
-Menu- 
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Appetizer 

 

 

“Henne”- Platter  

with olives, truffle butter, quark, and bread    5.90 
 

 

 

Rich broth with vegetable strips & garden herbs 
*2, 3, A, C, G, L 

 

“Small,” served as a starter with a delicate egg custard  6.50 
* M, H, C, G, L 

 

“Large,” served in a lion’s head tureen with herb pancakes  8.90 
* 8, M, C, G, L, O  

 

 

 

Homemade Soljanka refined with lemon & sour cream  
2, 3, A, C, G, L 

 

“Small,” as a starter                            6.50 
* M, H, C, G, L 

 

“Large,” served in a lion’s head tureen  8.90 
* 8, M, C, G, L, O 

 

 

 

Ragout Fin 

topped with buttercheese, refined with mushrooms  

& Cream, Toast & Lemon         9.50 
1, 2, 3, A, C, G, L 

 

 

 

 

Side salad           5.90 
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Caesar Salad 

crisp romaine lettuce with Caesar dressing, shaved Parmesan,  

diced ham, croutons, and anchovy fillets     18.90 
* 1, 8, A, O, M, C, G, L 

 

 

with fried chicken breast strips  + 5.00 

 

with 3 fried shrimp    + 9.00  

 

 

Kühnert’s Potatoes „von der Henne“ 

with spinach leaves & scrambled eggs, 

served with cucumber salad       18.90 
* C, A, G, M, L, O  

 

               

Vegetable Curry - Medium Spicy - 

with Asian vegetables & cauliflower, 

served with a side of rice       19.90 

* S, M, L, H 

 

Mrs. Schmidt recommends: 

3 spinach dumplings 

served with tomato ragout, accompanied by a side salad  21.90 

* C, A, G, M, L, O  

 

Porcini Mushroom Ravioli 

with Cream Sauce & Shavings of Parmesan    19.90 

* D, C, A, G, M, L, O, H, 5  

 

Veggie Burger 

with a crispy spinach-cheese patty on a bed of lettuce, 

tomato slices, cucumber slices, and curry-mango sauce, 

served in a rye bun, with sweet potato fries   18.90 
*4, A, C, G, L, M, 10, 3 

 

 

„Henne“ Black Angus Burger  

with tomato, onions, crispy bacon, cheddar cheese &  

pickles, served on a brioche bun with BBQ sauce,  

served with French fries        19.90 
*2, 10, 5, O, L, A, C, F, G



 Cold Dishes, Fish & Classics 
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Charcuterie platter 

with smoked ham, roast meat, pepper sausage,  

knackwurst, liver sausage, cheese, spicy garnish,  

bread and butter curls, horseradish, mustard    20.90 

*1, 2, A, C, G, F, E, L, 

 

 

Pork aspic  

with remoulade sauce, served with fried potatoes 

and a side salad          20.90 

*C, A, G, F, E, L, O  

 

 

Tender matjes herring fillet “Housewife Style” 

served with an apple-onion-sour cream sauce, 

served with pan-fried potatoes and a side salad    19.90 
*2, 3, 10, D, G, L, M, O  

 

 

Salmon fillet —baked in foil— 

seasoned with sage & lemon 

served with seasonal vegetables & tomato rice    28.90 
*5, A, L, G, D, C, M 

 

  

Spicy venison goulash  

with apple-red cabbage, served with pan-fried dumpling wedges 26.90 
*1, 5, G, L, O, M, A 

 

 

Marinated Roast Venison  

with Burgundy Sauce, Cranberries,  

Apple-Red Cabbage & Thuringian-Style Dumplings    27.90 
*L, O, A, M, C  

 

 

Tender beef cheeks  

in Burgundy sauce, served with apple-red cabbage and 

Thuringian-style dumplings        28.90 
*L, O, A, M, G   

 

 

Homemade Beef Roll “Grandma’s Style”  

stuffed with bacon, onions, and pickles,  

served with apple-red cabbage and Thuringian-style dumplings 28.90 
*1, 2, 5, G, L, O, M, A 

  

 



 Schnitzel & Steak 
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Mr. Schmidt recommends: 

Pan-fried chicken breast in pumpkin seed breading 

served with a lukewarm potato and cucumber salad    24.90 
*2, 8, 5, A, C, G, H, I, L, O, M   

 

 

Naumburg Master Brewer’s Pork Schnitzel 

stuffed with cooked ham & cheese,  

served with seasonal vegetables & potato croquettes   25.90 
*2, 1, 5, C, G, L, O, A, M 

 

 

