
Ora et labora, said Benedikt, pray and work...

...but who works hard should also eat and drink well and plentifully!

In accordance with this truly
heavenly message, 
the "Klosterhof" hold opulent local 
dishes as well as several tasty dishes 
of international monastic 
cookerybooks at your disposal...

Enjoy your meal!

Please take notice of our recommendation for a digestive at the 
end of the menu.

 

Dear guests, if
necessary, our
separate allergen
documentation (german)
provides you with
information about the
allergens contained in
our food.





We obtain our meat and sausage products from a family
butcher in the Hochtaunus area. The meat comes from 
German, ecological farms.
All raw products are  daily delivered  and freshly 
prepared for you.

Tomato soup with mozzarella and basil €  6,90

Thick pea soup with bacon pieces            €  7,50

Beef goulash soup - hot & spicy -   €  9,80

Tirolean cheese Spätzle,
with a small salad  

Meat-loaf with a fried egg and 
fried potatoes  €  2,4

fried potatoes 
and remoulade sauce  €  14,62,3,5

Farmers bread with cheese

“Handcheese with music“ (2 pieces)   €  8,70
Marinated cheese with oil, vinegar and onions

Alpine cheese , raw ham and farmhouse bread    

Appetizers (hot & cold)

1 mit Gewürzen, Nitritpökelsalz, Ascorbinsäure
2 mit Geschmacksverstärker
3 mit Farbstoff, Konservierungsstoff

€  16,8

Clear beef soup with fresh vegetables   €  6,90

Chopped pigs head in aspic   jelly

0

17,80

0

€  8, 70

€  11,70

Beef meat salad (Home made cold specialty, with mustard 
vinaigrette    ,                ) with fried potatoes 2,4

4 mit Phosphat
5 mit Antioxidationsmittel

1,2,3

paprika, spring onion and pickled cucumber €  15,40



Frankfurter Grüne Soße

For centuries, monasteries have harnessed the healing power
and flavor of herbs – seven of them are still found today in
the traditional Frankfurter Green Sauce. A simple dish with
deeply rooted history: refreshing, honest, Hessian.

Frankfurter  green  sauce  with  four  half  boiled  eggs    € 14,90

Frankfurter schnitzel with green sauce and fried potatoes       €

Rösti with smoked salmon and green sauce with salad   € 21,60

As St. Benedict taught in the 6th century: "Stabilitas et
traditio - stability and tradition." In the monasteries, 

an art of cooking grew out of this that honored
simplicity and preserved the essentials.

Pork knuckle

Even in the Middle Ages, people appreciated hearty dishes.
Slow-cooked pork knuckle with a crispy crust was not only
a festive dish, but also an expression of rural cuisine and
monastic down-to-earthness.

Served with two potato dumplings, strong black beer sauce
and coleslaw € 26.90

and  fried potatoes 
 

 19,80



Hearty pork dishes

 roasted sausages with  €
cabbage and fried potatoes 1,4

Schnitzel Vienna, with french fries  €  

Hunter's Schnitzel with fresh mushroom 
and Spätzle

Schnitzel trappist, fried in butter, gratinated with
trappist's cheese and ham, french fries € 22

"Woodcuttersteak" (marinated pork steak)
with onions and fried potatoes € 18,60

Swiss cream steak browned with cheese
and spätzle  

"Schlägler Chorherrenschnitzel"
Schnitzel, unbreaded fried in butter, topped with bacon, slices
of apples and mountain cranberry, gratinated with cheese,
served with fried egg and fried potatoes

Joint meal for brothers and sisters 
(for up-to 3-4 nuns or monks)

Giant pan of fried potatoes with steak,
 roasted sausages, Schnitzel
and meatloaf      1,2

Hearty, rich beef dishes

Rolled braised beef filled with bacon and dill pickle in
beer sauce, with red cabbage and potatoe dumplings 2 26

Bruder Alfred´s

    € 

“Bruder Edelberts Sonntagsschnitzel” Schnitzel
Vienna in a ovenproof dish, with ham, onions
and cream gratinated, served with bread € 

with french fries or fried potatoes

18,20

,30

17,80

,20

 

