Refining instead
of reforming
Well-established and popular Franconian cuisine comes to life next to
innovative reinterpretations of the tradition.
We want to refine the Franconian Wirtshaus-culture and not reform it.
That‘s the spirit of our concept.
Evoking the feeling of a visit to a good friend who cooks traditional meals for you.
Everyone who comes to visit will encounter warmth and hospitality.
The „Wirtshaus am Dom“ invites you to feel relaxed and enjoy yourselves and,
besides that, to have a wonderful time together. Whether young or old, Franconians
or friendly visitors: the „Wirtshaus am Dom“ is meant to be a meeting point of all
generations of Würzburg and for all those visiting the „Cathedral-City“.
Our meals and beer have been delicately cooked and brewed and our wines
carefully selected, courtesy of the personal relationship to our suppliers.
The regional origin of our ingredients turns the overall Franconian concept
of our establishment into a special, regional Wirtshaus. Our head-chef Matthias
Vetter cooks using the „slow-cooking“-method, meaning, that not only are our
dishes prepared with a lot of love, but we also dedicate a lot of time to make them
the best they can be. These are not just words: it‘s in the taste.
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Draught beer
Distelhäuser Pils
[4.9 %] ---- € 3,30 / € 4.50 ( 0.3 l / 0.5 l )

Our Distelhäuser Pilsner combines passionate
craftsmanship and excellent taste in every sip.

Distelhäuser Natur Radler
[2.6 %] ----- € 4.50 (0.5 l )

The fresh secret of our naturally cloudy Radler:
The balanced interplay of naturally cloudy lemon juice and
Distelhäuser export beer. Not only in summer a tangy-fresh pleasure
with natural flavors and completely without artificial sweeteners.

Distelhäuser Weizen
[4.9 %] ------ € 4.80 (0.5 l )

Real wheat beer, like it‘s supposed to be, but still
something special. And it comes as no surprise as they
swear by the open fermentation process.

Distelhäuser Landbier
[5.1 %] ----- € 4.50 (0.5 l )

Slightly sweet - gentle and round in aftertaste:
This down-to-earth red ale with a distinct malt aroma
owes its subtle taste of caramel to the usage of
selected malts.

Distelhäuser Helles
[4.9 %] ----- € 4.50 (0.5 l )

A mild beer, yet full of character. A slight,
precisely-tuned touch of hops rounds off the
enjoyment. A unique drinking experience.

Distelhäuser Kellerbier
[5.4 %] ----- € 4.50 (0.5 l )

It‘s a naturally cloudy beer speciality that is brewed
with top-fermented yeast. This yeast is responsible for the
uncommon fruity taste which is reminiscent of oranges and
pears. The malt underlines that taste with a slight
caramel flavour.

Distelhäuser Weizen non-alcoholic
[<0.5 %] ------ € 4.80 (0.5 l )

The athletic sibling of the original has all the good
characteristics of the Distelhäuser Hefe-Weizen.
The only thing that this naturally cloudy and
top-fermented beer is missing is the alcohol. When
enjoying this low-calorie, sparkling thirst quencher,
you will happily forgo the alcohol.

„

The Distelhäuser brewery in the idyllic Tauber valley brews its beers in
accordance with the Slow Brewing guidelines. They deliberately avoid quick
fermentation methods and, quite literally. don‘t put pressure on the yeast
It is stored for up to 8 weeks until it reaches its full maturity. This
is what creates the characteristic taste of the Distelhäuser beer.

„

Bottled beer
Distelhäuser Blond
[5.4 %] ---- € 3.50 (0.33 l )

Crisply delicate and especially mild: the Distelhäuser Blond surprises
with its enjoyably subtle fruity flavours. Thanks to the so-called dry hopping
dry hopping (known from Pale Ale), the ethereal oils detach from the hops
which leads to the beer‘s citrucy and fruity taste.

Distelhäuser Dunkles Weizen
[5.4 %] ----- € 4.80 (0.5 l )

The heavily rustic alternative to our crisply fruity light beers. This
top-fermented beer profits from selected malts that lead to a subtle
malt aroma which, combined with a slightly fruity taste, is a real
culinary delight in taste and smell.

Distelhäuser Natur Radler non-alcoholic
[< 0.5 %] ------ € 3.30 (0.33 l )

The non-alcoholic cloudy shandy is a refreshing mixture of the
non-alcoholic Distelhäuser beer and the naturally cloudy lemon juice.
Without any artificial additives. A perfect alternative for all those who love
Naturradler but want to enjoy the whole flavour without the alcohol.

