STARTERS

BAVARIAN BRUSCHETTA

roasted pretzelstick, Munich WeiBwurst
red onion, cucumber, tomatoes, radish
sweet mustard dressing, parsley

TARTARE FROM SMOKED SALMON TROUT

horseraddish cream, baked cherry capers
potato pancake, marinated sprouts

ALLGAUER CHAMOIS HAM

carrot-pear-jam, roasted pumpkin seeds
roasted oyster mushrooms, parsley

SOUPS

BEEF BROTH

WeiBwurstpofesen, stripes of vegetables, chives

CREAM SOUP OF SORREL

CREAM SOUP OF YELLOW PEPPER

oxtail pastry, croutons

- inclusive prices 03/19 -

EUR

EUR

EUR

EUR

EUR

EUR

8,50

10,50

12,50

7,20

7,80

8,20



SALAD

leaf salad cucumber cherry tomatoes carrots
dressing: balsamic, american or caesar
with
PATTY OF SOUR CREAM AND MOUNTAIN CHEESE EUR
CRISPY FILET OF CHICKEN BREAST EUR
FRIED CHAR FILET EUR
MAIN COURSES
vegetarian

KASSPATZEN EUR
spaetzle with three types of cheese
mountain, limburger and emmental cheese
fried onions
BAKED CELERY STICKS EUR
lukewarm lentil salad, herbal cream

EUR

MUSHROOMS IN CREAM SAUCE
bread dumpling

- inclusive prices 03/19 -

radish

12,50

14,50

18,50

12,50

12,80

14,50



SCHNITZEL — OUR SPECIALITY

MUNCHNER SCHNITZEL EUR 16,50

breaded escalope of pork filled with mustard & la
Prinzregent
fried potatoes or potatoes with chive

CORDON BLEU PRINZREGENT EUR 18,50

breaded escalope of pork filled with smoked ham
and mountain cheese
buttered vegetables, sweet potato fries

WIENER SCHNITZEL EUR 20,50

breaded escalope of veal
potato salad or french fries
cold stirred cranberry jam

PSCHNITZELREINDL«

SIMPLY BAVARIAN. REALLY GOOD.

Variation of schnitzel served at the table for 2 persons or more
MUnchener Schnitzel — breaded escalope of pork,
Cordon Bleu Prinzregent,

Wiener Schnitzel - breaded escalope of veal,
sweet potato fries, french fries, fried potatoes

- in casseroles -

EUR 21 per person

- inclusive prices 03/19 -



MAIN COURSES

BAVARIAN ROASTED PORK

bread dumpling and potato dumpling
lukewarm cabbage salad

BIERMANN MEATBALL OF VEAL

special mustard, mountain cheese
roasted onions, fried potatoes

FRIED CHICKEN BREAST

wrapped in bacon, wheat beer jus
zucchini-radish-ragout, colorful fried potatoes

BOILED VEAL

sweet mustard-crust, creamed vegetables
finger noodles

BOFFLAMOTT — BRAISED BEEF IN REDWINE JUS

colorful beans, casserole of pretzel dumpling

FRIED DUCK BREAST

orange sauce, fried cubes of potato with blueberry

broccoli

,BIERMANN BRATL'

3 pieces of pork tenderloin

(2 in a mustard herbal coat, 1 gratinated with pear and
blue cheese), potato pancake, mushrooms, cranberry jam

BEEF TENDERLOIN

steak from beef filet, thyme jus, small pastries
filled with ratatouille, beans with bacon

- inclusive prices 03/19 -

EUR

EUR

EUR

EUR

EUR

EUR

EUR

EUR

13,50

14,20

14,50

17,50

17,80

19,50

20,50

24,80



MAIN COURSES FISH

CATFISH FILET

Fish

EUR

wrapped in bacon, red lentils in herbal cream

blue hazelnut potatoes

FRIED SALMON TROUT FILLET EUR

cucumber-dill-risotto, red wine shallots

SIDE SALAD
CABBAGE SALAD
CUCUMBER SALAD
POTATO SALAD

FRENCH FRIES

FRIED POTATOES

SWEET POTATO FRIES
POTATOES WITH CHIVES
BUTTERED VEGETABLES
SPAETZLE

DUMPLING

SIDE DISHES

EUR

EUR

- inclusive prices 03/19 -

19,80

20,80

4,80

4,80



BAVARIAN SNACKS

OBAZDA — BAVARIAN CHEESE SPREAD

cream of cheese, onion rings, radish and pretzel

ORIGINAL MUNICH WEISSWURST

2 sausages, sweet mustard, pretzel

BAVARIAN COLD PLATTER

bavarian meat specialities
homemade spicy lard
allgéu mountain cheese

TEGERNSEE CHEESE PLATTER

wine infused cheese, mountain cheese
camembert laurentius
obazda and butter

FRESH PRETZEL

- inclusive prices 03/19 -

EUR

EUR

EUR

EUR

EUR

6,50

6,80

14,50

13,80

1,20



DESSERT

OFENSCHLUPFER — TYPICAL BAVARIAN DESSERT

vanilla sauce

CREME BRULEE

marinated blueberries

LUKEWARM CHOCOLATE CAKE

mango ragout, raspberry sorbet

MINIDESSERT

sweet & small by recommendation of the chef

CERISSO

Chocolate-Orangesirup

EUR 8,90

- inclusive prices 03/19 -

Cherryjuice, Frangelico,

EUR

EUR

EUR

EUR

6,50

7,00

8,50

5,00

Espresso, Grand Marnier, Cherryliqueur,



