
 

 
 
 
 
 
 
 
 
 

DEAR GUESTS ! 
 

We look forward to welcoming you in  

Weinstube am Stadtgraben.  

 

All our dishes are freshly and individually prepared.  

Please be advised that it can take some time to prepare,  

for which we would like to ask for your understanding.  

 

We are also happy to adapt to your special requests,  

such as vegan or vegetarian preparation  

or for lactose or gluten intolerances. 

 

 



APERITIVE 
 

CONDISTAT Champagne Brut, 0,1 l   7,00 € 

Wine cooperation: Weinfactum, Bad Cannstatt 
 

Kir Royal, 0,1 l      7,50 € 

 
Aperol Sprizz      9,00 € 

ROSI Sprizz       9,00 € 

with homemade Rosemary-Lime-Syrup 
Hugo        9,00 € 

Campari Soda/Orange    9,00 € 
 
GIN & TONIC 
 
Albfink Aged Gin, Nellingen Ch    9,80 € 
The Illuisionist Gin, Hohenbrunn Ch   9,80 € 

 

 

ALCOHOL FREE 
 
ROSI-Tonic, 0,1 l     7,50 € 

with homemade Rosemary-Lime-Syrup 

Elderberry Apero, 0,1 l     5,80 € 
Crodino-Tonic, 0,2 l     7,00 € 

 



STARTERS 
 
 

Wild garlic cream soup 7,9 

- with crostini and tomato jam 1a 8,80 € 

- with Argentinian red shrimp (wild-caught) 2   11,80€ 

 
Mushroom broth with Porcino mushroom ravioli 1a,3,6,9 

9,80 € 

 

Whole Artichoke with bread, lemon and béarnaise dip 1a/c,3,7,12,A 

15,80 € 

 
Roasted beetroot with walnut cream and tarragon vinaigrette (vegan) 1a,8c,10 

13,80 € 

 

Spinach dumpling with a chive sauce. Served on a bed of blanched cabbage 1a,3,7 
10,80 € 

 

Norwegian salmon marinated with blackberry and gin.  
Served with a chive crème fraîche and mini potato rôsti 4,7,N,A 

17,20 € 

 
Hand-cut beef tartar with anchovies, capers, shallots, mustard and egg yolk 1a/c,3,4,10,Sü 

as starter 19,70 € 

as main course 26,80 € 

 

SALADS 
 

Large salad with a roasted spinach dumpling 1a/c, 3,7,10 

17,80 € 
 

Large salad with beef strips 1a/c,7,10 

20,80 € 
 

Side salad 9,10 

6,80 € 

 
 

 
1 Contains gluten |a white flour | b brown flour | c rye flour | d barley | e oats | f khorasan wheat | g einkorn | h emmer | 

 2 Crustacians | 3 Egg | 4 Fish | 5 Peanuts | 6 Soy |7 Lactose / milk products | 8 Nuts | a almond | b hazelnut | c walnut | d cashew | e pecan |f brazil nut 
g macadamia nut | h pistachio | 9 Celery | 10 Mustard |11 Sesame seed | 12 Sulphites | 13 Molluscs | A Antioxidatands| CH Quinine |  

F Artificial colouring | G Artificial flavouring | K Preservatives | Kh Caffeine | N Nitrite curing salt |  

Sch1 Artificial bleaching agents | Sch2 Artificial colours (darkeners) | Sch3 Artificial sweeteners | V Artificial thickeners or stabilisers 



MAIN COURSES 
 

 

Three spinach dumplings with a wild garlic sauce. Served on a bed of blanched cabbage 1a/c, 3,7 

18,80 € 

 
Original Wiener Schnitzel (from veal) with fried potatoes, cranberry and lemon 1a/c, 3,7,N 

32,80 € 

 

Celeriac schnitzel with fried potatoes, cranberry and lemon (vegan) 1a,9 
24,80 € 

 

Swabian roast beef (220g sirloin steak, sauteed onions and jus)  
with fried potatoes or spätzle (swabian egg pasta) 1a/c, 3,7,9,12,N,F 

