
 
 
 
Welcome to WASSER & BROT!  
 
 
You are in the former prison yard of the correctional facility,  
where 170 years ago the freedom fighters of the Baden Revolution took 
their daily exercise. 
 
An glass cube connects the two former cell blocks and now houses the 
restaurant, lobby and bar. 
 
High sandstone walls and barred windows form a dignified reference to 
history – cosiness paired with uniqueness! 
 
The Ortenau region in particular offers a wonderful selection of 
products that serve as inspiration for our cuisine. The cornucopia of 
local and regional delicacies leaves nothing to be desired and is 
combined with the best from around the world – empathy meets 
creativity. 
 
Enjoy the unique ambience and cosy comfort as well as the blazing fire 
at our open grill, while we prepare the food before your eyes. 
 
 
 
We wish you a wonderful stay at LIBERTY! 
  



 
 
 
 
 
 
 GOURMET- BREAKFAST 
 
 
Mon - Fri      6:30 a.m. – 11:00 a.m. 
 
Sat - Sun  7:30 a.m. – 1:00 p.m. 
 
On public holidays 7:30 a.m. - -1:00 p.m. 
 
 
 
LUNCH  
 
 
Mon - Fri  12: 00 p.m. – 2:00 p.m. (except on public holidays) 
 
1 Course     19,- 
2 Courses 24,- 
3 Courses 29,- 
 
 
 
DINNER  
 
 
Daily   
5:30 p.m. – 10:00 p.m. (October – March) 
6:00 p.m. – 10:00 p.m. (April – September) 
 
  



 
 
 
 
 
 
 
STARTERS  
 
 
Buffalo Mozzarella - Vegetarian 18,- 
Tomato ragout | Basil 
 
 
Caesar Salad 18,- 
Roast chicken | Croutons | Parmesan 
 
 
Air-dried ham from the Kaiserstuhl 18,- 
Pickled olives | Bread 
 
 
Fennel – Vegan 19,- 
Cashew | Sea buckthorn | Grainy mustard | Fennel infusion 
 
 
Veal with Tuna Sauce 21,- 
Capers | Lemon | Pine nuts 

  



 
 
 
 
 
 
 
 
INTERMEDIATE COURSE 
 
 
Buttermilk Cold Soup – Vegetarian 14,- 
Cucumber | Radish | Fresh herbs | Quail’s egg 
 
 
Potato Gnocchi - Vegetarian 18,-  
Parmesan cream | Sautéed mushrooms | Herb salad 
 
 
Linguine alla Puttanesca 17,- 
Anchovies | Capers | Olives | Tomatoes 

 
 
Knöpfle - Vegetarian 16,- 
Mountain cheese | Fried onions  
  



 
 
 
MAIN COURSES 
 
 
Free-range Corn-fed Chicken Supreme 21,- 
Chimichurri   
 
 
2 Salsicce 21,- 
Fennel & chilli 
 
 
Black Angus sirloin steak 300g 42,- 
Garlic butter 
 
 
Buffalo fillet centre cut 225g 49,- 
Demi-Glace  
 
 
Zander fillet 32,- 
Tomato Beurre Blanc 
 
 
Tristan Lobster Tail 150g 59,- 
Mango, chilli and lime salsa 
 
 
Brie pastry ballotine – Vegetarian 21,- 
Smoked sheep’s cheese | Peppers | Peaches 

 

* You may choose your favourite side dish to go with each main course 

  



 

 

 

SAUCES 

Demi-Glace     5,-     

Vegetable Demi-Glace     5,- 

Chimichurri     5,- 

Mango, chilli and lime salsa     5,- 

Garlic butter     5,- 

Tomato beurre blanc     5,- 

 

 
 
 
ATTACHMENTS 
 
Green salad 9,- 

French fries  10,- 

Vegetable stir-fry of the day 11,- 

Knöpfle with butter sauce 11,- 

Fragrant rice 10,- 

Potato dumplings with herbs 11,- 

Almond balls 11,- 

Extra bread  4,- 

 

 

 

 
 
 
 
 



 
 
 
 
 
 
DESSERT 
 
 
Vanilla Crème Brûlée 12,- 
Peach and Thyme Sorbet | Butter crumble 
 
 
Pineapple – Vegan 14,- 
Coconut and Lemongrass Sorbet | Granola 
 
 
Pavlova 14,- 
Lemon | Blueberries | Basil 
 
 
Three types of cheese 16,- 
Jam | Mustard | Fruit bread 
 
 
Ice cream & sorbet per ball 4,50,- 
Homemade, depending on the daily special 