Veal Wiener Schnitzel 

Served with French fries or warm potato and cucumber salad,  

with lingonberries and lemon       29.90 
*1, 5, D, G, L, O, E, A, M 

 

 

Thuringian grilled pork neck steak 

with braised onions & fried potatoes, mustard & a side salad 23.90 
*5, L, O, M 

 

 

Steak au Four 

topped with seasoned meat and cheese,  

served with French fries and a side salad     26.90 
*1, 5, D, G, L, O, E, A, M 

 

 

“Henne” Steak Platter  

featuring chicken breast, pork loin, and beef sirloin steaks,  

served with braised onions and pan-fried potatoes    29.90 
*1, 5, G, L, O, E, A, M 

 

 

Roast Beef with Onions 

Juicy roast rump steak topped with braised onions, 

served with green beans, French fries, and herb butter   29.90 
* 8, 1, A, C, I, M, L, O 

 

 

Our head chef, Mr. Lüdecke, recommends: 

Veal steak “Saltimbocca” 

served with white wine sauce, seasonal vegetables,   

risotto potatoes & a side salad       29.90 
*1, A, C, L, M, O
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Grand Finale 

A double espresso,  

served with a scoop of espresso-crunch ice cream & a mocha bean 9.90  
*1-4, 9, 10, A, C, E, F, G, H Hazelnuts 

 

 

Steirer Ice Cream 

One scoop of vanilla ice cream with pumpkin seed oil, 

whipped cream, and a wafer        4.90  
* C, G, A 

 

“Henne” Ice Cream Sundae 

with a splash of eggnog 

fresh strawberries, vanilla ice cream, and whipped cream  11.90  
* 1, C, G, A 

 

 

You'll find a selection of various ice cream sundaes on our dessert menu. 

 

 

 

 

 

 

 

 

 

 

 

Allergens and additives 

*1 dyes *2 preserved *3 with antioxidant *4 with flavour enhancer  

*5 sulphurised *6 blackened *7 waxed *8 with phosphate 

*9 caffeinated *10 sweetener *11 AHDS 

A for gluten-containing cereals, wheat, rye, spelt  

C Eggs and egg products 

D for fish and fishery products (other than fish gelatine) 

E for peanuts and products 

F for soya beans and products 

G for milk and milk products (including lactose) 

H for nuts and products derived therefrom 

L for celery and produce 

M for mustard and mustard products 

D for fish and fishery products (other than fish gelatine) 

O for sulphur dioxide and products
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Our 

Favorite Drinks 

Micha's Favorite 

Owner 

Bacchus “Konsul” DQW, dry – Herzer Winery  

 

 

 

Tommy's Favorite 

Authorized Signatory 

Riesling “Max Klinger Terrassen” DQW, dry – Herzer Winery 

 

 

 

Sabina's Favorite 

Restaurant Manager 

Scheurebe DQW, off-dry – Dr. Hage Winery 

 

 

 

Jan's Favorite 

Senior Banquet Manager 

Taittinger Brut Champagne 

 

 

 

David's Favorite 

Junior Banquet Manager 

Hennebräu – naturally cloudy cellar beer
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-DRINK MENU- 

Non-alcoholic beverages 

 

 

Bad Brambacher Sparkling Mineral Water  0.25l    3.30 

Bad Brambacher Still Mineral Water  0.25l    3.30 

Bad Brambacher Sparkling Mineral Water  0.75l    7.90 

Bad Brambacher Still Mineral Water  0.75l    7.90 

 

Bad Brambacher Bitter Lemon*1,3   0.25l    3.70 

Bad Brambacher Tonic Water*3   0.25l    3.70 

Bad Brambacher Ginger Ale*3,1   0.25l    3.70 

 

Fanta*1,3,2      0.20l    3.60 

Coca-Cola*1,3      0.20l    3.60 

Sprite*3       0.20l    3.60 

Spezi (Fanta & Cola)*1,2,3    0.20l    3.60 

Red Fassbrause*1,11,    0.2l / 0.4l  3.40 / 5.90 
*May impair activity and attention in children     

Red Bull       0.25l    5.50 

 

 

Becker's Best Juices 

 

 

Orange juice     0.2l / 0.4l  3.60 / 6.00 

Apple juice     0.2l / 0.4l  3.60 / 6.00 

Cherry nectar     0.2l / 0.4l  3.60 / 6.00 

Banana nectar     0.2l / 0.4l  3.60 / 6.00 

Grapefruit juice     0.2l / 0.4l  3.60 / 6.00 

Tomato juice     0.2l / 0.4l  3.60 / 6.00 

Multivitamin juice    0.2l / 0.4l  3.60 / 6.00 

Currant nectar     0.2l / 0.4l  3.70 / 6.00 

Rhubarb nectar     0.2l / 0.4l  3.70 / 6.00 

Kiba (banana-cherry nectar)   0.2l / 0.4l  3.70 / 6.00 

 

