
Schleiferei der Porzer Feilenfabrik EMSTU anno 1914! 
 
 
 

 B R A S S E R I E Schleiferei  
 
 
 

English Menu 
 
You too can enjoy the homemade, home-style dishes from 
our menu values listed in the grinding of Porzer file 
factory EMSTU anno 1914! 
 

Appetizers and Soups 
 

Hit of the season: Original Raclette with pearl onions 
and pickles 
€ 8.90 
 
Snails from Burgundy in homemade herb butter and 
garlic 
€ 8.70 
 
Carpaccio of veal with arugula, olive pesto and grated 
Parmesan cheese 
€ 11.90 
 
"Crevettes Maximilian" 
Roasted wild caught prawns on avocado mayonnaise with 
fresh herbs and salad 
€ 13.90 
 
Roasted foie gras with apple compote 
€ 15.90 
 
French Onion Soup with Gruyere cheese croutons 
€ 7.40 
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Other soups to daily offer 
 

 
Tartares 
 
Tartare de saumon 
Wild Salmon Tartar on cucumber crème fraiche and dill 
and salad 
€ 8.90 appetizer € 14.70 main course 
 
Tartare de boeuf 
Tartar of beef saddle 
(200 gr) with egg, scallions, cucumber, capers and 
parsley 
and fries 
€ 13.90 appetizer € 17.90 main course 
 
Tartare de Veau 
Tartar of veal dressed with superb mountain wild herbs 
and pepper, 
with pommes soufflés 
€ 14.90 appetizer € 18.90 main course 
 
"Tartare à la Parisienne" 
Assaisonné maison 
Tatar of U. S. Beef 2 minutes from each side of fried - 
with shallots, french fries and side salad  
€ 19.90 main course 
 
 

Salads 
 
"Hubert's lettuce" 
German Field salad with raspberry vinegar, walnut oil 
vinaigrette with bacon and croutons and crispy fried 
dried beef 
€ 9.90 
 



"Salad Feilenhof" 
Market-fresh salads to balsamic vinegar and shallot 
vinaigrette with crispy fried Maispoulardensupréme 
€ 12.90 
 
"Grand Chef Salad" 
Market-fresh green salad with roasted beef tenderloin 
medallions and shallots 
€ 14.90 
  
 

Rustic Classics 
 
Spaghetti Bolognese Feilenhof 
Homemade Spaghettoni with ground beef sauce and basil 
salad 
€ 9.80 
 
Fondue Bourguignonne 

    200g   300g 
Beef fondue with           26.90 €     19.90 €  
garlic dip, curry, chutney and BBQ sauce 
 
Surf and Turf  
beef filet  meets 4 black tiger prawns   
with cocktail sauce, aioli dip  
and Mississippi sauce    26.90 € 
 
Side orders: 
French fries        € 4.00 
Café de Paris butter herbs   € 2.80 
Gratin Dauphinois       € 4.50 
Vegetable of the day      € 4.00 
Side salad         € 3.90 
Homemade hot sauce béarnaise   € 4.90 
 
 
 
 



Other TOP-HITs:  
Corn Chicken Harissa 
Tender chicken fillets in corn Harissapanade, 
maroccaine with couscous 
€ 15.90 
 
Tafelspitz the U. S. Black Angus with homemade 
horseradish sauce and boiled potatoes with seasonal 
salad 
€ 14.60 
 
Original Wiener Schnitzel 
Escalope Vienna with homemade swabian potato salad  
€ 16.80 
 
Hunters Chop de Luxe 
Porco-Iberian pig with fresh mushrooms in cream and 
french fries with our seasonal side salad 
€ 16.90 
 

Steaks 
Our Steaks derived from bovine animals that are held 
throughout the year mainly in pastures and feed in 
natural-organic-growth. 
 
"Steak frites in Paris" 
Rib-Eye Steak of Hereford Beef 
(200 gr) with herb butter Café de Paris and our french 
fries 
€ 19.90 
 
"Steak bavette" 
Flank Steak from U. S. Black Angus in red wine shallot 
sauce with gratin Dauphinois- 
€ 22.90 
 
 
 
 



"Steak à la Ritz" 
U. S. fine prime beef -  sirloin of Black Angus with 
pepper sauce-seven- green beans with bacon and pommes 
frites 
€ 25.90 
 
"Fillet Steak François" 
Prime beef from Black Angus to Sc. béarnaise with 
ratatouille vegetables and potato gratin 
€ 28.90 
 
"Côte de boeuf" and T-Bone Steak ... 
day offer and to pre-order 
 

Cheese, desserts and sweet crepes 
 
Alsatian Munster cheese platter with baguette 
€ 7.50 
 
Mixed plate of cheeses from France, Italy and 
Switzerland with baguette 
€ 9.50 
 
„Dame Blanche", Vanilla ice cream with hot chocolate 
sauce 
 € 6.90 
 
„Cup Grinding“ 
Homemade ice creams with whipped cream 
 € 7.20 
 
Tarte au chocolat 
Homemade thin chocolate cake 
... ... with a bullet homemade icecream 
€ 7.60 
 
White chocolate mousse 
€ 6.90 
 



Homemade pear or cassis sorbet  
€ 6.90 
 
 
Poached quince with fresh Ricotta and homemade 
Tonkabean icecream  
€ 9.50 
 
Crepe with hazelnut mascarpone icecream 
€ 7.90 
 
Crepe with coffee mascarpone icecream 
€ 7.90 
 
Crepe with white chocolate mousse 
€ 7.90 
 
Crêpe Suzette with Cointreau and orange sauce 
€ 12.90 
 
Our meals are always fresh and homemade to the 
table! 
 
We accept giro card and pin from an amount of 30, - €! 
Credit from 130, - €. 
Table separation is not possible! 
We apologize for any inconvenience. 
 
 
 