Distelhäuser Pils non-alcoholic
[< 0.5 %] ------ € 3.30 (0.33 l )

We carefully extract the alcohol after specifically brewing the beer.
That results in a low-calorie, non-alcoholic beer that tastes great.

Non-alcoholic
& homemade drinks
Frankenbrunnen
Frankenbrunnen water
sparkling, medium, natural
€ 4.50 / ( 0.5 l )

Sinalco Cola

Saftschorle
Traube oder Rhabarber
grape or rhubarb juice with sparkling water
€ 3.90 / ( 0.4 l )

€ 3.90 / ( 0.4 l )

Hausgemachte
Lavendelschorle

Sinalco Cola Zero

lavender juice with sparkling water

€ 3.50 / ( 0.33 l )

€ 3.20 / ( 0.4 l )

€ 3.90 / ( 0.4 l )

Hausgemachte
Waldfrüchte-Limonade

Sinalco Lemon

€ 4.40 / ( 0.5 l )

Sinalco Orange

€ 3.90 / ( 0.4 l )

Taubertaler
Apfelschorle

wildberry syrup, wild berries,
fresh lemon squash, water

Hausgemachte
Apfel-Kräuter-Limonade

apple juice with sparkling water

homemade apple-herbal sirup,
rosemary, apple juice, water

€ 3.90 / ( 0.4 l )

€ 4.40 / ( 0.5 l )

Aperitif
Frizzante Weiß

Fränkischer Wermuth
vom Silvaner

[ Winery Sommerach ]
[11.5 %] ------ € 3.90 (0.1 l )

[ Vineyard Vogel ]

This frizzante is made from flavourful, golden yellow aromatic
grapes. The fine pearls release captivating scents of ripe fruit and
are refreshing in a sparkling and lively way.

- on the rocks with lemon € 5.50 / ( 5 cl )

This vermouth made from Franconian Silvaner is flavoured
with a variety of herbs and dried fruit. Notes of orange zest,
rose blossom and vanilla. Slightly tart, floral, lemony and
yet with a pleasantly sweet finish.

Frizzante non-alcoholic

Lavendel Spritz

Bubbly drink made from non-alcoholic wine.
Sparkling joy in a glass with 0 % alcohol.

€ 6.50 / ( 0.2 l )

Avec pläsier Blanc de Blancs

[ Winery Sommerach ]
[0 %] ------ € 3.90 (0.1 l )

Winzer Sommerach Frizzante, with lavender
syrup, lime and water

[ Schloss Sommerhausen ]
[12.5 %] ------ € 38.00 (0.75 l )

Rhabarber Spritz

Smoky-floral bouquet, ripe apple, elegantly fresh with a gripping
minerality. Cuvee from Chardonnay, Pinot Blanc and Auxerrois.

Winzer Sommerach Frizzante, with rhubarb
syrup, orange and water

Avec pläsier Rosé de Saignée

€ 6.50 / ( 0.2 l )

[ Schloss Sommerhausen ]

Waldfrucht Spritz

[12.5 %] ------ € 38.00 (0.75 l )

Elegant note of red fruits with a hint of strawberry
and raspberry. 100% Pinot Noir.

Winzer Sommerach Frizzante, with wild fruit
syrup, wild berries and water
6.50 € / ( 0,2 l )

„

[ Peter Vogel ]:
Peter Vogel has managed to give the wine his own signature in his small vineyard.
It all started with the „Alter Fränkischer Satz“ a wine growing method
from on of the oldest Franconian vineyards. Today the range consists of everything
from Silvaner to Pinor Noir, matured in French barrels, to vermouth.

“

Wine by the glass
White

Rosé
Twentysix Cuveé Rosé

Müller Thurgau
[ Vineyard Sommerach / Franken / 2021 / dry ]

[ Bickel Stumpf / Franken / 2021 / VDP Estate Wines ]

[12 %] ------ € 4.50 (0.2 l)

[ Alk. 11 % vol ] ------ 7,00 € (0,2 l)

Fruity, fresh taste with a (slight) hint of nutmeg.

refreshing, penetrating fruit notes,
herbal minerality.

Wirtshausfreunde Cuveé
[ Thomas Walz / Baden / 2021 / dry ]

Rotling

[ Alk. 12 % vol ] ------ 6,00 € (0,2 l)

[ Vineyard Sommerach / Franken / 2020 / semi-dry ]

fruity Cuveé of Pinot Gris and Souvignier Gris.

