
Bergsee Restaurant am Titisee     Seestraße 33     79822 Titisee-Neustadt     Tel. 07651 8196     www.bergsee-titisee.de

Restaurant am Titisee

®

SOUPS
Our soups are served with bread.

SALADS
With house dressing (vinegar, oil, mustard,  
salad herbs)

FISH
  EURO
1 Beef bouillon with crêpe stripes 6,00

2 Black Forest wedding soup 8,50
 beef bouillon with marrow dumplings and crêpe stripes

3 Beef noodle soup 8,50

4 French onion soup 8,50 
 with toasted cheese toast

5 Goulash soup 8,90

  EURO
10 Small green salad 5,50

11 Small mixed salad 8,50

12 Colourful mixed salad 12,90
 with bread

13 Bergsee salad plate 16,90 
 with ham1,2,5,6 cheese and bread 

14 Salad with smoked trout 19,90 
 colorful salad with smoked trout filet, horseradish 
 cream sauce5 and bread 

15 Salad with turkey strips 19,90 
 colourful salad with roasted turkey strips, served  
 with bread

  EURO
42 Tarte flambée 14,00
 with bacon2,7 and onions

47 Salmon tarte flambée 14,00

43 Vegetable tarte flambée 14,00

STEAKS
Our steaks are served without side dishes.

TARTE FLAMBÉE

44 Vegetable schnitzel 14,90
 with boiled potatoes and fruity tomato sauce

45 Pizza „Margherita“ 12,50 

46 Cheese spaetzle 13,90 
 with fried onions and small green salad

VEGETARISCH

 Pork EURO
50 „Holzmacher“ steak 14,90
 saddle of  pork steak with herb butter

51 Black Forest steak 18,90
 saddle of  pork steak with mushroom sauce, 
 grilled bacon2,7 and herb butter

 Beef
52 „Bergsee“ rump steak 24,90
 steak with a narrow band of fat, served with  
 herb butter

53 Pepper beefsteak 26,90
 with a spicy pepper sauce

54 Black Forest rump steak 29,90
 rump steak with mushroom sauce, grilled bacon2,7  
 and herb butter

55 „Bergsee“ fillet steak 35,00
 with fried onions and herb butter

56 Onion roast 29,90
 rump steak with fried onions and gravy sauce

  EURO
20 Cold juniper-smoked trout fillets 19,90
 garnished with horseradish cream sauce5 
 and cranberries

21 Roasted trout fillet 28,50
 with melted butter, boiled potatoes and 
 green salad

23 Black Forest trout „meunière“ 27,00
 with melted butter, boiled potatoes and green salad

25 Pickled fillets of herring 19,50
 freshly caught herrings in oil (cold), with a sour  
 cream dressing with onions and cucumber4, apple cubes  
 served with fried potatoes, bacon2,7 and onions

26 Salmon pasta 22,50
 salmon cubes steamed on noodles with dill 
 cream sauce

27 Salmon steak 27,50
 with broccoli, boiled potatoes and dill cream sauce

St
at

us
 4

|2
5



Bergsee Restaurant am Titisee     Seestraße 33     79822 Titisee-Neustadt     Tel. 07651 8196     www.bergsee-titisee.de

Restaurant am Titisee

®

MAIN COURSES

SIDE DISHES

BLACK FOREST VESPER
COLD DISHES

POULTRY DISHES

  EURO
32 „Bergsee“ schnitzel 17,90
 breaded pork schnitzel with fries

33 „Jägerschnitzel“ 19,90
 saddle of  pork with mushroom sauce and spaetzle

34 Homemade beef goulash 24,90
 with spaetzle

35 Black Forest brisket of beef 21,90
 with horseradish sauce5, cranberries and boiled potatoes

36 Pork knuckle 19,90
 with sauerkraut2,4,5,6 , boiled potatoes and gravy sauce

37 Coarse Bratwurst5 17,90
 with onion sauce, sauerkraut2,4,5,6 and boiled potatoes

38 „Bergsee“ Meatloaf2,5 17,90
 with roasted potatoes with bacon2,7 and onions

39 Curry sausage5 with a hot, spicy sauce 14,50
 and fries

40 Spaghetti „Bolognese“ 14,90
 with a minced meat sauce and grated hard cheese

41 Spaghetti „Napoli“ 12,90
 with fruity tomato sauce and grated hard cheese

  EURO
28 Breaded turkey escalope 18,90
 with friess

29 Sliced turkey 17,90
 with fruit-curry sauce and rice

30 1/2 roast chicken 16,00
 with fries

31 Turkey steak natural 18,90
 and baked potato with sour cream

  EURO
70 Glassblower vesper 16,90
 thin sliced Black Forest ham2,7, cooked ham2,5,6  
 and tasty cheese, served with bread