Juice spritzer     0.2l / 0.4l  3.50 / 5.70 
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Hot drinks 

 

Cup of J.J. Darboven coffee*9       3.40 

Pot of J.J. Darboven coffee*9       6.00 

Cup of Schonkaffee Haag        3.40 

Cup of malt coffee         3.40 

Cup of Cappuccino*9         4.20 

Latte Macchiato*9         4.90 

Large cup of milk coffee*9        5.20 

Espresso*9           3.60 

Espresso Macchiato*9         3.60 

Double espresso*9         6.50 

Double espresso macchiato*9       6.50 

Glass of tea (various varieties) – Eilles tea    4.00 

Glass of cold or hot milk        3.00 

Hot chocolate          4.00 

 

 

Bier from the pint 

 

Bitburger Premium Pils  0,25l / 0,4l   3.80 / 5.40  

Köstritzer Blackbeer   0,30l / 0,5l   4.60 / 6.00  

Hennebräu natural   0,25l / 0,4l   3.80 / 5.40  

Paulaner Yeastwheat    0,30l / 0,5l   4.70 / 6.00  

Radler     0,25l / 0,4l   3.80 / 5.40  

Diesel     0,25l / 0,4l   3.80 / 5.40  

Potsdamer     0,25l / 0,4l   3.80 / 5.40  

Russ      0,30l / 0,5l   4.70 / 6.00  

Banana-Wheat    0,30l / 0,5l   4.70 / 6.00  

 

Bottle Beer 

 

Bitburger alkoholfree     0,33l    4.50  

Bitburger Radler alkoholfree   0,33l    4.50  

Paulaner Yeastwheat alkoholfree    0,50l    5.90  

Berliner white Rasberry*1    0,33l    4.90  

Berliner white Waldmeister*1   0,33l    4.90 
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-Wine Card- 

Specialties from Armenia 

 

Dear guests, 

as owner of the Gasthaus & Hotel “Zur Henne” and 

honorary consul of the Republic of Armenia in Saxony-Anhalt, I would 

like to introduce you to wines and brandies from Armenia.  

Characterized by the continental climate, with hot dry summers and cold 

dry winters, excellent wines are produced. Armenia is also the cradle 

of Christianity on our earth, so Armenia's landmark, Mount Ararat, is 

mentioned in the Bible. Today it is located on the territory of Turkey. 

 

Armenian Wines *5 
         0,2l  0,75l 

 

KARAS Whitewine Cuveé, dry      9.00   32.00  

Fine flavours and racy acidity  

testimony to the potential of the terroir Armavir 

 

KARAS Redwine Cuveé, trocken    9.00   32.00  

Intense, complex cuvée, 

smoky with fruit flavours 

Acidity makes the wine balanced and elegant. 

 

HOVAZ Rosé Cuveé, trocken     9.00   32.00  

Aroma bouquet of cherries,  

black currants and red fruits 

 

Armenian Brandys 
 

ArArAt Brandy Akhtamar 10 years 40%   4cl  9.50  

ArArAt Apricot 6 years 35%     4cl  9.50  

ArArAt Coffee 30%       4cl  9.50 
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Winery Herzer - Roßbach*5 

White & Rosé Wines       0.2l  0.75l 

 

Bacchus DQW, fruity       8.00  29.00 

Enchanting fruit aromas, harmonious sweetness 

 

Müller-Thurgau DQW, dry      8.00  29.00 

Intense fruit, fresh, spicy nutmeg notes 

 

Pinot Blanc DQW, dry       8.00  29.00 

Delicate bouquet, strong peach notes 

 

Pinot Gris DQW, dry       8.00  29.00 

Varietal-typical intense pear and pineapple notes 

 

Bacchus “Konsul” DQW, dry      9.00  32.00 

Limited edition 

Fruity aromas on the nose, spicy with elderflower 

 

Silvaner “Muschelkalk” DQW, dry     9.00  32.00 

Fruity, ripe apples, a fine accompaniment to food 

 

Riesling “Max Klinger Terrassen” DQW, dry     35.00 

Delicate, expressive, spontaneously fermented, notes of ripeness 

 

