
 

 

 

 

 

 

Menu  

 

 
Dear Guests, 

 
Welcome to our Restaurant Feingeist. 

 
Our vision of a restaurant is based on honest hospitality, appreciation 
and respectful interaction - with our guests, our region and the people 

behind our products.  
 

We work passionately to combine the diversity and character of our 
homeland with creative cuisine and regional ties. 

 
Look forward to the flavours of home, created for you with love and 

care. Let yourself be inspired by the flavours of our region and enjoy the 
special atmosphere of a place that combines community, tradition and 

culinary passion. 
 

Your restaurant Team 
 
 

 

 

 

 



 

 

Recommended by the chef 
Homeland pleasure menu 

 
 

„Pane e Aioli “ 

Crispy pizza bread with garlic olive oil, pesto and aioli cream 7/8/9/10 

9,90 € 

 
**** 

 
Sweet potato cream soup with coconut foam (vegetarian) 9/10 

8,90 € 
 

**** 
 

Pink roast beef (180gr) 
on leaf spinach with truffled mashed potatoes, fried onions 

and Madeira sauce 9/10/17/23 
32,90 € 

 
or 
 

Pike-perch fillet fried on the skin 
with grilled vegetables, lime rice and Asian curry sauce 9/11/15/16/19 

29,90 € 
 

**** 
 

 Crêpe Suzette with orange caramel and vanilla ice cream 1/3/8/9/10 

11,90 € 

 
3 course 49,90 € 

4 course 57,90 € 
 

 

 

 

 



 

 

Start up!  

 
„Caprese“ 

Fresh tomatoes with mozzarella, basil, olive oil and baguette 9/10 
13,90 € 

 
"Antipasti platter"  

Pickled vegetables, Parma ham, buffalo mozzarella, aioli, 
Pesto a la Genovese and oven-fresh baguette 2/6/7/8/9/10/22 

15,90 € 

 

From the soup kitchen 
 

Indonesian coconut prawn soup with tiger prawns 

with vegetables, peanuts, lemongrass and red curry 1/2/9/10/11/15/16/20 

11,90 € 

 
„Crema di Pomodoro“ 

Italian cream of tomato soup with basil cream and crostini 8/9/10 
8,90 € 

 
From the garden bed 

 
Italien Salad-Bowl 

Iceberg, boiled egg, corn, 

cucumber, onion, tomato, 

pepperoni, tuna, bo. ham, cheese 

16,90 € 

 

„Caesars“ Salad-Bowl 

Romaine lettuce, chicken breast, 

parmesan, croutons, cherry 

tomato, Caesar dressing 

18,90 € 

Vegan Salad-Bowl 

Lettuce, avocado, bell bell pepper, 
tomato, carrot, couscous, and 

baked falafel 
16,90 € 

 

We serve all salads with fresh 

baguette 

 

Choice of dressing: 

Joghurtdressing, Frenchdressing  
Balsamicodressing (Vegan)



 

 

From the fisherman's nets 

 
„Alfsee Fish platter“ 

Pikeperch, gilthead bream and tiger prawns 
on black spaghetti with glazed broccoli and crustacean sauce 

1/2/9/10/11/15/16/19 
32,90 € 

 
Fried gilthead fillet on fresh spinach leaves 

with herb potatoes and Tuscan cream sauce 9/10/19 

29,90 € 

 
 

 Our Burger classics 
 

Riester burger  

Brioche burger with juicy beef, homemade burger sauce, 
tomatoes, cheese, cucumber, onions, rocket, bacon 2/4/5/8/10/16/17/23 

16,90 € 

 
Spicy-Chicken-Burger  

Brioche burger bun with Nashville crispy chicken, 
tomatoes, cheese, cucumber, onions, rocket salad 4/5/8/10/16/17/24 

16,90 € 

 

Veggie burger  

brioche burger bun, Cheese and spinach burger, homemade burger sauce, 
tomatoes, cheese, cucumber, onions, rocket 2/4/5/8/9/10/16/17 

15,90 € 

 
 

Side dish with the burger: 

French fries   3.90 €  
Sweet potato fries  4.50 € 

 
 
 
 



 

 

From the grill or the pan 

 
"Alfsee pan" 