34,80 € 

 
Homemade “Sauerbratengulasch” (swabian style gulash in a sour gravy sauce)  

with dumplings and seasonal vegetables 1a, 3,7,9,12,F 

27,80 € 

    
Rolled beef with a red cabbage puree and buttered brussels sprouts 7,9,10,12,N,F 

27,80 € 

 

Trilogy of wild garlic: Saddle of veal under a crust, spätzle 

with a homemade veal ravioli (Maultasche) 1a,3,7,9 

33,90 € 
 

Liver from veal „berlin style“ with grilled apple,  onions and pureed potato 1a,7,9,12,F,A 

28,90 € 

 
Fried cod on a bed of baby spinach. Served with arctic shrimps, 

beurre-blanc sauce and potato dauphines 2,7,9,12 

34,80 € 
 

“Königsberger Klopse” (german style meat balls) from veal  

with parsley potatoes and caper berries 1a,3,4,7,9,10,A 
25,90 € 

 

 

 
Available only for pre-order for  6-12 guests 

Raclette cheese from the wheel with homemade pickles, tomato salad and mini potatoes 7,Sü 

Per person: 34,00 € 



 
 

DESSERTS 
 

 

Tipsy tiramisu - Black forest style 1a/c, 3,7,Kh 

8,80 € 

 
Battered apple rings with sugar and cinnamon.  

Served with homemade vanilla ice cream 1a,3,7 

 10,80 € 

 

Homemade “Crêpes Suzette” with orange filets  

and homemade buttermilk ice cream 1a,3,7  

10,80 € 



White wines by the glass, 0,2 l 
 
2023 Riesling, dry      7,20 € 
Winery: Wöhrwag, Stuttgart-Untertürkheim 

 
2023 Pinot Blanc, dry      7,80 € 

Winery: Beurer, Kernen-Stetten 
 
2023 Pinot Gris, dry       7,60 € 

Winery: Wöhrwag, Stuttgart-Untertürkheim 

 

2023 Chardonnay, dry                               7,80 € 
Winery: Herzog von Württemberg, Ludwigsburg 
 
2023 Cuvée Gertrud, fruity               7,20 € 

Chardonnay, Riesling, Gewürztraminer, Müller-Thurgau 
Winery: Beurer, Kernen-Stetten 
 
2023 Sauvignon blanc Steinwiege® dry    9,20 € 

Winery: Rainer Schnaitmann, Fellbach 
 

2023 NICO weiß, dry                 7,80 € 
Kerner, Pinot Blanc 
Winery: Jürgen Ellwanger, Winterbach 
 

   

Rosé wines by the glass, 0,2 l 
 

2023 Rosé, dry      7,20 € 
Winery: Wöhrwag, Stuttgart-Untertürkheim 

 
 

Red wines by the glass, 0,2 l 
 

2023 Trollinger Tadellos     6,80 € 
Winery: Heid, Fellbach 

 

2022 Lemberger Kalk & Ton    7,80 € 

Winery: Karl Haidle, Kernen-Stetten 
 
2023 Merlot, dry                              7,80 € 

Winery: Wöhrwag, Stuttgart-Untertürkheim 
 
2023 NICO red, dry     8,20 € 
Lemberger, Regent, Cabernet Dorio 
Winery: Jürgen Ellwanger, Winterbach 

 
Wine spritzer     5,00 € 

 



Prosecco, 0,75 l 
 
 

 

340 2022 Riesling Brut      39,00 € 
Winery: Jürgen Ellwanger, Winterbach 

 
341 Pinot Brut ‚2‘       51,00 € 

Wineries: Wöhrwag, Untertürkheim & Aldinger, Fellbach 

 
342 2021 Pinot Sekt Brut Nature Rosé    52,00 € 

Winery: Beurer, Kernen-Stetten    

 
343 Seccohne white, alcohol free     23,00 € 

Winery: Staatsweingut Weinsberg, Weinsberg 

 

White wines, 0,75 l 
 

 

RIESLING 
 

VDP.GUTSWEIN 
 

10   2023 Riesling, dry       27,00 € 

Winery: Wöhrwag, Stuttgart-Untertürkheim 

 

11  2023 Pfeffer Riesling Kabinett     24,00 € 
Winery: Karl Haidle, Kernen-Stetten 

