
WOW

KICK-OFF
RECOMMENDATION

Cuvée VAUX Brut, 
Schloss Vaux, Rheingau 0,1	        9 

VAUX Rosé Brut, 
Schloss Vaux, Rheingau 0,1 	     10

Leitz Eins Zwei Zero alkoholfrei

Sparkling, Rheingau 0,1 	        9

THE BEGINNING 
OF ALL GOOD THINGS
Our story began with bread. And 
even today, it is still the beginning 
of all good things – with Pane 
Maggiore, a bread full of soul from 
the Schmid Bakery in the Black 
Forest.
Is your mouth watering? Then it‘s 
time to choose something delicious.



Hungarian beef tartare
with quail egg, truffle, and our famous 
toasted brioche 23 A, D, F, I, L, M

	
Tuna tartare
with avocado and fresh mango vinaigrette 23 A, B, F, I, L, M

OUR TARTARE WOW

COLD, WITH BLACK FOREST 
SOURDOUGH BREAD 

FROM THE SCHMID BAKERY   

Vulcano ham from Styrian Vulcano pigs, 
carefully matured in Austria 12 G, L

Pickled Greek Mamut olives, marinated with 6

Small cheese platter with homemade chutney 19 E, F, I, K, L, G

Homemade mixed pickles 6

Homemade bread spread 4
Allergens on request

ON THE HOUSE
Black Forest sourdough bread 
from the Schmid Bakery with 
homemade dip	
Allergens on request

Soup of the day?

YAY!

SALADS LARGE OR SMALL AS A SIDE DISH

Werner‘s Caesar Salad 8 | 18 A, D, E, G, L, I

Salad bowl with mixed leaf salad, 
caramelized pecans, and cranberries 8 | 18 D, E, G, L, I

We recommend pairing this with		
Black Tiger shrimp (3 pieces). 10 C

Picandou goat cheese (2 pieces)  10 D

Corn-fed chicken strips 10

Frankfurt green sauce
with egg and wild herbs 8 | 18 A, D, L

SOUP OF THE DAY
Werner‘s potato soup 8 D, E, G

Werner‘s potato soup, truffled 10 D, E, G

Lemongrass curry soup
with or without baked shrimp 10 | 8 M, C

Soup of the day 8	
Allergens on request

  
      Served in

dividually or mixed 

on a platte
r, perfe

ct as a
n appetize

r 

	      or for a light snack.



Too good not to toast

UNSERE 
WEINEMPFEHLUNG

Pfalz | Weingut Knipser, Laumersheim

	 2019 Blauer Spätburgunder 37

	 2023 Sauvignon Blanc 40

	 2023 Rosé »Clarette« 39

Be inspired by the variety of our exquisite wine list. 
We will be happy to advise you.

CHEFS SPECIALS

Viennese schnitzel 
made from milk-fed veal, 
served with French fries, 

sweet potato fries, 
or fried potatoes

37 A, D, G, I

Braised lamb shoulder
with tomato polenta 

and seasonal 
vegetables 35 D, E, G, I, L, M

 

Risofto alla Parmigiana 25 D

Tyrolean spinach dumplings with mushrooms, 
Parmesan cheese, and wild herb salad 26 A, D, I

Quiche from our bakery 
with homemade green sauce 
and crisp salad bouquet 21 A, D, I

Vegetable crêpe au gratin 
with braised tomatoes 25 A, D, I

Tagliarini al Limone with herbs 
and Parmesan 25 A, D, I

PLEASE ASK OUR SERVICE TEAM 
FOR THE CHEF‘S RECOMMENDATION.

VE
GE

TA
RI

AN



THE BEST 
SIDEKICKS

Food is our 

       Happy Place!

CLASSIC SIDES 8
Fried potatoes
French fries A, E, G

Sweet potato fries A, E, G

Grilled vegetables
Salad bowl D, E, G, L, I

Caesar Salad A, D, E, G, L, I

PREMIUM SIDES 10

Parmesan potatoes 
au gratin D

Truffle fries A, B, D, E, G

DIP IT - HOMEMADE 
BY WESSINGER 4
Gravy D, E, G, I, L, M

Chutney L, G

Herb butter D

BBQ sauce E, G, L, M

Green sauce D, L

CLASSICS 3,5

Ketchup
Mayo
Truffle mayo

FROM THE GRILL
ALWAYS INCLUDES A CLASSIC SIDE OF YOUR CHOICE

VEAL TOMAHAWK STEAK FOR 2 PEOPLE			 
Upon availability,  
pre-order recommended 89

Veal sirloin steak 250g 37

Argentinian rump steak 250g 36

Argentinian beef fillet 200g 39

Argentinian entrecôte 300g 38

				  
Duroc pork chop 
with honey balsamic glaze and lavender 35

 
Kikok corn-fed chicken breast 25
Kikok chicken: Enjoyment like in the old days.
Particularly tender and intense in flavor thanks to plenty of exercise, slow 
growth, and valuable corn feed.
Responsibly raised in Germany for the highest meat enjoyment.