71 „Viertäler“ ham platter 18,90
 thinly sliced Black Forest ham2,7, sliced ham strips2,7  
 and cooked ham2,5,6, served with bread

72 Black Forest Sunday vesper 22,50
 Black Forest ham2,7, Liver sausage, black sausage, 
 bratwurst and a rustic, pine wood smoked bratwurst7, 
 a piece of  cured shoulder of  pork, served with bread

73 „Bergsee“ specialities (Dish for two people) 39,00 
 smoked trout fillet with horseradish cream sauce5, 
 spicy Black Forest ham2,7, rustic pine wood smoked 
 bratwurst7, Liver sausage, black sausage, cheese,  
 a piece of  cured shoulder of  pork and bread,  
 served with two glasses of  Black Forest Kirschwasser

74 „Bergsee“ sausage salad2,5,6 12,50
 with bread

75 Swiss sausage salad2,5,6 13,90 
 with cheese stripes and bread

76 Ham sandwich 12,90 
 raw2,7 and cooked ham2,5,6 on bread

77 Cheese sandwich 12,90 
 two different sliced cheeses and 
 soft cheese on bread

St
at

us
 4

|2
5

LEFTOVERS-BOX
1,00 EUR per piece

  EURO
60 Spaetzle (swabian noodle) 5,50
61 Fried potatoes with bacon2,7 and onions 5,50
62 Baked potato with sour cream 5,50
63 Boiled potatoes  5,50
64 Fries 5,50
65 Sauerkraut2,4,5,6 with bacon2,7 5,50
66 Sauce (gravy, cream, mushroom, pepper) 1,50
67 Roasted onions 3,50
68 Bread basket 3,00
69 Rice 5,50
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REFRESHING DRINKS

SCHNAPPS & APERITIF

  EURO
151 Snow White 9,50 
 small breaded pork schnitzel with fries
152 Rumpelstiltskin 5,90 
 spaetzle with creamy sauce
153 Pinocchio 7,90
 spaghetti with tomato sauce or minced meat sauce
154 Nemo plate   8,90 
 fish nuggets with fries
155 Snow White and Rose Red 5,90 
 fries with mayonnaise2,3,5 and ketchup
156 Bandit plate For kids  0,00 
 1 plate to eat with mom and dad For adults 2,00
157 Star-money  7,90 
 potato fritter with apple sauce
158 Samson Burger 2,4,5 
 beef hamburger with fries 10,50
 beef hamburger with cheese and fries 12,50
159 Max & Moritz 9,90   
 chicken crossies with fries 

