
L ’ A M U S E - B O U C H E

F O R E W O R D  

Welcome to the Fleher Hof. 
We have been here for nine years now and have finally found a new home. This house

has a long history and we are very grateful that we could breathe new life into
the “Fleher Hof” in 2017. 

With our cooking style, we use elements of both: the French cuisine and the
traditional Rhenish Culture. Some of our dishes are down-to-earth, others more

modern. 
We combine the aromas of French brasseries with the knowledge and techniques of

modern cuisine. 
On the various stations of my career and during my travels as a chef, I got to know

and appreciate various cuisines and cooking styles, but I never forgot my roots. 
My team and I wish you a pleasant evening here, at the Fleher Hof and hope that you

will feel as much at home as we do.

Yours sincerely, 
Dennis Schürmann & Team 

 

D R I N K S
 C O L D  B E V E R A G E S

 

B I E R E  O N  T A P

Milk 0,3l
Gerolsteiner Medium, 0,25 l / 0,75 l 3 / 8
Gerolsteiner Naturell, 0,25 l / 0,75 l 3 / 8
Coca Cola* / Zero*, 0,2 l 
Fanta* / Sprite / Mezzo Mix*, 0,2 l 
Van Nahmen Apple / Rhubarb Spritzer 0,33 l 4,50
Thomas Henry Tonic Water / Ginger Beer 0,2 l 4,50

Orange Juice / Apple Juice, 0,2 l

Schlüssel Alt 0,25l 3,40
A Düsseldorf original from the

“Hausbrauerei zum Schlüssel” brewery.

Malty and tart.

König Pilsener 0,3l 3,40

“The king of beers” - classic beer brewed in the

Pilsen style. Aromatic, delicately bitter with a

fine hop flavour

Salonbier, Jacob Stauder
1,80 / 4,500,1l / 0,3l

A dark, smooth, bottom-fermented specialty beer

from Essen-Borbeck – mild in taste.

B O T T L E D  /  C A N N E D  B E E R
König Pilsener non-alcoholic, 0,33 l 3,40
Mahou 0,0%, 0,33 l 5,50

Bitburger 0,0% / Radler 0,0, 0,33 l 3,50
Benediktiner Weissbier naturally cloudy / non-alcoholic, 0,5 l 5,50
“Der Schöne und das Biest”, Corma Brewery, 0,33 l 6,50



A P E R I T I F S
 

We are also happy to serve you classics like Aperol Spritz and Campari Orange!

Olivia Oyle 12,50
Olive oil infused Gin / Tonic / Olive

Flehermut 12,50
Wormwood herb flavoured Sherry Oloroso and

Pedro Ximenez / Tonic Water Thomas Henry 

Vermouth by Dr . Loosen 6,50

sati spritz 12,50
sati / Secco / soda

Debbie, Don´t 12,50
Reposado Tequila / Averna / Ahornsirup / lemon

Picon citron
könig pilsener

5,50

R E C O M M E N D A T I O N  O F  T H E  H O U S E

passionfruit spritz

Homemade passionfruit sake,

served with a splash of refreshing Secco and soda

0,15l / 12,50

S P A R K L I N G  W I N E

Winery Schätzle from 

Baden / Kaiserstuhl 

Pinot Rosé 0,1l / 14,50

A L c o h o l f r e e  A P E R I T I F S
Fleher Freigeist 9,50

ginger - lemon balm - spritz 8,50
ginger - lemon balm - extract with lemon and soda

M a n u f a k t u r  J ö r g  G e i g e r

Aecht Bitter, Prisecco 0,2l 9,50

Neat, on the rocks or with Lemon

non-alcoholic gin / tonic water

C H A M P A G N E R
Veuve Pelletier, brut, 0,1l / 18,50

S T A R T E R S

!PLEASE NOTE!
Due to current staffing constraints, we are

unfortunately unable to accommodate modifications
to our dishes.

Onion Soup of atlantic Lobster 16,50
rye bread / Comté Cheese

Herb Salad 9,50

Mixed Leaf Salad / Crunchy Toppings / Pumpkin

Seed Dressing 

Duck Country Pâté 14,50

Walnut / Pickles / Lamb’s Lettuce /

 Burgundy Mustard 

Burrata 16,50

tomato / Lamb’s Lettuce / gremolata

Foie Gras de Canard 22,50

peach / vanilla / chipolte / caper / brioche

Original Grafschaft Vineyard Snails 17,50
Gratinated / 6 pieces

Frog Legs
Pastis / Tarragon

18,50

scallop tastada 18,50
corn / avacado / lime / bean / tomato

trio of oysters
plain / shallot / apple

12,50

steamed whole artichoke 15,50
sauce rouille / lime mayonaise

f l a m m k u c h e n  -  A l s a t i a n  t a r t

classique 15,50
bacon / spring onions / crÈme fraîche

munster 15,50
munster / bacon / spring onions / crÈme fraîche

korsika 19,50
tomato / burrata / Lamb’s Lettuce  / gremolata / 

crÈme fraîche 

... the perfekt starter for sharing!



