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Vegetarian  &  Vegan
Homemade Allgäu Cheese Spaetzle           16,50 €
with fresh fried onions and a side salad

Tagliatelle with Vegetables		           15,90 €
in a light tomato-cream sauce
with fresh Parmesan - vegan upon request

Sweet Potato Dumpling Fingers Pan 	                                              15,90 €
An exotic dish with vegetables, corn, leeks, and curry

Crispy Celery Slices		    	        17,50 €
in a Panko crust, served with fries and a side salad

„Kachelofen“ Curry Roll	                    15,50 €
A vegan savory roll served with our homemade,
spicy-fruity curry sauce and crispy fries

For Our Little Guests
                                                                  (Children Only)
Breaded Schnitzel with French Fries   		   9,50 €
Spätzle with Cream Sauce		 		   7,50 €
Cheese Spätzle (with or without onions)		   9,50 €
Tagliatelle with Tomato Sauce	   		   7,50 €
Plain Turkey Schnitzel 	     	         10,50 € 
in Cream Sauce, served with Spätzle

Side of French Fries			      	  5,90 €
Side of Croquettes		     	            5,90 €

Snacks
Sour Cheese Salad      		             12,50 €
Allgäu Romadur cheese dressed in a tangy vinaigrette;
served with pickles, onions, tomatoes, and bread

Sausage Salad		       	           13,50 €
Allgäu Romadur cheese dressed in a tangy vinaigrette;
served with pickles, onions, tomatoes, and bread

Swiss-Style Sausage Salad 	                                              	                                                    14,90 €
Sliced ​​Lyoner sausage dressed in a tangy vinaigrette;
served with pickles, onions, cheese, and bread

Sausage Salad with Sour Cheese	           16,90 €
Sliced ​​Lyoner sausage dressed in a tangy vinaigrette;
served with pickles, onions, Allgäu Romadur cheese, and bread

Extra Bread	                                   2,50 €

Salads
       Exotic salad			                                                 15,50 €
with roasted tip of chicken breast,  
curry, roasted rings of leek and  sweetcorn

Vitamin bowl			       	                       14,90 €
with roast turkey breast and sweetcorn

Mushroom salad			                            14,50 €
with roasted mushrooms and sweetcorn

Kachelofen salad			                    16,90 €
with baked salmon and courgette
from a cast-iron pan

Chef‘s salad				                         14,00 €
with hard-boiled egg, ham and cheese

Mixed side salad				          6,00 €

Garlic Baguette	 			       4,90 €

Little Delights (Appetizers) 

Falafel Balls				         	    8,50 €
Served warm with a salad bouquet

Chicken Skewers			                11,50 €
Marinated in homemade teriyaki sauce;
served warm with a salad bouquet

Gambas Pil Pil		  		                14,90 €
In garlic-chili oil; served piping hot with baguette

House-Cured Gravlax 			                 12,50 €
Served with dill-mustard sauce, salad, toast, and butter

Soup Pots
Beef Broth with Homemade Crêpe Strips              6,50 €
Beef Broth with Homemade Liver Dumplings      6,50 €

All soup garnishes are homemade! 
Our beef broth is prepared according to an old recipe, without arti-
ficial additives: marrow bones, beef from our own Highland cattle, 
soup vegetables, and plenty of time!

Choose your favorite dressing!
By default, we serve our salads with our homemade, gluten-free 

yogurt dressing. Upon request, we are also happy to provide our 

fruity passion fruit balsamic dressing (gluten-free and vegan).

You will find our drinks and dessert menu in 
the cutlery basket.
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Allgäu Pork
Allgäu Schnitzel			              18,50 €
Gratinated with ham and a blend of three cheeses;
served with French fries

Schnitzel Wiener Art (Viennese Style)        18,50 € 
Served with French fries or Spätzle and cream sauce (+€ 1.50)

„Kachelofen“ Pot			              20,90 € 
Three pork medallions in a mushroom cream 
sauce, served with vegetables and Spätzle 

Jägerschnitzel (Hunter‘s escalope)            18,50 € 
Served with mushroom cream sauce and Spätzle

Cordon bleu				           18,90 € 
Served with French fries or Spätzle and cream sauce (+€1.50)

Delicazy plate			          19,50 € 
Sliced ​​pork tenderloin tips in a cream sauce; served 
with Spätzle or Kässpätzle (with three cheeses) + € 2.50