 

12  2023 Riesling, dry       32,00 €  

Winery: Beurer, Kernen-Stetten 

 
13  2023 Riesling Gipskeuper, dry     42,00 € 

  Winery: Beurer, Kernen-Stetten 
 

 

VDP.ERSTE LAGE® 
 

20  2023 Riesling 1G Stettener Brotwasser    45,00 € 

Winery: Herzog von Württemberg, Ludwigsburg 
 

 

VDP.GROSSE LAGE® 
 

30  2023 Riesling GG GIPS MARIENGLAS® Untertürkheim   68,00 € 

Winery: Aldinger, Fellbach 

 

31  2021 Riesling GG RUTHE Schwaigern    49,00 € 

Winery: Graf Neipperg, Schwaigern 

 

 
Wine contains sulphites 



SAUVIGNON BLANC 
 

VDP.GUTSWEIN 
 

40  2023 Sauvignon blanc Steinwiege® , dry    34,00 € 

Winery: Rainer Schnaitmann, Fellbach 
 

VDP.ORTSWEIN 
 

50  2023 Sauvignon blanc, dry „three doves“ Neckarsulm  36,00 € 

Winery: Drautz-Able, Heilbronn 
 

VDP.ERSTE LAGE® 
 

60  2023 Sauvignon blanc Fellbacher Goldberg   39,00 € 

Winery: Heid, Fellbach 
 

RESERVE 
 

70   2023 Sauvignon blanc RESERVE     49,00 € 

Winery: Aldinger, Fellbach 
 

 

 

 

 

 

WEISSBURGUNDER / PINOT BLANC 
 

VDP.GUTSWEIN 
 

80   2023 Weißburgunder, dry       34,00 € 

Winery: Wöhrwag, Stuttgart-Untertürkheim 

 

81  2023 Weißburgunder, dry        29,00 € 

Winery: Beurer, Kernen-Stetten 
 

VDP.ERSTE LAGE® 
 

90  2022 Weißburgunder 1G Kleinbottwarer Lichtenberg  36,00 € 

Winery: Graf Adelmann, Kleinbottwar 
 

VDP.GROSSE LAGE® 
 

91  2023 Weißburgunder GG SCHLOSSWENGERT Hohenbeilstein 68,00 € 

Winery: Schlossgut Hohenbeilstein, Beilstein 

 

 

 

 

 

 

 

 

 
Wine contains sulphites 



GRAUBURGUNDER / PINOT GRIS 
 

100 2023 Grauburgunder, dry      29,00 € 

  Winery: Wöhrwag, Stuttgart-Untertürkheim 

 

VDP.GUTSWEIN 
 

110 2023  Grauburgunder, dry      39,00 € 

Winery: Kistenmacher & Hengerer, Heilbronn 
 

VDP.ERSTE LAGE® 
 

120 2023 Grauburgunder Burg Wildeck    37,00 € 

Winery: Staatsweingut Weinsberg, Weinsberg 
 

VDP.GROSSE LAGE® 
 

130 2022 Grauburgunder GG HERZOGENBERG Untertürkheim  52,00 € 

Winery: Wöhrwag, Stuttgart-Untertürkheim 
 

 

 

 

CHARDONNAY 
 

VDP.GUTSWEIN 
 

150 2023 Chardonnay, dry      29,00 € 

Winery: Herzog von Württemberg, Ludwigsburg  
 

VDP.ORTSWEIN 
 

160  2022 Chardonnay Bönnigheim     37,00 € 

Winery: Dautel, Bönnigheim 

 

161  2023 Chardonnay dry      43,00 € 

Winery: Schlossgut Hohenbeilstein, Beilstein 

 

VDP.ERSTE LAGE® 
 

170 2022 Chardonnay 1G Bönnigheimer Sonnenberg,   130,00 € 

Magnum 1,5l   Winery: Dautel, Bönnigheim 
 

 

 

 

 

 

 

 

 

 

 

 

 
Wine contains sulphites 
 



CUVÉES WHITE 
 

140 Cuvée Gertrud, fruity               27,00 € 

Chardonnay, Gewürztraminer, Riesling, Müller-Thurgau 
Winery: Beurer, Kernen-Stetten 