201 202

204

205 206

207 208

209 210

211 212

213 214

215 216

217

218 219

220 221

222 223

224 225

226 227

228 229

230 231

232 233

236 237

Btl. Bad Dürrh. water mineral

Btl. Bad Dürrh. water medium

Btl. Bad Dürrh. water natural

Libella - Cola1,2,11

Libella - „C“ Orange1,2

Libella - Silber2

Libella - Spezi1,2,11

Coca Cola Zero1,2,3,10,11

Bitter Lemon5,12

Ice Tea5

Sparkling table water

Plain water

Apple spritzer sour / sweet

Apple juice

Orange juice

Redcurrant juice

Grape juice - red

Juice spritzer small

0,5 l

4,50

4,50

4,50

0,25 l

3,00 

3,00

0,2 l
3,00

3,00

3,00

3,00

3,00

3,90

3,00

2,00

1,50

3,00

3,00

3,00 

3,00

3,00

3,00

0,4 l
4,50

4,50

4,50

4,50

4,50

4,50

3,50

2,50

4,50

4,50

4,50

4,50

4,50

4,50

BEER (DRAUGHT / BOTTLED)
   EURO

301 Hirsch premium Pils (draught) 0,3 l 3,80

302  0,5 l 5,50

303 Hirsch Gold Export (draught) 0,3 l 3,80

304  0,5 l 5,50

305 Hirsch Gold Radler, shandy 0,3 l 3,80

306  0,5 l 5,50

307 Donau Radler naturtrüb, shandy (bottle) 0,33 l 3,80 

308 Hirsch-Kristall-Weiße (bottle) 0,5 l 5,50

309 Hirsch-Hefe-Weiße  (draught) 0,3 l 3,80

310  0,5 l 5,50

311 Dunkles Hefe-Weißbier (bottle) 0,5 l 5,50

NON-ALCOHOLIC

312 Hirsch-Hefe-Weißbier (bottle) 0,5 l 5,50

313 Bitburger Classic (bottle) 0,33 l 3,80

314 Karamalz (bottle) 0,33 l 3,30

   EURO
401 Schwarzwälder Kirschwasser 2 cl 3,50
402 Williams Christbirne (pear schnapps) 2 cl 3,50
403 Obstler (fruit schnapps) 2 cl 3,50
404 Pflümlischnaps (plum schnapps) 2 cl 3,50
405 Jägermeister  (herb schnapps) 2 cl 3,50
406 Bergseehexe (flaming herb schnapps) 2 cl 3,50
407 Black Forest honey schnapps 2 cl 3,50
450 Kir (Gutedel4 white wine and cassis) 0,2 l 7,90
452 Campari1 Soda / Orange 4 cl 8,50
453 Ricard 4 cl 6,00
454 Martini bianco / rosso 5 cl 7,50
460 Pikkolo (Geldermann sparkling wine4 bottle) 0,2 l 6,50
461 Prosecco 0,2 l 5,90
462 Aperol Spritz1,4,12 0,2 l 8,50
463 Hugo4 0,2 l 8,50
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MENU FOR CHILDREN
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COFFEE
Each cup of coffee is freshly ground and 
brewed and prepared with lactose-free milk.

  EURO
601 Cup of Schümli11  café crème brewed Swiss style 3,90
602 Schokochino11 hot chocolate, espresso, milk foam 4,90
603 Cup of decaffeinated coffee 3,90
605 Cappuccino11 4,50
606 Large Latte11   4,90
607 Latte Macchiato11 4,90
609 Espresso11 3,50
628 Double Espresso11 5,00
629 Espresso Macchiato11 4,00
610 Glass Irish Coffee 11 7,50
611 Glass milk, cold or warm 2,50
612 Cup of hot chocolate 4,50
613 Large cup hot chocolate 5,50
618 Black Forest Schümli 11 7,50 
 café crème with Kirschwasser, topped with cream

619 Schümli Pflümli11 7,50 
 plum schnapps with coffee, topped with cream

Our range of teas can be found on the separate  
tea menu.

SEASONAL: 
only during the winter period October to March
621 Mulled Wine with alcohol 4,50
622 Fruity-Punsch without alcohol 3,50
626 Jagertee with alcohol 4,50

QUALITY WINES 
FROM BADEN

 White wines4   EURO
501 Königschaffhauser   0,1 l 5,00
502 Müller-Thurgau (medium-sweet) 0,2 l 7,00
 producer / bottling WG Königschaffhausen,  
 Kaiserstuhl region, light, fruity, lively

503  Laufener Gutedel (dry)   0,1 l 5,00
504 producer / bottling WG Laufen (Sulzburg),  0,2 l 7,00
 Markgräfler Land area, with delicate nut aromas
 a fine hint of  lemon fruits, mild acidity, elegant style

505 Ortenauer  0,1 l 5,00
506 Weißburgunder (dry) 0,2 l 7,00
 Vineyard Schloss Ortenberg,
 unobtrusive, full-bodied, fruity, fresh

507 Klingelberger Riesling 0,1 l 5,50
508 Quality wine 0,2 l 7,50
 Vineyard Schloss Ortenberg, delicately fruity,
 fine aroma of peach and apricot
 combined with a delicate acidity 

509 Oberbergener Grauer Burgunder 0,1 l 5,50
510 (dry) producer / bottling WG Oberbergen  0,2 l 7,50
 Kaiserstuhl, citrus, apple and honey aromas, melty, extra rich

 Rosé wines4

511 Durbacher Spätburgunder  0,1 l 5,50
512 Weißherbst 0,2 l 7,50
 producer bottling, quality wine, one Durbach‘s 
 specialty, Ortenau area, strong in taste and robust,
 acidic type, rosé with soft gold shimmer

 Red wines4 
521 Camerino Cuvée (dry)  0,1 l 5,50
522 producer bottling, quality wine   0,2 l 7,50
 Winery Rudolf  Zimmerlin, Bötzingen Kaiserstuhl

523 Oberbergener Spätburgunder 0,1 l 5,50
524 (semi dry) producer bottling WG  0,2 l 7,50
 Oberbergen, delicate aromas  of  wild berries 
 and cherries, subtle sweetness

500 White Spritzer (sour / sweet)   0,2 l 5,00
 Königschaffhauser Müller Thurgau, 
 quality wine

520 Red Spritzer (sour / sweet)  0,2 l 5,50
 Wolfenweiler Spätburgunder, quality wine

TARTS AND CAKES
  EURO
801 Homemade Black Forest Gateau1,2 5,90
 ALSO AVAILABLE WITHOUT KIRSCH ON REQUEST. 

802 Cheesecake 4,90
803 Fruit cake 4,90
804 Apple cake  4,90
 Cream cakes 5,50
 Keep an eye out for our changing selection of  cakes 
 at the cake counter.

812 Portion of cream 1,50
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