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Labeling of food additives
1) with a preservative; 2) with nitrite; 3) with anti-oxidant; 4) with flavor enhancer; 5) with sweetener  
(or acidifying agents); 6) with quinine; 7) with phosphate; 8) with phenylalanine; 9) with caffeine; 10) with dye;
11) with taurine; 12) with aspartame

All gram details of this menu are based on the gross weight.

OUR hOME-BREWED BEER 
IS ALSO AVAILABLE TO TAKE AWAY

„ALL YOU CAN EAT“-BRUNCh
Every Sunday from 10:00 a.m. to 14:00 p.m. for only 12,90 € per person. 
Children up to 6 years for free, children from 6 to 12 years pay 5,00 €. 
(No drinks included)

FOOTBALL LIVE 
At Calwer-Eck you‘re also able to view all 
Bundesliga and UEFA Champions League games 
LIVE on both LCD and Big Screen televisions.

CATERING-SERVICES
You want to host a party with more than 50 people?
Then book the catering service of the Brauhaus Calwer-Eck!

We deliver a varied selection of local delicacies, freshly prepared for all occasions.

In addition, we will treat your guests with our home-brewed, naturally cloudy 
beer specialties – fresh from the tapped mobile Calwer-Eck pin bar.

OPENING TIMES
Mo. – Do.   11:00 a.m. – 24:00 a.m.
Fr. + Sa.  11:00 a.m. – 01:00 a.m.
So.   10:00 a.m. – 24:00 a.m.

Holidays   17:00 p.m. – 24:00 a.m.
On the evening before holidays open until 01:00 a.m.

Hot meals until 23:30 a.m.!

CONTACT & 
RESERVATIONS
Brauhaus Calwer-Eck
Calwer Straße 31
70173 Stuttgart
Tel. +49 (0)711 22249440
Fax +49 (0)711 50484422 
info@calwereck.de
www.calwereck.de

Calwer-Eck-Bräu GmbH
Manager: Marcus Montalbano

BEER ONLY TO TAKE AWAY
5-Liter-beer barrel Calwer-Eck-Bräu  13,50 € 
with integrated tap, Pilsner

Calwer-Eck-Bräu Nostalgie-Biersiphones  24,50 €
2 Liter  inkl. 14,50 € deposit

1-Liter-Bottle  7,30 €
Brewer´s beer or seasonal beer  inkl. 1,80 € deposit

Calwer-Eck-Bierschnaps 
made of beer  (white & spicy)   0,1 l 4,80 €
 0,2 l 8,80 €
 0,5 l 17,30 €

 (brown & mild)   0,1 l 4,80 €
 0,2 l 8,80 €
 0,5 l 17,30 €

LATEST NEWS about 
Calwer-Eck also on 

facebook

f

FOOD &
BEVERAGE

OUR hOME-BREWED, NATURALLY 
CLOUDY BEER DELICACIES 
Established in 1987; the Calwer-Eck Brauhaus has been brewing it‘s uniquely 
refreshing, unchanged recipe of bottom-fermented, cellar fresh, unfiltered beer.

Although subject to the same German Purity Law of 1516, the Calwer-Eck beer  
is  different than most beers found in Stuttgart. Neither stabilized nor pasteurized, 
Calwer-Eck‘s beer comes fresh from production to your table

Thus making the Calwer-Eck-Bräu a complete and unfiltered beer containing 
the  finest yeast, protein, enzymes, vitamins and natural flavors.

Calwer-Eck-Bräu Pilsner  0,2 l 2,40 € 0,3 l  3,40 €

Calwer-Eck-Bräu Brewer´s Beer    0,3 l 3,40 €

Calwer-Eck-Bräu Seasonal Beer    0,3 l 3,60 €

Calwer-Eck-Bräu Wheat Beer  0,3 l 3,60 € 0,5 l  4,80 €

Calwer-Eck-Bräu Black Beer    0,3 l 3,60 €

Calwer-Eck-Bräu Radler – Beer mixes with lemonade  0,3 l 3,40 €

Calwer-Eck-Bräu Pitcher    1,5 l 14,50 €
1,5 Pitcher on tap. Make your choice: Pilsner, Seasonal beer, 
Wheat beer, Brewer´s beer, Black beer or Radler



The labeling of food additives can be found on the back. The labeling of food additives can be found on the back. The labeling of food additives can be found on the back.

SALADS
Large mixed salad  6,90 €

including a baked potato with herb sour cream  8,70 €

including fried mushrooms, zucchini and herb sour cream 9,60 €

including roasted turkey breast strips 11,80 €

including roast sirloin strips  13,10 €

All salads are served with baguette.

