
 

 

 
 
 
 
 
 
 
 
 

 
 
 
 

 
 

Warm welcome 
SWABIAN.HONEST.REAL 

 
 

We & our team wish you wonderful moments & culinary experiences with us in 
the Wirtshaus Zum Löwen in Steinenbronn. 

 
your hosts 

Marcel, Jessi, Jens & Tina 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
#civil marriage / #wedding 

#celebrations / #eventlocation 
#catering / #partylion 

#Guest room 

 

 Translated from German to English - www.onlinedoctranslator.com 



 

 

HOW ABOUT AN APERITIF? 
 

QUINCE ANGEL    LILLET   VIOLET SPRITZ  PINK TONIC 
Chardonnay Brut    Lillet│Wild Berry   Riesling│soda│violet  Aperitif Rosato 
quince       Berry    violet liqueur│lemon   tonic│lemon  
0.2l – €8.90   0.2l – €8.90   0.2l – €8.90    0.3l – €8.90 

 

 

TRENDY & REFRESHING 
 
ZANZIBAR HUGO      0.2l   €8.90 
mint│ lime│ Elderberry 
 
APEROL SPRITZ      0.2l   €8.90 
Chardonnay Brut│ soda │orange 
 
Campari Soda/Orange     0.3l   €8.90 
Campari│ soda│orange juice│orange 
 
GINSTR TONIC      0.3l   €9.50 
GINSTR│ Tonic Water │ Rosemary │ Lemon 
 
SCHÖBUCH GIN TONIC     0.3l   €9.50 
Schoenbuch GIN│ tonic water│ Rosemary │ Lemon 
 
 
CHARDONNAY BRUT – EDITION LION   0.1l   €4.20 
 
PINOT ROSÈ – EDITION LION    0.1l   €4.20 
 
ENJOYMENT WITHOUT REGRETS – EDITION LÖWEN 0.1l   €4.20 
 
 

 

FRANCIS OF FINE 
AMBER SPLASH      0.2l   €8.90 
Amber tonic│ Chardonnay Brut │soda 
rosemary│ lemon 
 
RUBY SPLASH      0.2l   €8.90 
Ruby Tonic│ Chardonnay Brut │soda 
hibiscus blossoms 
 
AMBER or RUBY o%      0.2l   €8.90 
Ruby or amber tonic│ soda 
Hibiscus flowers │ rosemary sprig 



 

 
 

 
OUR REGIONAL - MENU 

 
 

Potato cream soup 

Wild herb oil│Country bread croutons│Marjoram pepper foam 
Wine recommendation: Weingut Escher – Pinot Gris “Pure Luck” 

 
 
 

 

 
 

Sauerbraten from local beef 
 

braised jus│Spice red cabbage│potato dumplings 
 

wild vegetables│Red Wine Onion 
 

Wine recommendation: Weingut Aldinger – Trollinger “Feldhase” Edition Löwen 
 

 
 
 

 
Lukewarm chocolate cake 

Fruity mango sorbet by Kevin Kugel│Chocolate Crumble 
 

garden mint 
 

Wine recommendation: Weingut Escher – Blanc de Noir 

 
 

€48.00 p.p. 
 

 
Bookable on request: Our selected accompanying wine 0.2l 24.00 € 

In our menu we adapt the size of the dishes to a 3-course menu. 

 
 



 

starter 
 

Home-smoked “lion” bacon      €8.80 
pickled vegetables│country bread│coleslaw│coarse mustard│horseradish 