[12 %] ------ € 5.50 (0.2 l)

Bouquet of raspberries and strawberries.

Silvaner
[ Vineyard Sommerach / Franken / 2021 / dry ]

Red

[12.5 %] ------ € 5.50 (0.2 l)

Mineral and fruity character. Typical for Franconia.

Domina

Bacchus

[ Vineyard Sommerach / Franken / 2019 / dry ]

[ Vineyard Sommerach / Franken / 2021 / semi-dry ]
[12 %] ------ € 5.50 (0.2 l)

[12.5 %] ------ € 5.50 (0.2 l)

Dark red with blue reflections and a
fruity bouquet or dark cherries.

Balanced with a fruity hint.

Twentysix Cuveé Rot

Twentysix Cuveé Weiß

[Bickel-Stumpf / Franken / 2020 / dry ]

[ Bickel-Stumpf / Franken / 2010 / dry ]

[13 %] ------ € 7.00 (0.2 l)

[12 %] ------ € 7.00 (0.2 l)

Velvety taste yet refreshing

Aromatic with a hint of lychee and grapefruit,
mildly acidic taste.

Vintage changes are reserved.

Bottled wine
White
Twentysix Cuveé Weiß
[ Bickel-Stumpf / Franken / 2021 ]
[12 %] ------ € 25.00 (0.75 l)

Aromatic, with hints of lychee and grapefruit,
delightfully playful.

Muskateller
[ Schloss Sommerhausen / Franken / 2020 / dry ]
[10 %] ------ € 28.00 (0.75 l)

Stimulating aroma, delicious till the last sip.
Refreshing and gripping acidity.

Muskatsilvaner
[ Schloss Sommerhausen / Franken / 2020 / dry ]
[13 %] ------ € 28.00 (0.75 l)

A hearty wine with a lively character.
The Franconian Sauvignon Blanc.

Sauvignon Blanc
[ Weingut Kitzer / Rheinhessen / 2021 / dry ]
[12 %] ------ 28,00 € (0,75 l)

Elderberry, ripe gooseberries,
juicy-mineral structure.

Randersackerer Teufelskeller
Riesling RR
[ Bürgerspital Würzburg / Franken / 2020 / dry ]
[12.5 %] ------ € 34.00 (0.75 l)

A typical wine of the region with a
scent of lime and flintstone.

Frickenhausen Kapellenberg
Gemischter Satz
[ Bickel-Stumpf / Franken / 2020 ]
[13 %] ------ € 38.00 (0.75 l)

Clear, refreshingly dry, nutty, and aromatic,
yet slightly fruity.

Steinbach
Scheurebe
[ Schloss Sommerhausen / Franken / 2018 / dry ]
[12.5 %] ------ € 36.00 (0.75 l)

Elderberry, pink grapefruit, gooseberry, passion fruit
& Cassis with a touch of lavender! All this paired with
the Steinbach mineral.

Steinbach
White Burgundy
[ Schloss Sommerhausen / Franken / 2020 / dry ]
[13 %] ------ € 36.00 (0.75 l)

Cool, noble shell limestone aroma, a delicious burgundy.

Bottled wine
White

Red

Würzburger Steinharfe
Silvaner GG

Twentysix Cuveé Red
[ Bickel-Stumpf / Franken / 2019 ]
[13 %] ------ € 25.00 (0.75 l)

[ Bürgerspital Würzburg / Franken / 2019 / dry ]

Velvety but still refreshing

[13,5 %] ------ € 55.00 (0.75 l)

The Silvaner GG impresses with its enormous density and
concentration. It is derived from old vines, has an intense
minerality and is known for its high drinking pleasure.

Pinot
[ Schloss Sommerhausen / Franken / 2015 / dry ]
[12 %] ------ € 36.00 (0.75 l)

Thüngersheimer
Rothlauf Silvaner GG

The best mix of early burgundy and pinot noir.

Blaufränkisch R

[ Bickel-Stumpf / Franken / 2017 / dry ]
[13 %] ------ € 55.00 (0.75 l)

Gunpowder, fenugreek; youthful and luscious
and with a touch of burgundy and nuts.

Frickenhausener
Mönchshof Silvaner GG

[ Bürgerspital Würzburg / Franken / 2019 / dry ]
[13.5 %] ------ € 36.00 (0.75 l)

Winner of „Best of Gold 2020“, matured in Barrique barrels.
A delicate scent of juniper berries with a fiery body.