VEGETARIAN
O’batzter Käs’ – Obatzta spicy soft cheese with onion rings  6,80 € 
and ground pepper, farmhouse bread (3, 4, 5,10) 

Allgäuer Käsespätzle – „Spätzle“ (Swabian noodles) with cream, melted  9,90 € 
Allgäu-Cheese and onion sauce 

Roasted seasonal vegetables on a potato fritter with fresh garden herbs 9,90 €

To compliment these dishes we recommend a colorful side salad for only 3,90 €.

FISh
Matjesfillet „bonne femme“ with roast potatoes  12,90 €

GOOD SOLID SWABIAN FOOD
Swabian Pancake soup in the tureen 3,90 €

Stuttgart german-ravioli (Maultasche) soup in the tureen with a 4,80 € 
whole homemade ravioli in broth with chives (2, 7)

1 pair of white sausages with sweet mustard and home-baked pretzels (2, 7)  6,90 €

Calwer-Eck-Sausage salad with ham sausage strips, pickles   8,90 € 
and onion rings, farmhouse bread (2, 7)

Swiss sausage salad with slices of Emmental cheese (2, 7)  9,80 €

Warm meatloaf with homemade, swabian potato salad (2, 7)   8,90 €

Warm meatloaf topped with fried egg,   9,80 € 
served with homemade roast potatoes (2, 7)

Homemade swabian „Maultasche“ – Kind of ravioli with onion sauce,   10,50 € 
served with homemade swabian potato salad

Roasted homemade swabian „Maultasche“ – Kind of ravioli with egg,   11,50 € 
served with homemade swabian potato salad

Swabian lentils with „Spätzle“ and vienna sausages (1, 2, 3, 4, 7)  11,80 €

Master Brewer´s Treat with a piece of meatloaf fresh from the oven,   14,50 € 
homemade „Maultasche“ and „Käsespätzle“, served with onion sauce (2, 7)

FROM ThE PAN
Our pans are a very sociable way of casually sitting together and enjoying a variety 
of delicacies. Served in a large cast iron skillet at the table. A great way to try a bit of 
everything.

Stuttgarter-Pan – Medallions of pork  per Person  17,50 € 
on creamed mushrooms and „Spätzle“

Calwer-Eck-Pan with many swabian delicacies (2, 4, 7)  per Person 18,20 € 
Swabian roast beef and onions, „Maultasche“, meatloaf,  
sausages, „Käsespätzle“ and „Sauerkraut“

Swabian-Pan with Calwer-Eck-Curl, bacon, warm meatloaf,  per Person 18,50 € 
served with roast potatoes and fried egg (2, 7) 

Brauhaus-Pan – Fillets of beef and pork  per Person 19,80 € 
in pepper sauce, served with hash browns (3, 4, 5) 

To compliment these dishes we recommend a colorful side salad for only 3,90 €.

OUR CLASSICS
Turkey steak (200 g) with herb butter and homemade roast potatoes 13,50 €

Calwer-Eck-Curl – Spicy beef sausage with „Krautschupfnudeln“ 13,80 €

Schnitzel „Wiener Art“ with french fries 13,80 €

Crispy pork with potato dumplings in beer sauce 13,90 €

Homemade beef goulash with farmhouse bread 13,90 €

Swabian roast beef and onions in gravy and fine bread 16,90 € 
 or in gravy and „Spätzle“  19,50 €

Wiener Schnitzel from calf (250 g) wirth french fries 19,80 €

Argentinean rump steak (250 g) with herb butter, baked potato and  23,50 € 
herb sour cream (served in a cast iron skillet)

Rump steak „Madagaskar“ (250 g) with green pepper sauce  24,50 € 
and french fries (served in a cast iron skillet)

Fillets of beef (250 g) with herb butter, fried mushrooms and french fries 27,50 €

Rib-Eye-Steak from Argentine Black Angus beef (400 g),  29,80 € 
served with french fries or crunchy potatoes or potato fritter

To compliment these dishes we recommend a colorful side salad for only 3,90 €.

FINGERFOOD Condiment until half an hour before closing time.

Country Potatoes – seasoned skin-on potato wedges, deep fried,  5,50 € 
with herb sour cream (3,5,8)

Crunchy Chicken Wings spicy marinated with crunchy carrot sticks  8,90 € 
and bread, plus barbecue and herb sour cream dip (1, 4, 5)

Crispy Spare Ribs with crunchy potatoes and two dipping sauces (1, 3, 4, 5) 12,40 €

Fingerfood-Pan – Chicken Wings, Spare Ribs, Cheddar Poppers and  
crunchy  potatoes, with crunchy carrot sticks and various dips (1, 3, 4, 5) 

 from 2 Persons – per Person 14,80 €

To compliment these dishes we recommend a colorful side salad for only 3,90 €.

SIDE DIShES  Roastpotatoes  3,50 €

Home-baked pretzel 1,50 €  French fries  3,50 €

Home-baked buttered pretzel 1,90 €  Spätzle 3,50 €

Hash browns  3,50 € Potato salad 3,50 €

Potato dumpling  3,50 € Side salad  3,90 € 
 

FOR KIDS up to 14 years.