Tip: Our bacon is also available to take away, approx. 250 g. €12.00 

 
FOR THE SOUP CASPER 
 

beef broth         

with maulbag strips│chives│root vegetable       € 7,80 

with liver dumplings│chives│root vegetable     € 7,80 
 

Potato cream soup         € 8,80  

Wild herb oil│Country bread croutons│Marjoram pepper foam 

 
FRESH & CRISP 
 

side saladvegetarian -gluten-free possible       € 6,80  

"Keltenhof" lettuce│house dressing│Raw Salads│cress   
 

Large mixed saladvegetarian-gluten-free possible    €12.80  

"Celtic Court" salads│Raw Salads│house dressing│garden cress 

with fried strips of dumplings      €15.80 

with grilled roast beef strips      €16.80 
 
 
Beetroot Carpacciovegan– vegetarian -gluten-free possible   €12.80 
Lamb's lettuce from the "Keltenhof"│spicy pesto vd black walnut│  
Cassis fig│edible soil│48-month aged parmesan       
   
This goes well with: 
 
PILOT GREYPURE LUCK– WINERY ESCHER – 12.5% vol. 
 
0.75l = €35.00  0.2l = 10.0€0 

 



 

 
WARM vespers 
 

Burger "Beerlesknocker"        €14.80 

Driver's Burgerbread roll │beef│Onion│tomato│cucumber 
green stuff│homemade burger dip│potato wedges 
 
Optionally with a slice of Allgäu cheese + €2.00     €16,80 

 

Lowen's Veggie Burger        €14.80 

Driver's Burgerbread roll │vegetable coins│Onion 
green stuff│homemade burger dip│potato wedges 
cucumber│tomato 
 

2 homemade dumplings with "Keltenhof" lettuce €14.80 

Potato salad grandma's style│ Mustard seed jus│onion melt 

 

Vegan spinach dumplings vegan       €18.80 
"Keltenhof" lettuce│Swabian sand │mushroom cream sauce 

 

 

Lion's Battle Plate         €24.80 
Liver & greaves sausage│kettle meat │Mustard seed jus│mashed potatoes 

Sauerkraut from Fildern 

This goes well with: 
 
OBERDORFER LIGHT  │ ALTITUDE SCENTSAUVIGNON BLANC – SEYFFER VINEYARD 
5.0% vol. – VAT 11.5% 12.5% vol. 
 

0.5l = €4.60   0.75l = €35.00  0.2l = €10.00     

 

 
 
 
 
 



 

OLD, TRUSTED FROM POT AND PAN 
 
Swabian sour tripe 

with country bread          €12.80 

with fried potatoes          €16.80 
 

Allgäu cheese spaetzlevegetarian       €15.80 

homemade spaetzle│mountain cheese│white paint│fried onion 
"Keltenhof" lettuce   
 
 

Tavern plate          €18.80  
homemade maul bag│meat cake│veal sausage 
Potato salad grandma's style│Mustard seed jus 
 
 

Lion Steak Specialgluten-free possible       €20.80   

pork neck steak│ Fried potatoes with bacon │wild broccoli 
Mustard seed jus│"Keltenhof" lettuce│sautéed onion 
"Keltenhof" lettuce 
 
 
 
 
Swabian onion roast beef from local pasture cattlegluten-free possible  

Trollinger Jus│fried onions│fried onion 
glazed organic carrot│homemade Maultaschle│homemade spaetzle* 
 
*alternatively fried potatoes with bacon 
 

€27.80 
 
 

This goes well with: 
 
PINOT NOIR – WINERY AXEL BAUER – 13.5% vol.│NATURALLY CLOUDY KELLERBEER – STUTTGARTER HOFBRAU – 
      5.0% vol. – VAT 11.8% 
 
0.75l = €35.00  0.2l = 10.00€  0.33l = €3.90   0.5l = €4.60  

 

 

 

 

 



 

 

Beef cheek braised in flavors      €25.80 
thyme jus│Celery Leek Vegetables 
homemade spaetzle│pepper foam 
 

Sauerbraten from local beef      €25.80 
Braised jus│Spice red cabbage│wild vegetables 
Red Wine Onion│potato dumplings 
 
 
 
 
 
Truffled Veal Cake 

Trollinger Jus│Potato mash│wild vegetables│     €22.80 
 
 
TROLLINGER EDITION LION - ALDINGER VINEYARD - 12.0% vol.  
 