Andre Rosé DQW, semi-dry      8.00  29.00 

Summer wine with notes of raspberry and strawberry  

 

Red wines         0.2l  0.75l 

 

Our house recommendation for red wine 

Dornfelder DQW, semi-dry      9.00  32.00 

Juicy and elegant with cherry and berry aromas 

 

Portugieser DQW, dry                           9.00       32.00 

Light & delicately fruity with cherry notes 

 

Blauer Zweigelt DQW, dry                      9.00       32.00 

Fruity, with delicate notes of cinnamon and blackberry 
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Naumburg Wine & Sparkling Wine Manufactory - 

Henne*5 

Whitewine         0,2l  0,75l 

 

Sauvignon Blanc DQW, dry      9.00  32.00 

Fruity, slightly spicy, with aromas of green apple, 

citrus, and the scent of freshly cut grass 

 

Kerner Auslese, sweet       9.00  32.00 

A distinctive, sweet wine with floral notes 

Dr. Hage Winery - Zeuchfeld*5 

White & Rosé Wines       0.2l  0.75l 

 

Müller-Thurgau DQW, sweet      8.00  29.00 

residual sweetness with mild acidity, subtle nutmeg aroma 

 

Scheurebe DQW, semi-dry      8.00  29.00 

Fruity, gooseberry & black currant 

 

Silvaner “Steillage Edelacker” DQW, dry   9.00  32.00 

Fruity aromas, mineral with invigorating acidity 

 

Our house recommendation for rosé wine 

“Rosa Lotti” DQW, semi-dry      8.00  29.00 

Blend of white & red grapes 

Light notes of apricots & fresh strawberries 

 

Red wine         0.2l  0.75l 

Pinotin DQW, dry        9.00  32.00 

Aromas of black cherries, soft tannins
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VDP Pawis Winery - Zscheiplitz*5 

Whitewine         0,2l  0,75l 

 

Riesling “Muschelkalk” DQW, dry     9.00  32.00 

Delicate, peach, red grapefruit 

 

Pinot Blanc DQW, dry       10.00  35.00 

Premier Cru – Zscheiplitzer Himmelreich 

Delicate minerality, apricot, quince 

 

Pinot Gris DQW, dry       10.00  35.00 

Premier Cru – Zscheiplitzer Himmelreich 

Golden notes, honey, ripe yellow fruits 

Klaus Böhme Winery - Kirchscheidungen*5 

White & Rosé Wines       0,2l  0,75l 

 

Pinot Blanc DQW, dry       9.00  32.00 

A light wine with pleasant fruitiness 

 

Cuvee “Alles Rosa” German wine, dry    9.00  32.00 

Delicate fruit aromas of strawberry and cherry 

Steinauer Berg Winery - Blütengrund*5 

Whitewine         0,2l  0,75l  

 

Our House Recommendation for White Wine 

Riesling “Steilhang” Spätlese, dry    7.00  27.00 

Aromas of ripe peach, pleasant acidity 

 

Chardonnay DQW, dry         40.00 

A rarity – aged in wooden barrels 

A full-bodied wine with notes of vanilla and wood 
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Andreas Claus Winery – Bad Sulza*5 

Whitewine         0,2l  0,75l 

 

Gutedel DQW, dry        8.00       29.00 

An easy-drinking everyday wine, “afternoon snack wine” 

 

Grüner Veltliner DQW, dry      9.00       32.00 

Pleasant freshness, peppery notes, peach & citrus 

 

Redwine           0,75l 

 

MiCaDo DQW, dry          40.00 

Rare – aged in wooden barrels 

A full-bodied red wine blend with harmonious, smooth tannins,  

dark, ripe forest fruits, sloe, blackberry, ripe plums, and dried fruit 

 

Wines for non-alcoholic enjoyment*5   

 De-alcoholized < 0.5% ABV 

          0,2l  0,75l 

 

White Wine Cuvée, Andreas Claus Winery    8.00  29.00 

 

Wines from around the world*5 

          0,2l  0,75l 

 

Chianti Classico, Italy, dry     8.00  29.00 

Dry – Delicate cherry notes, pleasant body  

 

Tempranillo, Spain, dry      8.00  29.00 

Subtle tannins, ripe dark fruits 
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Wine spritzer*5 

           0,2l  

White wine spritzer fruity, semi-dry, dry    6.50 

Rosé wine spritzer semi-dry, dry      6.50 

Red wine spritzer semi-dry, dry      6.50 

Sparkling wine and champagne 

          0,1l  0,75l 

Rotkäppchen Sparkling Wine*5 

 

