


 
 
 
 

 

Matie season! 
 

Enjoy your meal! 

 

 
Starters 
 

Cold yoghurt-cucumber soup  
with apple foam and baguette      € 6,50 
 

Aspic of matie filet with beetroot 
herbed remoulade and roasted potatoes    € 11,30 
 
 
Main courses 
 

Herbed matie filet 
green salad, horseradish and roasted potatoes   € 18,70  
 

Beetroot matie rolls filled with horseradish 
and baked cheese potatoes      € 19,80 
 

Maties filet on baked vegetable potato hash browns 
with green salad        € 18,30 
 

Barthels vegetarian potato tomato casserole 
with leek, cream 
gratinated with goat cheese      € 18,90 
 

Pink roast saddle of lamb in herbed crust 
with bacon-wrapped beans 
and rosemary potatoes       € 28,50 
 
 
Dessert 
 

Strawberries 
with chocolate and vanilla ice cream and cream   € 7,70 
 
 
Strawberry punch 
Strawberries, mint  
Pinot blanc and secco       € 8,50 



    
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Schnorbsliche Salade zum Gadsch’n, ne Subb’n ausm Debb‘l 
un´weitere kleene Schmerckerchen 
Salads, soups and more starter 
 

Mixed salad platter „Barthels Hof“  
with green lettuce and homemade salads of the season   
vegan possible        € 13,20 

with roasted chicken breast    € 19,70 
with goat cream cheese praline 
        and roasted pumpkin seeds   € 16,60 

 

Small salad  
with salads of the season       € 8,10 
 

Potato soup Barthels-style     cup  € 7,80 
with sausages, cream and grating cheese  bowl  € 14,20 
 

Barthels variation 
with cream cheese tomato terrine, lamb's lettuce 
and soup of the season       € 12,40 
 

Roasted and dried vegetable chips 
with herbed cream        € 5,80 
 

Baked camembert 
with cranberries and baguette      € 10,60 
 
 

Bomforzionöser Fisch aus sächs‘schem Wasser 
Fish from Saxony 
 

Roasted catfish filet in herbed roll crust 
on beetroot potato compote      € 27,20 
 

Roasted filet of zander 
on noodles enriched with tomato paste    € 24,30 
 

Filet of trout with green vegetables  
and mashed potatoes       € 26,00 
 

Wine recommendation for fish 
 

Saxony Riesling “Meißner Kapitelberg“ 0,2l  € 9,50 
dry  Vineyard Vincenz Richter  0,75l         € 32,00 
 
 

 
 



 

Säggsche Gerichde von dazema un´ klass‘sche Schmeckerschen 
Traditional cuisine and classics of the Gasthaus Barthels Hof 
 

Stadtstreichers Schnorrerkruste 
Breaded pork escalope  
with creamed champignons and roasted potatoes   € 22,80 
 

Leipziger beef roll with cream 
red cabbage with apples and potato dumplings    € 25,00 
 

Marinated pot roast of beef in red wine sauce 
with red cabbage and potato dumplings    € 26,10 
               small  € 21,00 
 

Roasted calf´s liver on apple-onion ragout  
Red wine jus and mashed potatoes      € 25,50 
 

Roasted chicken breast with cherry tomatoes 
on buttered ribbon noodles and basil pesto    € 22,90 
 

Braised cap of rump with pumpernickel sauce 
roasted bacon-wrapped beans  
and Saxony potato baumbuchen  
(layered potato pulp with egg and bacon)    € 25,60 
 

Chefs recommendation 
Mutzbraten as in the days of Martin Luther  

Tasty pork neck on a spit in caraway sauce  
with Sauerkraut and potato dumplings    € 26,10 
 
 

Mampfe ohne Fleesch 
Vegetarian dishes 
 

Stir-fried potatoes and vegetables 
with all kinds of vegetables, tomatoes, herbs 
and goat cream cheese   vegan possible  € 19,50 
 

Ribbon noodles with tomato sauce 
dried tomatoes and baked freekeh cheese     € 18,90 
 

Vegetarian zucchini-vegetable boat 
gratined with goat cheese  
with rosemary potatoes       € 19,80 
 



 

 
Beschnarsch’n se Barthels sieße Leckerein 
Desserts 
 

Two Saxony Quarkkeulchen 

with apple foam and vanilla ice cream    € 10,80 
 

Original Leipziger Lerche  

with wildberry ragout and coffee ice cream    € 10,20 
 

Wildberry-Sorbet with a jigger of Prosecco 
House specialty        € 5,50 
 
 

Barthels cold pleasures 
 

Ice coffee / Ice chocolate 
with vanilla ice cream and cream     € 5,40 
 

Espresso doppio  
with a scoop of vanilla ice cream     € 6,20 
 
 

Grandchildren’s most favorite ice cream 
 

Amelies nut dream 
with walnut ice cream, pistachio ice cream, 
hazel nut ice cream, whipped cream 
and chocolate sauce       € 8,50 
 

Mathildes ice cream cup with hot cherries 
three scoops of vanilla ice cream 
and whipped cream       € 7,10 
 

Ice cream bowl Theo 

with a scoop of Schmeckerfatz ice cream, 
candy floss ice cream, whipped cream 
and chocolate beans       € 6,50 
 

And for the grandparents 
 

Swedish style 
with three scoops of vanilla ice cream 
apple sauce, eggnog and whipped cream    € 8,50 
 
 

Flavors of ice cream     scoop  € 1,70 
Vanilla, Chocolate, pistachio, hazel nut, coffee,  
Walnut, caramel, Schmeckerfatz, candy floss 


