
Avocado Crostini 11
Ciabatta | Lime | Onion Confit 
Avocado crostini | Ciabatta | lime
onion confit 

Mallorcan Vegetable Tart 14
Manchego Cheese | Olives

+ Iberian Ham 8

Fried Beef Strips ‘Pica Pau’ 19 
Butter | Garlic | Chili | Pickled Vegetables
Herb Baguette
Fried beef strips ‘Pica Pau’ | butter | garlic
chili | pickled vegetables | herb baguette

Beef Carpaccio | Red Swiss Chard  16
Parmesan Cheese | Olive Oil
Beef carpaccio | red swiss chard
Parmesan cheese | Olive oil

Fried Shrimps ‘Al Ajillo’  21
Olive Oil | Garlic | Chili | Herb Baguette
Fried shrimps ‘Al Ajillo’ olive oil | garlic
chili | herb Baguette

250g USDA Striploin 39

180g Beef Tenderloin            36
from the Alpine foothills

Half Heidelberg Beer Chicken 24
Half Heidelberg beer chicken

STARTERS TO SHARE     

STEAKS & GRILLS

400g  Brasilian Angus Rib-Eye 43

500g St Louis Spare Ribs „BBQ Style“  33
from “Hällischen” Heritage Pork
500g St Louis spare ribs “BBQ Style”
from “Hällischen” heritage pork

250g Secreto “Secret Filet” from        32 
Iberian Pork 
Secreto ‘secret filet’ from Iberian pork

Lamb Skewers 29
Red Onion | Bell Pepper
Lamb skewers 
Red onion and bell pepper

Der Kleine 8
Leaf Salads | Raw Vegetables 
House Dressing
Leaf salads | raw vegetables | house dressing

Cobb Salad 17
Lettuce | Spring Onions | Avocado
Bacon | Egg | Tomato | Corn-fed Chicken Breast 
Cheddar Cheese | House Dressing
Lettuce ocado
bacon | egg | tomato | corn-fed chicken breast
cheddar cheese | house dressing

Caesar Salad 14
Parmesan Cheese | Croûtons 

Caesar Dressing

+ Grilled corn-fed Chicken Breast 10
+ rilled corn-fed chicken breast

+ Three fried King Prawns 16
+ three fried king prawns

Grill 16 Soup of the Season 7
Grill 16 soup of the season

SALADS                SOUP & SANDWICH

GRILL 16 SPECIALS               VEGETARIAN & VEGAN

220g Grill 16 House Burger 24
Cheddar Cheese | Bacon | Braised Red 
Onions | Steakhouse Fries | Grill 16 Steak Sauce 
Cheddar cheese | bacon | braised red onions
Steakhouse fries | Grill 16 steak sauce

Vegetarian  Tarte Flambée 18
Crème Fraîche | Red Onions | Green Asparagus  
Cherry Tomatoes
Vegetarian tarte flambée |crème fraîche | red 
onions | green asparagus | cherry tomatoes

Vegan Delight 25 
Pan-cooked creamy Gnocchi                       
Seasonal Mushrooms | Dried Tomatoes
Pine Nuts
 

CATCH OF THE DAY

Whole Odenwald Trout 29 
(boneless) 

Pan-fried Sea Bass Fillet 36
From the Coast of Spain

180g Salmon Fillet 24

Wiener Schnitzel from ²Hohenlohe“ Veal 32
Homemade Potato-Cucumber-Salad
Lemon | Cranberries
Wiener Schnitzel from “Hohenlohe” veal
homemade potato-cucumber-salad
lemon | cranberries

Steakhouse Rigatoni 23
Homemade Rustic Beef Ragout

Topped with Cheddar Cheese

Crunchy Chili Oil

Clubsandwich 19
Chicken “Pollo Fino” | Iceberg Lettuce         
Tomato | Bacon | Homemade Mayonnaise 
Steakhouse Fries
Chicken “Pollo Fino” | iceberg lettuce 
 tomato | bacon | homemade mayonnaise 
 Steakhouse fries

SIDES & SAUCES
Steakhouse Fries 5
Sweet Potato Fries 5
Oven baked potato with herbed Curd 5
Pan fried Potatoes 5
Tomato Pilav 5

Sautéed spinach 5
Fried Mushrooms 5
Seasonal Vegetables 5
Coleslaw 5
Small Side Salad 5

Peppercorn Sauce 3
Sauce Bérnaise 3
Red Chimichurri 3
Marriott Steakbutter 3
Herb-Lemon Butter 3
Grill 16 Steaksauce 3

All Steaks, Grills & Catch of the day are served with a 
sauce or butter and a side dish
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