French Fries 3,50 € 

„Cinderella“ (Spätzle in gravy) 3,50 €

„Fix und Foxi“ (cutlet with french fries)  6,50 €

DESSERT
Iced coffee / Iced chocolate (1, 10) 3,80 €

„Apfelstrudel“ – special apple tart with vanilla sauce and cream (1, 3, 4, 5, 10) 4,80 €

„Ofenschlupfer“ – special apple tart with vanilla sauce (1, 3, 4, 5, 10) 4,90 €

„Apfelküchle“ – special apple tart with vanilla sauce (1, 3, 4, 5, 10) 5,50 €

„Apfelküchle“ – special apple tart with vanilla sauce, ice cream and cream (1, 3, 4, 5, 10) 6,40 €

NON-ALCOhOLICS
Ensinger Gourmet – medium (bottle) 0,5 l 3,90 €
S. Pellegrino / Acqua Panna (bottle) 0,5 l 3,90 €
Bottled water   0,3 l 2,80 €
Apple spritzer  0,3 l 3,20 €
Orange, Maracuya or Cherry spritzer  0,3 l 3,50 €
Apple juice  0,3 l 3,30 €
Orange, Maracuya or Cherry nectar  0,3 l 3,80 €
Pepsi (9,10), Pepsi light (3, 8, 9,10, 12), Mirinda (3,10), Spezi (3, 9,10), Seven Up (1, 3, 9)  0,3 l 3,20 €
Beck`s non-alcoholic  (bottle) 0,33 l 3,50 €
Franziskaner Wheat beer non-alcoholic  0,5 l 4,50 €
Red Bull (6,11)  0,25 l 4,00 €
Schweppes Bitter Lemon / Tonic Water (6)  0,3 l 4,00 €

hOT DRINKS
Big Cup coffee – each cup freshly brewed   2,90 €
Big Cup white coffee   3,40 €
Big Cup Cappuccino   3,60 €
Latte Macchiato   3,80 €
Espresso   2,20 €
Double Espresso   3,50 €
Tea – different varieties to choose from  2,90 €

WINE & SPARKLING WINE Ask for our separate wine list. 
WhITE 
Fellbacher „Schiefer“ – Riesling dry, QbA   0,1 l 2,50 € 
   0,25 l 4,90 €

ROSÉ
Fellbacher „Schiefer“ – Weißherbst, QbA   0,1 l 2,50 € 
   0,25 l 4,90 €

RED
Fellbacher „Schiefer“ – Trollinger dry, QbA   0,1 l 2,50 € 
   0,25 l 4,90 €
Wine spritzer    0,25 l 3,90 €

SPARKLING WINE 
Kessler Sparkling Wine  (Brut or Rosé) / Prosecco    0,1 l 4,50 €
   (bottle) 0,7 l 29,00 €

Zonin Prosecco Spumante Brut DOC    0,1 l 4,50 € 
   (bottle) 0,75 l 29,00 €

SPRIZZ – Prosecco with Aperol (10)    0,2 l 5,90 €

HUGO – Prosecco with elderflower    0,2 l 5,90 €

SPIRITS
Calwer-Eck-Bierschnaps, made of beer  (white & spicy) 2 cl 2,80 € 
 (brown & mild) 2 cl 2,80 €
Tequila Silver or Gold / Jägermeister / Pflümli / Sambuca / Ouzo 2 cl 2,50 € 
Williamsbirne / Fernet-Branca   2 cl 3,50 € 
Ramazzotti with ice and lemon   4 cl 4,00 € 
Baileys with ice   4 cl 4,00 €
Campari Soda or Orange (1,10)   Longdrink with 4 cl 5,50 €
Whisky – different varieties to choose from  4 cl 6,00 €
Wodka Lemon or Orange (6,10)   Longdrink with 4 cl 7,00 €
Flying Hirsch (6,11) (Red Bull + Jägermeister)  Londgrink with 4 cl 7,00 €
Gin Tonic (6) / Wodka Bull (6,11)  Longdrink with 4 cl 7,00 €
Jacky Cola (3, 9,10) / Red Label Cola (3, 9,10) / Bacardi Cola (3, 9,10) Longdrink with 4 cl 7,00 €
Havana Cola (3, 9,10) / Jim Beam Cola (3, 9,10)  Longdrink with 4 cl 7,00 €

BOTTLES More bottle prices on request.

Wodka-Boat (6,11) – 5 cans of Red Bull and 0,7 l Wodka Gorbatschow  55,00 €

Jacky Cola (3, 9, 10) – 0,7 l Jack Daniel´s and 1,5 l Cola   65,00 €

Champagner Moët & Chandon Brut Impérial   75,00 € 