 

141 2023 NICO white, dry      29,00 € 

Kerner, Pinot Blanc    

Winery: Jürgen Ellwanger, Winterbach 

 

142 2019  Grand Etoile dry Barrique     69,00 € 

Pinot Blanc, Sauvignon Blanc 
Winery: Graf von Bentzel-Sturmfeder, Schozach 

 
 

 
 

 

 

 

Rosé wines, 0,75 l 
 

VDP.GUTSWEIN 
 

180 2023 evoé! Rosé dry      27,00 € 
Cabernet Sauvignon 
Winery: Rainer Schnaitmann, Fellbach 

 
181 2023 Saignée Rosé dry      27,00 € 

Lemberger, Pinot Noir 
Winery: Fürst Hohenlohe-Oehringen 

 
182 2023 Rosé Cuvée dry      27,00 € 

Winery: Wöhrwag, Stuttgart-Untertürkheim 
 

RESERVE 
 

190 2022  Pinot Noir Rosé RESERVE     53,00 € 

Winery: Aldinger, Fellbach 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Wine contains sulphites 



Red wines, 0,75 l 
 

 

TROLLINGER 
 

VDP.GUTSWEIN 
 

200 2023 Tadellos       26,00 € 

Winery: Heid, Fellbach 

 

201 2022  Trollinger Old Vines      32,00 € 

Winery: Wachtstetter, Pfaffenhofen 

 

VDP.ERSTE LAGE® 
 

210 2022  Trollinger SINE®      39,00 € 

Winery: Aldinger, Fellbach 
 

 

 

 

SPÄTBURGUNDER / PINOT NOIR 
 

VDP.GUTSWEIN 
 

211 2022  Spätburgunder, dry      33,00 € 

Winery: Aldinger, Fellbach 

 
 

VDP.ORTSWEIN 
 

220 2022 Spätburgunder Neipperg     34,00 € 

Winery: Graf Neipperg, Schwaigern 

 

 

VDP.ERSTE LAGE® 
 

230 2016  Spätburgunder „Junges Schwaben“    59,00 € 

Winery: Kistenmacher & Hengerer, Heilbronn 

 

 

VDP.GROSSE LAGE® 
 

240 2019  Pinot Noir GG HERZOGENGERG Untertürkheim  68,00 € 

Winery: Wöhrwag, Stuttgart-Untertürkheim 

 

 

 

 

 

 

 

 

 
Wine contains sulphites 



ZWEIGELT 
 

VDP.GUTSWEIN 
 

250 2022  Zweigeltgrape, dry       31,00 € 

Winery: Jürgen Ellwanger, Winterbach 
 
 

 

LEMBERGER 
 

VDP.GUTSWEIN 
 

260 2022  Kalk & Ton       29,00 €  

Winery: Karl Haidle, Kernen-Stetten 
 

VDP.ORTSWEIN 
 

270 2022 Lemberger Felix Pfaffenhofen    29,00 € 

  Winery: Wachtstetter, Pfaffenhofen 
 

VDP.ERSTE LAGE® 
 

280 2019  Lemberger „Ernst Combé“ Pfaffenhofener Hohenberg  49,00 € 

Winery: Wachtstetter, Pfaffenhofen 
 

VDP.GROSSE LAGE® 
 

290 2022  Lemberger GG BERGE Stetten    92,00 € 

Winery: Karl Haidle, Kernen-Stetten 

 

291 2017 Lemberger GG RUTHE Schwaigern    68,00 € 

Winery: Graf Neipperg, Schwaigern 

 

 

MERLOT 
 

VDP.GUTSWEIN 
 

300 2022 Merlot, dry                         30,00 € 

Winery: Wöhrwag, Stuttgart-Untertürkheim 
 

VDP.ERSTE LAGE® 
 

310 2022  Merlot Untertürkheimer Herzogenberg   43,00 € 

Winery: Wöhrwag, Stuttgart-Untertürkheim 

 

 

 

 

 

 

 

 

 
Wine contains sulphites 



SYRAH 
 

VDP.GUTSWEIN 
 

320 2021 Syrah       53,00 € 

Winery: Herzog von Württemberg, Ludwigsburg  
 

 