Gourmet Toast			         18,50 €
Topped with pork tenderloin, mushrooms, fried
bacon, and gratinated with cheese; served with a side salad

Allgäu Beef
Beef Filet Steak 200g   		         34,90 € 
Grilled slowly and gently, 
with herb butter, vegetables and French fries
If desired You also can order a bigger steak (50g each + € 5,00)

Surf and Turf			       	         39,90 €
200g Beef Fillet Steak with Pan-Fried
Jumbo Shrimp, Herb Butter, Vegetables,
and Garlic Baguette

Beef Filet - „Kachelofen“ Pot    	        29,90 €
Beef filet medallions on homemade 
Spätzle (Swabian pasta), served with creamy 
mushroom sauce and vegetables

Swabian Roast Beef with onions 	         28,50 €
Beef Steak in Dark Gravy with Homemade  
Fried Onions, served with Spätzle or Cheese 
Spätzle (Three-Cheese Blend) + € 2.50 

Steak completely natural 		          27,90 €
Served with herb butter, big salad 
and Garlic Baguette

Steak Mediterran		    	          27,90 €
Served with herb butter, vegetables and Garlic Baguette

Strips of Beef Tenderloin 		           23,90 €
Served in a Creamy Mushroom Sauce
with Sweet Potato Dumplings

Chopped Beef Filet 	     		         22,50 €
In cream sauce, served with homemade Spätzle
(Swabian pasta) or Cheese Spätzle + € 2,50

Escalope from Tender Roast Beef	       20,90 € 
Served with French friessPoultry

Grilled chicken breast		          22,50 €
with herb butter, French fries and pan-fried vegetables

Breaded turkey escalope	        	        18,90 € 
Served with French fries

Turkey meat strips	       	               18,50 € 
Served with Spätzle (Swabian pasta)

our Tip 

vegetarian

If you have any questions regarding allergens and additives, 
please speak to our team.

Fish
Tagliatelle prawns		                 22,50 €
In tomato cream sauce

Grilled Salmon steak 		           23,90 €
Served with tagliatelle, in a light tomato sauce

Upon request, all dishes are also 
available as smaller portions. 

From our own Highland Cattle
Homemade Curry sausage 	                15,50 €
choose a red or white sausage 
(70% from our own Highland cattle, 
30% pork), with French fries
XXL Curry sausage	                    + 4,50 €
2 homemade sausages of Your choice with French fries

vegan

glutenfree (upon request)
Vouchers
  for our hotel or restaurant 
Ready to take away immediately!

Our Gift Tipp!

Did you know? Did you know?   Our Spätzle are homemade.Our Spätzle are homemade. 
They are prepared fresh for you every day—using eggs from
 our happy, free-range chickens!
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Marktplatz 13  .  86381 Krumbach Save
contactRestaurant

Telephone / Book a table  +49 8282 61 578  
Email: restaurant@kachelofen-krumbach.de

Stadthotel
Telephone  +49 8282 60 58 257
Email: stadthotel@kachelofen-krumbach.de

Would be great, to get a rating or recommendation!

The Kachelofen philosophy 
„Modern meets coziness and tasty regional cuisine! “

Artgerechte Tierhaltung

Regionale Produkte

Cordiality, passion and home - that‘s what the Restaurant Kachelofen stands for. Many guests tell us, that a feeling of warmth 
overwhelms them when they step into our cozy Bavarian parlour. Once seated, you quickly forget the time. In addition to the cozy 
atmosphere, the hearty service of the Kachelofen team also convinces the guests with commitment, so that you can feel completely 
at ease!

„ Restaurant Kachelofen: A piece of quality life! “

Wohlfühlen

Leckere Gerichte

While you enjoy your aperitif, our kitchen is working at full speed to serve you the best: With much love, finesse and passion, the kit-
chen team will enchant you with delicious dishes. What is then on your plate and in the glass comes to the greatest possible extent 
from the region. Supporting the homeland and getting the best for our guests is very close to our hearts:
Our meat comes from a country butchery from the Allgäu and also partly directly from our own highland cattle on the pasture. In 
addition to cattle, we also have our own free-range chickens, from which we can get our eggs daily. Fresh vegetables and fruit we get 
from a farmer from the Donauried. Beers, schnapps and liqueurs are from the Allgäu and a large part of our wines from the growing 
regions of Germany. 
That sounds good and convincing for you? Then let us convince you of our cuisine, the team and the atmosphere and be our guest!