3,5

3,5

3,5

17,40

€ 19,80

€ 84,00

  €  18,70

€ 21, 03

€ 19,90





Rumpsteak ( €  

Rumpsteak (    250g) with herb onions €

Rumpsteak (    250g) with green pepper sauce €
Please order with french fries or fried potatoes

Rumpsteak "Klosterhof" (    250g), with in basil butter
fried tomatoes, gratinated with cheese and french fries €

  

Spinach-sheep's cheese
- lasagne with fresh
tomato sauce 

Penne with ham in cream sauce 
and fine herbs  €  

Penne with smoked  
salmon in cream sauce with dill  €

Potato dishes

Pan of fried potatoes with fried egg   

Farmer's breakfast (Fried potatoes, bacon cubes, paprika, spring onions, carrots, 
with a small salad 

€  

Freshly made hash browns

- with fresh mushroom vegetables in cream €  

- gratinated with tomatoes and mozzarella with salad  €  

- with smoked salmon and sweet Dill-Dijon-mustard sauce  
with salad

- with pork strips in cream €

    ca. 250g) with parsley butter 

ca.

ca.

ca.

 6 €

 
€ 21

18,80

29,70

29,70

29,80

29,80

1 ,50

15,70

18,50

13,5

16,60

17,50

,60

19,60

0
roasted in the pan with two scrambled eggs)

3,5

Pasta

€  12,60



„Der Coquinarius ist von bescheidenem Herzen und gütiger Seele,
durchdrungen von Barmherzigkeit, unnachsichtig gegenüber sich selbst,

großherzig gegenüber anderen, Samariter gramerfüllter Seelen”
Ordensregel der Abtei von Eynsbam (1344)

(Coquinarius-Koch)



Poultry dishes

€  

  

Fresh salads with delicious toppings

Small salad 
     

€  6,60
    

Salad with fried garlic mushrooms 
and parmesan cheese    €

Salad with fried sheep's cheese,
coated with breadcrumbs and olives €

Salad with tuna fish, olives, pepperoni
and sheep's cheese     €

Salad with fried turkey breast   
and peanut sauce     €
  

Vegetable balls fried in chickpea dough,
spiced asian style, with mango sauce 
and yoghurt-mint sauce, on small salad    €

Small portion of french fries with ketchup    €  1,00

       

€

For our young novices - up to 12 years of age

18,40

16,80

17,60

16,40

18,20

17,40

Our salad dressing consist of: canola  vinegar, balsamico vinegar,
orange juice, mustard, honey and spices.

18,20

Turkey breast in creamy mustard sauce
 with garlic and rice

Creamy red curry with turkey breast,
 vegetables, almonds and rice

oil, raspberry





Heavenly nibbles

 

Homemade apple Strudel

 contains hazelnuts and almonds
with vanilla sauce or vanilla ice cream €

raisins, almonds and vanilla sauce   €  9,80

Chocolate pudding
with honey caramelized walnuts
and vanilla sauce  €  

Herb-flavoured liqueurs

Arquebuse 
A digestiv distilled from more than 30 herbs and roots; a lovely
spiritual concoction from monks in Furth in lower Bavaria

Hermite 
Destilled in the "Holy Hill of Andechs"

Der Kanzler 
Classic herbal liqueuer to aid the digestion. The ideal condusion for a meal

Aicher Nussgeist 

Thymian Hirngeist 

Wildkirsche / Weichselkirsch 

Magensonne 

Klostergold 

€  ,80

 7,20

Chopped sweet pancake with

Warm berry compote (Stewed fruit) 
€   7,60with vanilla ice cream

 9,40

Contains hazelnuts and almonds

Fried apple rings with cinnamon sugar,
 vanilla sauce and whipped cream 8       

2cl € 6,40

2cl € 6,40

2cl € 6,40

2cl € 6,40

2cl € 6,40

2cl € 6,40

2cl € 6,40

2cl € 6,40

Any Seyd Ahmadiyan
Durchstreichen





Draft beer, brewed according to the best german art of brewing       

  

  

Flaschenbiere

Benediktiner Weißbier unfiltered
 (Hefeweizen)