F O R  L I T T L E  G O U R M E T S

M A I N  C O U R S E S

(up to 10 years old)

Y O U  L O V E  O U R  B R E A D ?

F O R  € 3 . 5 0  W E  L O V E  T O  S E R V E  Y O U  A N O T H E R  P O R T I O N !  

G R I L L E D  O N  C H A R C O A L

Steak & Frites

NY Strip Loin from the Westerwald dairy cow, approx. 250 g | 39,50

Our classic! Hearty steak cut from the NY Strip Loin, intense flavour, juicy, tender, but with

the typical roast beef bite.

Chop of Westerwald free-range pork Dry-Aged, approx. 350 g | 36,50

Dry-Aged, ca. 350 g | 36,50

Gisberts finest: Chops from our trusted village butcher. Juicy, spicy and but tery in flavour.

We serve our grilled dishes with: 

Herb salad / French fries / Creole Bernaise

Preparation time approx. 35 minutes.

cordon bleu from free - range pork 36,50
comté / chorizo / bean - mushroom - cassoulet / french

fries

ox cheek pastrami

38,50Pot au feu
Wild salmon served in Staub cocotte / Tiger prawn /

crushed potatoes / seasonal market vegetABLES

36,50

asparagus - kimchi / sesame / cocoa / almond / bacon /

potato

fETA & chickpeas 29,50
hummus / falafel / bellpepper / eggplant / capers

Chicken nuggets

from French farm chicken / French fries / Sweet and sour

sauce

6 pieces / 12.50

 

D E S S E R T
Strawberry sorbet 9,50

champagne foam

Lemon sorbet 
Absolut vodka / Amalfi lemon

7,50

Dame Noire 9,50
Chocolate ice cream / dulce / chocolate sauce

Selection of cheeses from Fromagerie

Tourette in Strasbourg
10

2 pieces / fruit bread / crispbread
each additional piece of cheese 5

CHOCOLAT blanc

white chocolat / apricot / coffee / caramel

15,50

Homemade Ice cream / sorbet, per

scoop
4

C O F F E E  S P E C I A L T I E S

Julius Meinl is known around the world for Viennese coffee house culture and combines tradition with a spirit

of innovation. For over 160 years, this family business has been synonymous with the highest quality coffee!

Café Créme by Julius Meinl 3,50

Espresso / Doppio by Julius Meinl 3,50/5,50

Espresso Macchiato¹ by Julius Meinl 4

Cappuccino¹ by Julius Meinl 4,50

Latte Macchiato¹ by Julius Meinl 5,50

Hot Chocolate¹ 4,50

Ronnefeldt Tea, different varieties 6,50



H O F  M E N Ü
 

Need an accompaniment?

We offer an alcoholic accompaniment for our “Hof Menu”.

V E G E T A R I A N  M E N U

B I S T R O M E N U
Duck Country pâté 

Walnut / Pickles / Lamb’s Lettuce /

 Burgundy Mustard 

Steak & Frites

NY Strip Loin from the Westerwald dairy cow (approx. 250 g) / Creole Bernaise /

French fries / herb salad

Dame Noire

Chocolate ice cream / dulce / chocolate sauce

Burrata
tomato / Lamb’s Lettuce / gremolata

hummus / falafel / bellpepper / eggplant / capers

Chocolat blanc

white chocolat / apricot / coffee / caramel

or

Käseauswahl der Fromagerie Tourette aus Straßbourg

2 pieces / fruit bread / crispbread

each additional piece of cheese 5

P L E A S E  N O T E

D u e  t o  c u r r e n t  s ta f f i n g  c o n s t r a i n t s ,  w e  a r e  u n f o r t u n at e ly  u n a b l e  t o

a c c o m m o d at e  m o d i f i c at i o n s  t o  o u r  d i s h e s .

Foie Gras de Canard

peach / vanilla / chipolte / caper / brioche

scallop tastada

corn / avacado / lime / bean / tomato

ox cheek pastrami

asparagus - kimchi / sesame / cocoa / almond / bacon / potato

3-Course / 69 

(Foie Gras / ox cheek pastrami / cheese or dessert) 

4-Course / 79 

(Foie Gras / scallop tastada / ox cheek pastrami / cheese or dessert) 

5-Course / 89Chocolat blanc

white chocolat / apricot / coffee / caramel

or

Selection of cheeses from Fromagerie Tourette in Strasbourg

2 pieces / fruit bread / crispbread

each additional piece of cheese 5

3-Gang / 55

3-Course / 59 

fETA & chickpeas