0.75l = €24.00  0.2l =€7.10  
 

 

RECOMMENDATION FOR OUR LITTLE GUESTS 
 

Simba Teller          
spaghetti│Tomato sauce│Parmesan      €6.80 

spaetzle│gravy         €6.80 

 meat cake│spaetzle│gravy        €8.80 

 
 

 

 

We charge €2.00 for changes to orders - thank you for your understanding 

 
 

 

 



 

THE A&O│THE ORIGIN OF OUR INGREDIENTS 
 
We obtain our products mainly from regional producers. These high-quality foods are free from GMOs and have 
been produced naturally without any CHEMICAL ADDITIVES. All ingredients and food are handpicked, specially 
selected and prepared for you gently and rich in vital substances. 
 
WE ARE NOT PERFECT, 
but work consistently and passionately every day to become even more sustainable and climate-friendly as an 
inn. All for the sake of our environment and of course for the good taste of our dishes. 
 
 
 
COURTYARD COMMONS│STEINEBRONN│1.5 KM AWAY 
 
BAKERY & PASTRY DRIVER│STEINEBRONN│1.5 KM AWAY 
 
HERMAN MAYER│FOREST BOOK│5.0 KM AWAY 
 
TOWN MILL WALDENBUCH│FOREST BOOK│5.0 KM AWAY 
 
VEGETABLE FARM KIZELE│LEINFELDEN-ECHTERDINGEN│5.0 KM AWAY 
 
KELTENHOF FRESH PRODUCTS│FILDER CITY│10.0 KM AWAY 
 
WILD BOX│BECAUSE IN BEAUTIFUL BOOK│13.0 KM AWAY 
 
THE CHEESE MAKER│BECAUSE IN BEAUTIFUL BOOK│13.0 KM AWAY 
 
KEVIN KUGEL CHOCOLATIER│SINDELFINGEN│14.0 KM AWAY 
 
RILLI OIL MANUFACTORY│WALDDORF HÄSLACH│17.0 KM AWAY 
 
FRESH MURDER│STUTTGART│20.0 KM AWAY 
 
HARDY'S WILD COPPER CAULDRON│HERRENBERG│22.0 KM AWAY 
 
IBERICO MEAT│STUTTGART│ 25.0 KM AWAY 
 
HENZLER'S RAMMERTHOF│NUERTINGEN│30.0 KM AWAY 
 
THE BUTCHER SCHNEIDER│FREIBERG ON│40.0 KM AWAY 
 
BUTCHER SHOP "THOMAS KURZ"│SCHORNDORF│45.0 KM AWAY 
 
HILLER'S FARM STORE│BONDORF│45.0 KM AWAY 

 
 
In order to be able to continue to guarantee our quality and freshness, we also have to charge a temporary fee of 
€1.50 per person due to the current difficult economic situation and increased energy and food prices. We hope that 
the situation will relax again soon and ask for your understanding until then. 



 

 

 

 

 

CELEBRATE PARTIES? 
No problem with us - we certainly have the right room or event location for your celebration! 

In our cozy Löwen-Stube or the Wirtsstube Alte Metzgerei, smaller groups will find perfect 
space. Of course, both rooms can also be used together. 

Our JeTis Hüttenalm can also be booked for larger celebrations or business events, here you can 
celebrate in alpine style. Our JeTis Hüttenalm is equipped with proper technology and has a 
separate balcony and toilet facilities. 

 

DREAMLIKE SLEEP! 
Our newly renovated guest rooms on the 3rd floor are available for all those who do not want to 
worry about the journey home after the party. Don't worry - you can also reach them by 
elevator. Here you will find your well-deserved rest on business trips or when visiting home. 

 

CATERING FROM THE PARTY LION? 
You celebrate at home or in an external location - talk to us, we will be happy to provide you 
and your guests with our lion-strong catering. The party animal is guaranteed to contribute to 
the culinary highlight of your celebration. 


