
        
 

 

 
 

   

 

  

Tirschenreuther Straße 28 

92681 Erbendorf 

 +49 (0) 96 82 6 83 07 0 

 www.pier-28.de 

 

 

Dear guests,  

 

we act on behalf of the count palatine. 

When the count palatine anchored at PIER 28 in Erbendorf after his long journey across the oceans, he left us a legacy: 

 

„You shall build a steak-house on the west bank of the Fichtelnaab river. The Bavarians shall get the best meat I could find at the piers of the 

harbours around the world. And don’t forget the meat rolls from New York!“ 

 

 

Enjoy yourselves and bon appetit! 

 

Your ARIBO Crew 

 

 

 

 

A further order: Inclusion 

 

In our hotel we live the idea of inclusion. We are convinced that every human being is valuable to society, as everybody brings in their ideas 

and abilities. Our crew consists of a quarter of people with disabilities. Each of our employees, with or without disabilities, contribute to the 

smooth running of our hotel. 
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Menu 

 

 

Starters | Soups 
 

 

 Carpaccio of Steinwald bio beef „Surf & Turf“ 16,50 € 

 scampi in potatoe wrapping | salad bouquet of wild herbs | basil pesto | parmesan cheese 

 

 Black Tiger King Prawn 14,50 € 

 smoked and confiscated | tatar of beetroot | basil pesto | garlic dip 

 

 

 Beef broth   7,50 € 

 ham dumpling | liver dumpling | vegetable julienne 

 

 Celery cream soup   7,00 € 

 apple| potatoe | mascarpone cream | full grain croutons  
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Steaks | dry aged Steinwald bio beef from the Steinwald-Allianz 
 

 Dry aged rump steak, 250 g 29,50 € 

 Sauce Béarnaise | side dishes excluded and of your choice 

   

 Dry aged rib-eye-steak, 300 g  30,50 € 

 Sauce Béarnaise | side dishes excluded and of your choice 

 

 Dry aged fillet, 200 g  35,50 € 

 Sauce Béarnaise | side dishes excluded and of your choice 

 
 

Steaks | international or vegan 
 

 Argentine haunch steak, 250 g 23,50 € 

 side dishes excluded and of your choice 

 

 “VLEISCH” steak, 200 g 29,50 € 

 100% vegan | made of seitan | side dishes excluded and of your choice 

  

 

 

 
 

Make it „Surf and Turf“ – Additional charge € 6,50 per king prawn 
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Burgers 

 
 

 „Pfalzgrafen“ Burger N.Y. Original 14,50 € 

 1 Steinwald-beef-pattie 200 g | hickory barbecue sauce | pommery dip | mustard | bacon |  

 salad | tomato | cucumber | herb vinaigrette | full grain bun with sesame 

 

 

 „Spicy Pfalzgraf“ Burger (spicy)     16,50 € 

          1 Steinwald-beef-pattie 200 g | pommery dip | tomato salsa spicy | bacon |  

 cheddar cheese | salad | tomato | cucumber | herb vinaigrette | brioche bun with black sesame 
 

 

 Whisky Burger  17,50 € 

1 Steinwald-beef-pattie 200 g | hickory barbecue sauce | pommery dip | bacon | salad |  

tomato | roasted onions | cucumber | cheddar cheese | herb vinaigrette |  

brioche bun with black sesame | Smokey Monk Whisky 

 

 

 “Daughter” burger 12,50 € 

 1 chicken-pattie 200 g | pommery dip | mango curry dip | cucumber | herb vinaigrette |  

 brioche bun with black sesame 
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Burgers 

 

 „Wilhelm Tell“ Burger 17,50 € 

 1 Steinwald-beef-pattie 200 g | potato „Rösti“ | hickory barbecue sauce | Hollandaise dip | mustard | bacon |  

 salad | tomato | cucumber | herb vinaigrette | brioche bun  

 

 „Naked“ Burger    15,00 €  

        1 Steinwald beef pattie 200 g or chicken-pattie 150 g without bun | bacon | bouquet of salad | tomato |  

 cucumber | herb vinaigrette | 2 more dips of your choice 

 

 Colossus of Rhodes (Vegetarian)   13,50 € 

 grilled goat cheese 200 g | salad | tomato | tomato jam | pommery dip | cucumber |  

 herb vinaigrette | full grain bun 

 

 