„

[ Bickel-Stumpf / Franken / 2017 / dry ]
[13.5 %] ------ € 55.00 (0.75 l)

Herbacious with a slight hint of bacon and yellow fruit
aroma. Intense, vivid, fine acidity, leaving behind a
feeling of pleasure and both a bite of sweet,
tender softness.

„

[ Bickel-Stumpf]:
A love for the craft, respect for nature:
The Bickel-Stumpfs combine two prominent
Franconian terriors in one small but
exceptional family-owned winery

“

[ Schloss Sommerhausen ]:
Documents confirming the
winemaking tradition of the
Steinmann family in
Sommerhausen date back all the
way to the year 1537. Excellent
wines with high extract content
and individual character grows
on limestone soil on the hillsides
and steep slopes surrounding
Sommerhausen.

“

Digestif
Fränkischer Obstler

Himbeergeist

[ Distillery Pabst ]

[ Distillery Papst ]

[40 %] ------ € 4.00 (2 cl)

[40 %] ------ € 6,00 (2 cl)

Typical for Franconia, a grounding, intense pear- &
apple schnapps with a cosy, warm-sensation.

Sweet and fruity on the palate, raspberry embedded in alcohol
with a soft and mild finish.

Williams Christ Birnenbrand

Haselnussgeist

[ Distillery Papst ]

[ Distillery Papst ]

[40 %] ------ € 4.50 (2 cl)

[40 %] ------ € 6.50 (2 cl)

Strong pear-aroma, intense and fruity,
round and long-lasting.

After a gentle and slow distillation with an extended maturity phase
the roasted hazelnuts can be sensed intensely by nose and palate.

Apfelbrand Holzfass

Brand von der Mirabelle de Nancy

[ Distillery Papst ]
[40 %] ------ € 5.50 (2 cl)

This schnapps doesn‘t only taste like freshly grated apple but
also a hint of vanilla and roast aroma. It is perfectly balanced.

Zwetschgenbrand

Matured in mulberry wood barrels
[ Distillery Papst ]
[40 %] ------ € 6,00 (2 cl)

The distinct fruit aroma of ripe plums
is paired with a subtle wood note.

Kräuterlikör
[ Distillery Pabst ]
[37 %] ------ € 3.50 (2 cl)

Made with over 25 selected herbs,
not too sweet not too dry

Kümmellikör
[ Distillery Pabst ]
[37 %] ------ € 3.50 (2 cl)

A mild Franconian aquavit

[ Distillery Espinaveld ]
[42 %] ------ € 5.50 (2 cl)

Aged in American bourbon barrels.

Geist von der kalabrischen Bergamotte
[ Distillery Espinaveld ]
[40 %] ------ € 5.50 (2 cl)

Distillate of shells of Calabrian bergamont,
distilled with Madagascar-vanilla.

Absinthe verde
[ Distillery Espinaveld ]
[68 %] ------ € 6.00 (2 cl)

Strong absinthe with vermouth, anise, fennel and
eleven other herbs and spices.

Chardonnay Auslese
Eibelstädter Kapellenberg
[ Schloss Sommerhausen / 2006 ]
[7,5 %] ------ € 5.00 (5 cl)

Noble sweet temptation with
exciting acid structure.

Starters & Snacks
Hausgemachte Rinderbrühe

1 Paar Weißwürste

- € 5.90 -

2 white sausages
serves with sweet mustard
& a oven-fresh pretzel

Homemade beef broth with semolina dumplings

Fränkische Mostsuppe

- € 8.50 -

Franconian white wine soup, made with Silvaner,
served with cinnamon croutons

+ extra pretzel

- € 6.50 -

- € 1.50 -

Fränkisches Brusskädda

1 Paar fränkische Bratwürste

Franconian Bruscetta
Toasted brown bread with roasted pork shoulder
in BBQ marinade & coleslaw

2 Franconian Bratwursts
Refined with Distelhäuser beer and
on Bavarian cabbage with crust bread
and homemade mustard

- € 7.90 -

- € 12.50 -

Blaue Zipfel

Bratwurst (grilled sausage)
cooked in vinegar with
fresh horseradish & crust bread
- € 10.90 -

„

The Butchery Müller from whom
we purchase our sausages is a
third-generation traditional
country butcher with house
butchering and meat from
local farmers.