  € 5
  

Apfelwein vom Fass

Steden's             0,25l 
 

€  3,10
                        0, 5l

 
€  5,20

Bembel apple wine 1,0 l
 

€  10,40

Gerolsteiner classic  € 3,20 €  6,90
Naturell (still)  € 3,20 €  6,90

Coca Cola     €  3,20 €  4,60
Coca Cola    €  3,20 €  4,60
Fanta      €  3,20 €  4,60
Sprite     € 3,20 
Coleman Ginger Ale   €  3,80 

 Coleman Bitter Lemon  €  3,80  
Coleman Tonic Water

    
€  3,80 

 J uices     0,25 l 0,5l  

  €  3,40 €  5,20
 €  3,40 €  5,20

   €  3,40 €  5,20
 €  3,40 €  5,20

 €  3,40 €  5,20   

,80 

  
 

Kandi Malz, €  3 ,800,33l

Benediktiner Hell  0,3l  /  0,5l / 1,0l     € 5,80 / € 10,80 
Benediktiner Weißbier
 unfiltered (Hefeweizen)

 

Licher Pils    0,2l / 0,4l €  / €  
Köstritzer black beer      0,3l  / 0,5l    € 4,10 / € 5,80
Bitburger alcohol-free Pils    0,4l   €  

 0,5l

Apple cider from Kelterei Steden in Oberursel

Steden's

0,25l/0,75
0,25l/0,75

Almdudler  0,35l € 4,80

homemade lemonade
 regulary changing varieties  0,5l

 
€ 5,20

 0,2l  0,4l
Zero  0,2l  0,4l

 0,2l  0,4l

  0,2l
€  4,60 0,2l  0,4l

 0,2l
 0,2l

Rapp´s orange juice
Steden´s apple juice

Rapp´s rhubarb juice
Rapp´s black currant juice
Rapp´s passion fruit juice 

€ 4,10 / 

 / 1,0l

   0,3l

 

/

 

  0,5l / 1,0l € 5,80 / € 10,80€ 4,10 /

/€ 10,80

l
l

alcohol-free

 alcohol-free

Non-alcoholic

pure or as a spritzer

 2,8  0  

4,70

4,70





Coffee & Tea

€ 3,30
Milk coffee    €  3,80
Cappuccino   €  3,80
Espresso    €  2,60
Double Espresso  €  3,90

 Latte  €  3,80

Alcohol
Fernet Branca 2cl  €  3,40
Averna 2cl   €  3,40
Ramazzotti 2cl   €  3,40
Reichspostbitter 2cl  €  3,80

Korn 2cl    €  2,90
Aquavit 2cl   €  3,40
Grappa 2cl   €  3,90
Wodka 2cl    €  3,40
Tequila white 2cl   €  3,40

€
€

Gordon's Dry Gin 2cl  €  3,40
Calvados 2cl 

  

€  3,20
Martini Bianco 5cl   

 

€  3,90
Campari

 
4cl

 

  

€
 
3,70

    

Longdrinks with
 €

 4cl alcohol

Sambuca 2cl   € 3,60
Baileys 2cl   € 3,40
Jack Daniel's 4cl  € 8,00

 8,50    €  ,404 with Campari
with Wodka, Gin,

 Bacardi, Tequila

                       

 €  9,50

with Jack Daniels, €  9,50

Bacardi Rum white 2cl €  3,40

  
- English Breakfast

 €  3,20
-  
- P    
-    

 

   €  ,404

Mispelchen
 (the Frankfurt classic )

€ 4,00

€Aperol Spritz

Americano Teekanne Premium Tea
Cup

Green tea
eppermint tea

Fruit tea

 8,50
Hugo € 8,50

Prinz  Himbeere
Prinz Alte Haselnuss

the bitter from the Taunus

Café

 Alte

Prinz Alte Marille
Prinz Alte
Prinz

Williamsbirne
Obstler

  ,404
  ,404

€ ,404



Zu guter letzt....

„Betet für unsere armen Sünder.”
Auszug aus dem Decamerone von Boccaccio aus dem 15. Jahrhundert