   „Veggie“ Burger (vegan) 16,50 € 
1 pea protein pattie (meat substitute) | pommery dip vegan | onion chutney | salat | tomato |           

cucumber | herb vinaigrette vegan | vegan bun   

 

 
 

Pimp Your Burger: 

 +200 g chicken-pattie € 4,50 | +200 g beef-pattie € 5,50 | +cheddar cheese € 2,50 | +king prawn € 6,50 
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Main Course 
 

 

 Chicken breast Suprême 16,50 € 

 sous-vide | tarragon mustard sauce | side dishes exclusive and of your choice 

 

 Filet of pork „in style of South Tyrol“ 23,50 € 

wrapping of South Tyrolean bacon | mustard | grappa cream sauce |  

side dishes exclusive and of your choice 

 

 Barbarie Duck Breast  20,50 € 

 Sous-vide | grilled | Demi Glace | side dishes exclusive and of your choice 
 

 Casarecce pasta 14,50 € 

 cherry tomatoe | mozzarella cheese | basil | pine nuts 

 

 Spaghetti alla chittarra  21,50 € 

 grilled king prawn | red shrimp | pistachios | saffron sauce 

 

 Vegetable shashlik 15,50 € 

 grilled Halloumi cheese | yoghurt sesame tomato salsa | roasted potatoes 

 

 Catch of the day 22,50 € 

 grilled fish from our daily offer | side dishes exclusive and of your choice | Please approach us. 

 

 



  Seite 7 von 10 

 
 

 

 

 

Sides / Dips  
 

Sides: 4,50 € each 2,00 € each dip / „Dipsteg“ with 6 Dips of your choice 9,50 € 

  Coleslaw  Hickory barbecue sauce 

         Baked potato with sour cream  Herb butter 

   Steak fries  Pommery dip 

   Fried potatoes  Mango curry dip 

   Sweet potato chips  Tomato jam 

   Small mixed salad  Demi Glace 

   Grilled vegetables  Sauce Béarnaise 

   Kenya beans | bacon | butter | garlic  Smokey Monk dip (3,00 €) 

     Specialty from the west bank of the Fichtelnaab river, 

     flavoured with the smokey monk whisky 

     from the distillery Schraml, Erbendorf. 
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Tarte Flambee 

 
 

“Alcace” 12,50 € 

 sour cream | bacon | spring onions | onions 

 

“Cheese” 12,50 € 

 sour cream | bacon | spring onions | onions | cheese 

 

“Mushroom” 12,50 € 

 sour cream | bacon | spring onions | onions | mushrooms 

 

“Veggie” 12,50 € 

 sour cream | goat cheese | spring onions | onions | pepperoni | peppers 

 

“Salmon” 14,50 € 

 sour cream | spring onions | onions | salmon 
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Salads 
 

 Salad of wild herbs 15,50 € 

marinated beetroot | apple | pecan | grilled goat cheese or grilled tofu | dressing of your choice 

 

 Caesar salad 16,50 € 

Romana salad | anchovies dressing | caper berries | Parmesan shavings | chicken breast suprême 

 

 Pfalzgrafensalad 17,50 € 

mixed salad | beer dressing | grilled roastbeef strips from Steinwald Bio Beef 

 

Optionally with: mango curry dressing, balsamic honey dressing or vinegar oil dressing 

 

Children´s menu 
 

 Schnitzel   8,50 € 

 french fries 

 

 Kid’s burger (beef- or chicken pattie)   8,50 € 

 french fries 

 

 Pasta    7,00 € 

 tomato sauce | parmesan 
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Desserts 

 
 

 Elderberry Tart 9,50 € 

 fruit caramel | orange mint coulis | berries 

 

 Sorbet variation/ vegan  7,50 € 

 3 balls | homemade | ask for daily offer 

 

 „Knödlitschek“ with vanilla foam  per piece  4,00 € 

 Homemade „sweet“ potoato dumplings with a filling of your choice: 

  Raspberry with white chocolate 

  Chocolate praline 

  Pineapple coconut  

 Please feel free to ask for our daily offer of further fillings as well.  

For your full enjoyment we recommend two „Knödlitscheks“ of your choice  –  

for a little „sweet sin“ one „Knödlitschek“ will also be enough…  

  

 

Allergens & Additives: Please ask our waiters for further information about allergens or intolerance 

 which our thoroughly chosen selection of food and beverage might contain. 

 