„

Starters & Snacks
Brotzeitbrettle

Snackplatter
Three glasses of seasonal homemade
sausage specialities served with crust bread
& homemade mustard
- € 13.90 -

also vegetarian
with seasonal homemade spreads
- 13,90 € -

Würzburger Kochkääs

Cooked cheese
with caraway & crust bread
- € 6.50 -

Geräucherte Forelle

Smoked Trout
with crust bread & fresh horseradish,
cranberry cream horseradish

„

- € 11.90 -

Kochkääs is a Franconian
speciality from the Spessart
region. Every family had its own
recipe for cooked cheese.
By the way: with or without music
means with or without
caraway seeds

„

Salads
Beilagensalat
Side Salad
- € 4.00 -

Große Salatvariation

Big Salad Variation
Green salad with Franconian dressing
on homemade cucumber salad,
potato salad & coleslaw served with crust bread
- € 12.90 -

Best served with:

Zanderfilet an Walnusskruste
Pike-perch fillet with walnut crust
- + € 7.00 -

Backhendelstreifen
Baked chicken strips
- + € 7.00 -

Wirtshaus classics
Schweinekrustenbraten
Roasted pork with a crust served with a dark-beer
sauce, potato dumplings and homemade coleslaw
- € 14.90 -

Großes Schnitzel vom Schwein
Large pork schnitzel served with chips
- € 14.90 -

Original Wiener Schnitzel
Veal schnitzel served with homemade potato salad,
cucumber salad and lingonberries
- € 22.90 -

Fränkischer Sauerbraten
Marinated and braised beef served with a
gingerbread sauce, potato dumplings and red cabbage
- € 19.90 -

„

Also called Schäufele,
Schäuerle, Schäuerla,
Schäufala. The name comes
from the shape of the porks
shoulder blade which
resembles a shovel (Schaufel =
shovel). It isn‘t a real
Franconian sunday without
a Schäufele.

„

Fränkisches Schweineschäufele
Freshly roasted pork shoulder served with
a dark-beer sauce, potato dumplings
& red cabbage
- € 21.90 -

Wirtshaus classics
Langsam geschmortes Ragout vom Kalb
Slow braised veal ragout
with plums poached in red wine and homemade baked bread dumplings
- € 19.80 -

Zwiebelrostbraten
Roast beef with fried onions
220 g of German young bull with caramelised onions
- € 25.90 -

Best served with:
Smoked potato-celery-puree
French fries
Side salad
each:
- +4,00 € -

Filet vom Zander
Pike-perch fillet
with a walnut-crust, served on smoked potato-celery-puree
- € 20.80 -

Kalbsfleischküchle
Veal meatballs
served on smoked potato-celery-puree and black salsify vegetables with herb pesto
- € 17.90 -

Vegetarian options
Fränkische Weinnudeln
Tagliatelle with Sylvaner (white wine) sauce
with walnuts & grapes
- € 12.90 -

Selbstgemachte gebackene Serviettenknödel
Homemade baked bread dumplings
with creamy mushroom sauce
- € 12.90 -

Sellerieschnitzel
Celery Schnitzel
on homemade potato salad, lamb‘s lettuce
with lamb‘s lettuce & lingonberries
- € 14.90 -

Kids‘ Menu
Serviettenknödel
Bread dumplings on creamy mushroom sauce
- € 5.90 -

Bratwurst
Bratwurst with chips
- 7,90 € -

Kleines Schnitzel
vom Schwein
Small pork schnitzel with chips
- € 7.90 -

Karthäuser Klößchen
Sweet Carthusian dumplings
on vanilla sauce
- € 5.90 -

Knusprig gebackene
Apfelkräpfle
Crispy baked apple fritters
on vanilla ice cream
- € 4.90 -

Dessert & Coffee
Knusprig gebackene
Apfelkräpfle
Crispy baked apple fritters served on tonka bean parfait
- € 7.50 -

Geeister Weinschaum
Iced zabaglione made of Franconian „Silvaner“ (white wine)
- € 4.90 -

Espresso
- € 1,90 -

Double
Espresso
- € 2.60 -

Coffee Crema
- € 2.60 -

Cappuccino

Karthäuser Klöß
Carthusian dumplings served with vanilla-white wine sauce
- € 7.90 -

- € 2.90 -

Café au lait
(white coffee)

„

Emerged in the Carthusian Abbey.
Monks pledged to completely abstain
from earthly pleasures and would
only eat stale and dry bread.
To bypass this, a monk dipped his stale
bread in sugared milk.
Around Christmas time he used to add
cinnamon and that‘s how the Carthusian
dumplings were created

„

- € 2.90 -

Wirtshaus am Dom
Paradeplatz 4
97070 Würzburg
www.wirtshaus-dom.de
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