 

CUVEÉS RED 
 

330 2021 NICO red, dry      31,00 € 

Lemberger, Regent, Cabernet Dorio 

Winery: Jürgen Ellwanger, Winterbach 

 

331 2020 Herbst im Park, dry      43,00 € 

Lemberger, Pinot Noir, Cabernets 
Winery: Graf Adelmann, Kleinbottwar 

 

332 2022  KREATION red -S- , dry     45,00 € 

Lemberger, Merlot, Cabernet 

Winery: Dautel, Bönnigheim 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
Wine contains sulphites 



Spirits, 2 cl 

 
Winery: Zimmerle, Waiblingen: 

Stuttgarter Gaishirtle (local pear variety)  5,00 € 
Quince      5,00 € 

Williams Christ Pear     5,00 € 

Distiller’s Cut ’01’ Williams Christ Pear  6,90 € 
Distiller’s Cut ’02’ Old Plum    6,90 € 

Distiller’s Cut ’03’ ice wine pomace   6,90 € 

Distiller’s Cut ’04’ Blackberry liqueur (26%) 6,90 € 

Distiller’s Cut ’05’ Blackberry liqueur  6,90 € 

 

Winery Beurer, Kernen-Stetten 

pomace brandy of Riesling    5,00 € 
 

Winery Jürgen Ellwanger, Winterbach  

Mirabelle plum liqueur              5,00 € 
Quince liqueur      5,00 € 

 

Feinbrennerei Thomas Prinz, Hörbranz, Vorarlberg, AU 
Old Lake Constance apple    6,90 € 

Old Apricot      6,90 € 

Old Williams Christ Pear    6,90 € 

 
Bellerhof Brennerei, Owen/Teck 

Danne‘s „Gärschde“ malt whiskey   7,90 € 

Danne’s “Woiza ond Rogga” whiskey  7,90 € 
 

 

Liqueurs, 2 cl 
 

Weinfactum, Bad Cannstatt   6,90 € 

Vineyard Peach liqueur (18%) 
 

Martin Rieger, Sigmaringendorf   5,00 € 

Josefslust herbal liqueur (41%) 
 



Beer 
 
Dinkelacker CD Pils 0,33 l 1a,1d 5   4,00 € 

Dinkelacker lager 0,5 l 1a,1d 5    5,00 € 
Cannstatter lager 0,33 l 1a,1d    5,50 € 

Shandy 0,5 l 1a,1d      5,00 € 

Sanwald wheat beer 0,5 l 1a,1d             5,00 € 
Sanwald wheat beer alcohol-free 0,5 l 1a,1d   5,00 € 

Dinkelacker CD Pils alcohol-free 0,33 l 1a,1d   5,00 € 

 

Water & soft drinks 
 
Teinacher gourmet sparkling  250ml / 700ml 3,90 € / 7,20 € 

Teinacher gourmet still 250ml/ 700ml  3,90 € / 7,20 € 
Coca Cola 400ml Kh, F     4,50 € 

Fanta  400ml F      4,50 € 

Cola/Fanta mix 400ml KH, F    4,50 € 
Coke zero 330ml Kh     4,50 € 

Fever Tree indian tonic 200ml Ch    4,50 € 

 

Fruit juices and spritzers 

 
Boller cloudy apple juice 0,4 l    5,20 € 

Boller blackcurrant juice  0,4 l    5,20 € 

Vaihinger  orange juice 0,4 l     5,20 € 

Fruit juice spritzer 0,4 l    5,20 € 
Rhubarb spritzer 0,4 l     5,20 € 

Elderflower spritzer 0,4 l        5,20 € 
 

Hot drinks 
 
Pot of tea Kh       4,20 € 

Coffee Kh      3,20 € 

Espresso Kh       2,80 € 

Double espresso Kh      4,60 € 

Cappuccino 7, Kh      4,20 € 
Latte macchiato 7, Kh      4,80 € 

Milk coffee 7, Kh       4,80 € 

Hot chocolate with milk 7     4,80 € 
Affogato 7, Kh      4,80 € 
 

 


