
€ 2.50
€ 2.50
€ 2.50

0.5 l
€ 3.90
€ 3.90
€ 3.90
€ 3.90
€ 3.90
€ 3.90

€ 5.50

JUICES
Apple juice
Orange juice
Banana nectar
Cherry juice
Cherry and banana juice
All juices are also available as spritzers

0.3 l
€ 2.50
€ 2.50
€ 2.50
€ 2.50
€ 2.50
€ 2.50

0.5 l
€ 4.00
€ 4.00
€ 4.00
€ 4.00
€ 4.00
€ 4.00

We look forward to welcoming you to ours too
To be able to welcome highlights of the brewery.
You will find a large selection of regional dishes on our buffets.
It consists of cold and warm starters, a salad buffet, various
Main courses, desserts and fresh fruit varieties together.
(e.g. soups, hearty, rustic roasts of game, pork or beef, schnitzel,
Fish from the oven, roast roast with a variety of vegetables and side dishes,
Of course also desserts and lots of fresh fruit ... and much more.)
LUNCH BUFFET
every Saturday
every Sunday
from 11:00 a.m. to 2:30 p.m.
EVENING BUFFET
every Friday (variable)
every Saturday (brewery buffet, hearty-rustic)
from 6:00 p.m. to 8:45 p.m.
We wish you a pleasant stay.