Traditional brand Semi-dry, Dry, Rosé    3.50  22.50 

                             

Riesling bottle-fermented, Dry     4.50  29.50 

 

Naumburg Wine & Sparkling Wine Manufactory*5 

 

Cuvee 1824 “Von der Henne”, brut     5.00  35.00 

German Riesling Sparkling Wine                     

Traditional bottle fermentation 

 

with hibiscus blossoms    7.50 

 

Rosé Cuvee “Von der Henne”, dry     5.00  35.00 

German sparkling wine                     

Traditional bottle fermentation 

 

Champagne*5 

 

Taittinger Brut          90.00
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Spirits & Mixed Drinks 

 

Fruit Brandies 

 

Obstler 38%      2cl  4.00 

Grappa 38%       2cl  4.00 

 

From the Region 

Höhnstedter Apricot Brandy    2cl  4.80 

Höhnstedter Pear Brandy    2cl  4.80 

Höhnstedter Cherry Brandy      2cl  4.80 

Quince Brandy from Blütengrund   2cl  4.80 

Pomace Brandy 40% from the Herzer Winery    2cl  5.40 

Fine Brandy 66% from the Herzer Winery  2cl  6.50  

 

 

Brandy & Cognac 

 

Brandy 38% from Herzer Winery   2cl  3.50 

Wilthener Goldkrone 28%    2cl  3.00 

Metaxa 7 Stars 38%     2cl  3.50 

Remy Martin V.S.O.P.40%    2cl  4.90 

 

 

Whisky 

 

Jim Beam 40%      4cl  7.50 

Jack Daniel´s Tennessee 40%    4cl  8.00 

Chivas Regal Scotch 40%    4cl  8.50 

Glenfiddich 40%      4cl  9.50 

Highland Park 12 Years 40%    4cl      12.00 

Talisker Single Malt 45,8%    4cl      12.00 

Macallan Single Malt 40%    4cl      13.00 

 

 

Herbal liqueurs 

 

Kümmerling 35%      2cl  3.90 

Wilthener Gebirgskräuter 30%   2cl  3.90 

Jägermeister 35%      2cl  3.90 

Ramazzotti 30%      2cl  3.90 

Fernet Branca 39%     2cl  3.90 

Underberg 44%      2cl  3.90 
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Liqueurs 

 

Nordhäuser Cherry Liqueur 18%   2cl  3.20 

Nordhäuser Berry Liqueur 18%   2cl  3.20 

Batida de Coco 16%     2cl  3.20 

Egg Liqueur in a Waffle Cup 14%   2cl  3.20 

Peppermint Liqueur 18%    2cl  3.20 

Baileys 17%      2cl  3.60           

 

Spirits 

 

Nordhäuser Doppelkorn 38%    2cl  3.40 

Ouzo 38%       2cl  4.00 

Absolute Vodka 40%     2cl  4.00 

Malteser Aquavit 40%     2cl  4.00 

Jubiläums Aquavit 42%     2cl  4.50 

 

 

Gin  

 

Beefeater Gin      4cl  7.00 

Bombay Sapphire Gin     4cl  8.00 

Hendricks Gin      4cl  11.50 

Monkey 47 Gin       4cl  11.90 

 

 

Rum 

 

Havanna Club 3 Jahre 40%    2cl  5.00 

Havanna Club 7 Jahre 40%    2cl  6.00 

 

 

Wine-based drinks 

 

Martini bianco 14,4%     5cl  6.00 

Martini rosato 14,4%     5cl  6.00 

Martini dry 15%      5cl  6.00 

Sandeman Sherry medium dry 15%   5cl  6.00 

Sandeman Sherry fino 15%    5cl  6.00 

Port Wine 19%      5cl  6.00 
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Mixed Drinks 

 

Aperol Spritz*1        8.50 

Hugo          8.50 

Moskau Mule         8.50 

Lillet Wildberry        8.50 

Campari / Orange*1       8.50 

Campari / Soda*1        8.50 

Batida de Coco Kirsch / Orange     8.50 

 

Gin Tonic         9.50 

Havanna – Cola*1,3        9.50 

Whisky - Cola*1,3       9.50 

Vodka - Orange        9.50 

Vodka - Lemon        9.50 

Vodka – Energie        9.50 

 

Non-alcoholic mixed drinks  

 

Florida*1         6.50 

Non-alcoholic Aperol Spritz      8.50 

Non-alcoholic Hugo        8.50 

Non-alcoholic Gin Tonic       9.50 

Non-alcoholic Cuba Libre      9.50 

 

 

 


