
Member of...

welcome

What does eating and drinking mean?

Eating and drinking brings us together.
It connects us to family, friends, colleagues 

and even new people.
Eating and drinking stimulates our senses. 

It’s emotional! New tastes to experience and 
old flavours that bring back memories.

– Tradition encourages innovation –

We hope you enjoy your time with us!
The „Hannibal“ Team

landh ausküche

Hannibal

Landhausküche menu



for sharing

Sourdough pancakes with olive oil, fleur de sel and 
three kinds of creamy dips (herb-garlic, bacon cheese, 

Gestöber (cheese dip, local speciality))
€ 12,80

Variation of Italian ham, hard cheese, 
olives and bread basket for 2 persons or more

p.P. €  8,80

starters

Our classic
Pretzel salad with sweet mustard vinaigrette, 

radish greens and baked Weisswust
Starter € 10,– | Main course € 13,–

Quiche with seasonal vegetables 
with pomegranate seeds, served with a side salad 

€ 11,80

Shrimps in herb butter, 
fried with grilled vegetables, served with baguette 

 3 pieces € 12,– | 6 pieces € 18,–

new



From our display case at the bar
(until midnight) 

1 Handkäs' with music (onions), bread, butter and cumin seeds  
€ 4,20

1 pair of Landjäger sausages with bread and butter
€ 3,90

Maxi prezel with butter
€ 2,50

soups

Potato cream soup from Annabelle 
with roasted Landjäger sausages and herb oil 

€ 6,80

Vegan carrot soup with couscous, 
orange chutney and pumpkin seed oil 

€ 6,50



Salads

Seasonal salad with house dressing, 
raw vegetables and roasted nuts

€ 10,50

optionally with

… homemade Falafel and yoghurt-mint dip
€ 14,–

… fried flank steak strips and chimichurri
€ 18,80

… crispy breaded chicken breast strips and curry sauce
€ 15,80

… creamy burrata, cherry tomatoes and basil pesto
€ 14,80

Side salad
with roasted nuts and 

creamy house dressing 
€ 3,90



Forest and meadow

Nidderau oven pancakes with Gestöber (cheese dip, local speciality), 
sour cream, red onions, Emmentaler, slices of Weisswurst and sweet mustard

€ 12,80

Nidderau oven pancakes with Handkäs, pickled red onions, 
spring leek and herb-garlic sour cream

€ 11,80

All oven pancakes are served with a small side salad.



Hannibal Specials

Rosbacher Bratwurst “Saltimbocca Style” 
on pea and potato puree, marinated carrots and herb jus 

€ 14,50

Hannibals Burger
Philippi’s Brioche Burger Bun with homemade 

patty (½ beef | ½ pork), approx. 300 g, 
bacon, cheddar, red onions, gherkin, BBQ and mayo, 

served with crispy chips
€ 15,20

Big Holle 
Philippi’s Brioche Burger Bun with 2 homemade patties 

(½ beef | ½ pork), approx. 600 g and fried egg on top, 
bacon, cheddar, red onions, gherkin, and BBQ-mayo, 

served with crispy chips
€ 21,–

Fish Burger 
Philippi’s Brioche Burger Bun with breaded cod fillet, 

remoulade, salad, served with crispy chips
€ 15,80

Veggie Burger
Philippi’s Brioche Burger Bun with breaded celery patty, 

truffle mayonnaise, radicchio and parmesan, 
served with crispy chips

€ 14,90



Land and sea

Schnitzel from the Odenwald Wutz...

Homemade beef goulash, mashed peas and potatoes, 
root vegetables and crème fraîche

€ 16,–

De Cecco spaghetti with crème fraîche, fresh dill, 
smoked salmon, salad bouquet and trout caviar 

€ 15,50

Creamy risotto with mascarpone, celery and sweet crisps  
€ 14,90

... with salmon fillet roasted on the skin
€ 21,90

North American flank steak with roasted potato, 
herb mushrooms, asparagus broccoli and jus 

also available as Surf'n'Turf with salmon fillet
Aufpreis: € 7,–

Extras for choice 
BBQ sauce, chimichurri

€ 2,–

From the German traditional cuisine
Boiled prime rib on mashed potatoes, served with marinated 

white cabbage with apple and beer jus
€ 16,50

... 200 g
€ 28,–

... 300 g
€ 33,–

... 400 g
€ 38,–

"Bavarian Style“ with Gestöber (cheese dip, 
local speciality), chips and coleslaw

€ 16,–

"Piemont Style“ with with tuna cream, 
chips and wild herb salad

€ 15,50



Dessert

Raspberry coconut tiramisu   
€ 7,–

Caramel crème brûlée, passion fruit sorbet 
and citrus crumble 

€ 7,–

"Apricot Dream" 
Yoghurt ice cream, apricot compote, 

vanilla foam and crumble with candied apricots 
€ 7,50

…  or have a look at our dessert
showcase for a piece of homemade cake.



vegetarian

vegan

Opening hours
Landhausküche:

Monday till Sunday
11.30–22 h continuous warm kitchen

Special: Stammessen
Monday–Saturday, 11:30 a.m–5 p.m. 

5 biweekly changing dishes

Large breakfast menu
Monday–Friday, 9–11:30 a.m.

Saturday and Sunday 9 a.m–12 a.m. 

reservation
Please use the contact form on our homepage.

Hannibal Nidderau
Gehrener Ring 5 | 61130 Nidderau | www.hannibal-nidderau.de

kontakt@hannibal-nidderau.de | Phone 06187 - 93 587 74
www.facebook.de/hannibal.nidderau
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