FISH
Norwegian salmon fillet, 200 g
with tagliarini al limone and vegetables 29 A, D, I, B

Tuna steak medium rare
with roasted vegetables and tomato polenta 35 D, E, G, I, L, M, B

Black tiger prawns (6 pieces) 
with risotto alla parmigiana 35 D, C



Sweet for  
   over 115 
years
		                  DESSERT

CLASSICS

Chocolate brownie with berries 
and vanilla ice cream 15 A, D, H, I, K, M

Cookie dough bowl with raspberry 
espuma, sorbet, and granola 15 A, D, H, I, K, M

SORBETS 
Blood orange sorbet with 
Monkey 47 and pink tonic 10

Lemon sorbet with Cuvée
Vaux Brut from Schloss Vaux, 
Rheingau, and mint 10

PETITS FOURS 
AND PRALINES
FROM OUR
DESSERT CART
Choose your sweet treats 
from our praline cart

ICE CREAM 

SCOOPS 2,5

Vanilla ice cream A, I, K, M

Chocolate ice cream A, I, K, M

Lemon
Raspberry
Blood orange

WESSINGER SUNDAE
Vanilla cookie with strawberry 
& rhubarb 6,8 A, D, H, I, K, M

Triple Chocolate 6,8 A, D, H, I, K, M

Affogato al Caffè 4,8 A, I, K, M

WOW DESSERT WINE
Goldmuskateller 0,1 l
Bassermann-Jordan
Winery, Pfalz 7

Tawny Port 5 cl
Delaforce 7

SMALL
CHEESE PLATTER

with homemade chutney 
and bread from 
Schmid bakery 19 E, F, I, K, L, G



  

Throwback. 
      with taste.

NOVEMBER 1909 
OUR GREAT-GRANDFATHER FOUNDS 

THE ERNST WESSINGER BAKERY 
AND PASTRY SHOP

„I would like to inform my 
esteemed neighbors 

and the honorable residents 
of Neu-Isenburg 

that on Monday, the 15th of this month, 
I will be opening a bakery and pastry shop 

at Waldstraße 123. 
It will be my earnest endeavor 
to serve my valued customers 

promptly and reliably, 
and I kindly ask for your support. 

Sincerely, Ernst Wessinger“ 
Neu-Isenburger Anzeigeblatt

MARCH 1961 
CAFÉ WESSINGER AM WALD WAS 

FOUNDED AT ITS CURRENT 
LOCATION ON ALICESTRASSE

True Story 2 
 The new, spacious premises brought new life 
to the café: we often hosted dance evenings 
with live music. Quite a few couples met there 

– and later celebrated their wedding 
“at Wessingers.” 

A regular feature of the program: our grandfather, 
who took to the microphone himself with his trai-

ned voice. Host and singer all in one.

1930S
OUR GRANDFATHER 

WILLY ALBERT WESSINGER 
TAKES OVER THE BUSINESS

True Story 1 
During an air raid on Neu-Isenburg, a bomb 
exploded in the neighborhood. The shock 

wave contaminated all the flour in the bakery‘s 
storage room with sand and falling plaster.  

Grandma Emmy had to explain to the hungry 
customers that there would be no bread 

for the next few days. 
But they all begged her: “Then please bake

 us bread with sandy flour.” 
And that‘s what she did.

FROM THE 1970S 
ONWARDS

THE BIRTH OF 
RESTAURANT WESSINGER

True Story 3 
When our father Werner Wessinger took over the 

reins, he turned everything upside down 
– in the best possible way. The restaurant and 
hotel business grew, and Restaurant Wessinger 
was opened. Since then, it has been a place for 

everyone who loves good food.



The world belongs to those 
who enjoy it.

www.wessinger.com

A Eggs, B Fish, C Crustaceans, D Milk, E Celery, F Sesame seeds, G Sulphur dioxide & sulphites, H Peanuts, I Cereals containing gluten, J Lupin,  K Tree nuts, L Mustard, M Soybeans, N Molluscs


