
   
             

        
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

Westphalian. Authentic. Cordial. 

 

Welcome to the FRITZ restaurant  

in the heart of Gütersloh – where cordial service 

and fine Westphalian cuisine harmonize authentically. 

 

Look forward to a little culinary time-out 

in a stylish ambience and let us spoil you in a relaxed atmosphere. 

Your FRITZ team 

 

 



 

If you have any questions about ingredients and allergens in the food, please contact the service staff. 

All prices are inclusive pricesin EUR I 20.02.2025 
 

STARTER 
 

♫ „Fritzissimo“ Salad Bowl 

Fresh mixed greens | tomato | cucumber | radish 

coleslaw| egg | corn | garden cress | vinaigrette 

14 

 

Add-ons: with feta & olives       +6 

with corn-fed chicken breast & mango    +9 

with prawns & avocado      +10 

 

 

 Oriental starter etagere * 

 Grilled pepper & eggplant | hummus | falafel | tabouleh | tahini 

 Tomato and onion salad | mint yogurt 

            16 

           30 for 2 persons 

SOUP 
 

♫ Tomato Essence * 

Ricotta tortellini | basil oil 

13 

 

♫ Chilled watermelon gazpacho *  

Feta cheese |mint | croutons 

12 

 

 

 

 

 
♫ quick meals before the concert/theater 

*  vegetarian / ** vegan



 

 

If you have any questions about ingredients and allergens in the food, please contact the service staff. 

All prices are inclusive prices in EUR I 20.02.2025in EUR I 20.02.2025 
 

INTERMEDIATE COURSE 
 

♫ Homemade ravioli * 

Spinach – ricotta filling | tomato sugo 

16 

 

♫ Roast Beef, pink and cold 

Homemade remoulade| potato pancakes | gherkins | egg 

18 

 
 
MAIN COURSE 
 

 

Steak FRITZ 

Entrecôte – 280 g (with classic fat eye) 

French fries | caramelized onions | Chive mayonnaise | jus 

35 

 

 

♫ Lemon chicken 

Crispy fried chicken breast | peas 

potato patties with cauliflower| salt-lemon 

26 

 

 

Wiener Schnitzel 

Creamy cucumber salad | French fries| cranberries | lemon 

caper | anchovy 

30 

 

 

 

♫ quick meals before the concert/theater 

*  vegetarian / ** vegan



 

 

If you have any questions about ingredients and allergens in the food, please contact the service staff. 

All prices are inclusive prices in EUR I 20.02.2025in EUR I 20.02.2025 
 

 

 

♫ White Wine Rabbit Ragout 

Fettuccine| raisins| pine nuts | parsley | breadcrumbs 

25 

 

 

♫ Pan – Seared Whole Trout * 

Beurre blac| roasted potatoes | fennel – orange – saffron salad 

28 

 

 

Octopus Riso Nero 

 Crispy seared octopus | risotto cookes in ink brew | peas 

Green asparagus 

36 

 

 ♫ Pea – Asparagus Risotto * 

 Green asparagaus | peas | orange fillets | basil 

 Toasted pine nuts | pecorino 

            19 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

♫ quick meals before the concert/theater 

*  vegetarian / ** vegan



 

If you have any questions about ingredients and allergens in the food, please contact the service staff. 

All prices are inclusive prices in EUR I 20.02.2025 
 

DESSERT 
 

♫ Coconut milk rice pudding ** 
Fresh mango | chocolate | mint 

10 

 

Strawberry – Rhubarb Cake 
Basil sorbet 

12 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

    
♫ quick meals before the concert/theater 

*  vegetarian / ** vegan