3 different medallions of beef, pork and poultry 

with roast potatoes, Sc. Bèarnaise and mushrooms 2/5/8/9/16/17/22/23/24 

28,90 € 

 

Holsteiner Schnitzel  

with fried egg, bacon beans and fried potatoes 2/4/8/9/10/22 
21,90 € 

 

Jäger Schnitzel  

with braised onions and mushrooms, 
fries and a small side salad 8/9/10/22 

21,90 € 

 

Braised ox cheeks in red wine sauce 

with truffled mashed potatoes and wild broccoli 9/14/17/23 

32,90 € 

 

Pasta moments  
 

Vegan tortelloni with tomatosugo  

Spring leek, cherry tomato and rocket salad 10 

17,90 € 

 

Spaghetti with squid ink in Shellfish sauce  

with fried tiger prawns and strips of beef, 

 parmesan and rocket 1/8/9/10/16/17/20/23 

23,90 € 

 

 

 



 

 

Oven-fresh pizza 

Margherita" pizza 

Tomato sauce, oregano, mozzarella 8/9/10/16 
12,90 € 

Salami pizza 
Tomato sauce, salami, oregano, mozzarella 2/4/5/8/9/10/16/22/23 

15,90 € 

“Tonno" pizza 

Tomato sauce, tuna, onions, oregano, mozzarella 
 6/7/8/9/10/16/19 

15,90 € 

Pizza "e Rucola" 

Tomato sauce, Parma ham, oregano, rocket, parmesan, mozzarella 
2/4/5/8/9/10/16/22 

17,90 € 

„Hawaiian" pizza 

Tomato sauce, oregano, cooked ham, pineapple, mozzarella 2/4/5/8/9/10/16/22 
15,90 € 

Pizza „Alfsee“ 

Tomato sauce, fresh tomatoes, basil pesto, fresh spinach, mozzarella 8/9/10 

15,90 € 

 

 
 
 
 
 
 
 
 

 



 

 

" Tasty bites for sunny days" 

 
 
 

 „Penne con Pollo“ 

Penne pasta in cream sauce with chicken breast strips and rocket 
8/9/10/17/24 
17,90 € 

 
 

„Ladyteller“ 

Chicken breast on potato pancakes, gratinated with tomato and 
mozzarella, tomato sauce and a small salad bouquet 8/9/10//17/23 

18,90 € 

 
 

Homemade coarse currywurst 

with apple-curry sauce, salad bouquet and wedges potatoes 
2/3/4/10/16/17/22 

13,90 € 

 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 



 

 

Dear guests,  
 

Homeland enjoyment - the motto of the Ringhotels - is a matter close to 
our hearts at the Restaurant Feingeist and the Ringhotel Alfsee Piazza. 
We want to bring you closer to the flavours and traditions of our region 
with passion and creativity. With local ingredients, fresh preparation and 

great attention to detail, we want you to experience enjoyment and 
hospitality in a special ambience. 

At the same time, we take responsibility for our environment. Through 
measures such as waste separation, energy-efficient work, plastic-free 

alternatives and a conscious approach to food, we are helping to preserve 
our homeland. This also includes small but effective steps: for example, 
try our environmentally friendly cellulose straws and enjoy our water, 

freshly treated in our in-house water treatment plant.  
Fresh preparation and the purchase of regional products wherever 

possible are just as much a matter of course for us as the responsible 
handling of food to avoid unnecessary waste. 

Because our environment is our home - and we want to share that with 
you. 

 
We wish you an enchanting stay in our restaurant and would like to 

thank our partners. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Legend Allergens: 
1 Colorant (including natural color) / 2 Preservatives/ 3 Sweetener/ 4 Phosphate/ 5 Antioxidant/ 6 Blackened/ 7 

Sulfurized/ 8 Egg/ 9 Lactose/ 10 Gluten (wheat, rye, barley, oats, spelt) / 11 Peanuts/ 12 Nuts (almonds, hazelnut, 
walnut, Brazil nut, pistachio, cashew nut, macadamia) / 13 sulfur dioxide, sulfite / 14 lupins / 15 sesame /16 soy / 17 

celery / 18 mustard / 19 fish / 20 crustaceans / 21 molluscs / 22 pork / 23 beef / 24 poultry / 25 game. 



 

 

 


