
Vorspeisen 
& Kleine Gerichte 

Aperitif 

Tavern tartare from the Styrian alpine ox 
Red onions / capers / gherkins / chopped 
egg / butter / toasted bread         

 big 

18,80 € 

24,40€ 

Wirtshauscocktail 
 Sekt / frischer O-Saft / Martini rosè / Campari 

0,2l 6,90 € Carpaccio from Bavarian young bulls 
Truffle marinade / fried mushrooms / 
freshly grated parmesan  

18,80€ 

Wirtshausspritz 
Secco / Marito / Almdudler / Zitronensaft / Soda 

0,3l 7,50 € 
Currywurst, fried skinless, our original 
tavern sauce / hand-cut french fries 

13,20 € 

Aperol Spritz – Secco / Soda / Aperol /  0,3l 7,50 € mayonnaise  

Hugo – Secco / Soda / Holunder / Minze 0,3l 7,50 € 2 kind off smoked salmon: tartare 21,00€ 
l Glas Starnberger Secco 0,1l 4,50 € and slices / salad bouquet / rösti 

l Secco Holunder ,15 l 4,80 € 
l Secco Brombeer ,15 l 4,80 € White sausage pretzel salad / sweet 15,40€ 
l Secco Aperol ,15 l 4,80 € mustard / marinade served on leaf salad 

l Lillet Wildberry - Secco / Schweppes Berry 0,3l 7,80 € 
l Rossini - Secco / Sanbitter / Maracuja 0,3l 7,80 € 
l Ramazotti Rosato / Secco / Schweppes Berry 0,3l 7,80 € Vegan &   vegetarian
l Campari Orange 0,25l 7,80€ 
l Campari Soda 0,25l 6,90 €  7,70 € 
l Aperol Orange 0,25l 7,80 € 
l Aperol Soda

l Pernod

0,25l 

5cl 

6,90 € 

6,90 € 

 7,70 € 

l Martini
∙ bianco / rosso / rosè

5cl 5,90 € 17,70 € 

l Sandemann Sherry
∙ Dry / Medium / Golden Cream

5cl 5,90 € 

 Small Obatzda / pretzel 

Red-green roasted bread: pumpkin seeds & 
tomatoes

Buffalo mozzarella "Tavern Style: colorful 
tomatoes / rocket / basil / pumpkin seed oil 

Warm Homemade Tavern Potato chips / 
two kinds of dips (Avocado + sour cream) 

 9,90€ 

l Portwein Delaforce
∙ bianco / rosso

5cl 5,90 € 
 vegan 12,80  € 

Aperitif alkoholfrei 
Ratatouille-Cheese-
Chips 

Suppen 
l Sanbitter 0,1l 3,00 € 
l Sanbitter spezial - Sanbitter / Tonic / Maracujasaft 0,35l 6,90 € Fine boiled beef broth optionally with:

Pancakes strips  6,60 € 
l Alkoholfreier Sekt 0,1l 4,50 € Semolina dumplings      6,60 € 
∙ mit Holunder ,15l 4,80 € Herbal small pasta bag  6,60 € 
∙ mit Brombeer ,15l 4,80 € 
∙ mit Sanbitter & Maracuja 0,3l 7,80 € 7,70 € 

Chiemseer Cider 0,33l 5,20 € 

A good Bavarian liver dumpling soup

Tavern soup ∙ semolina dumplings / 
Pancakes / herb pouches / chives  8,40 € 



17,70 € 

17,70 € 

27,30 € 

28,80 € 

26,60€ 

26,50€ 

27,70 € 

26,50 € 

 26,60 € 

Our delicacies 
Oven-fresh pork roast from the Bavarian-speaking pig (shoulder & belly) / strong Kloster Scheyern 
dark beer jus / two kinds of dumplings / bacon and coleslaw  

Pork schnitzel "Viennese style" Pub fries or potato and cucumber salad 

Wiener Schnitzel (originally made from veal) fried in clarified butter / Fried potatoes / cold-stirred 
lingonberries         

 our schnitzel is also available gluten-free! + 2 € 
Klosterschnitzel from the young bull loin / in the roasted onion breading / 
 Ratatouille / mashed potatoes 

2 types of chicken: grilled breast & dark marinated ragout / mediterrian risotto 

Mediterranean beef pot roast / balsamic vinegar vegetables / mashed potatoes 

Swabian onion roast from Bavarian young bulls crispy onions / Kässpatzn 

"Tafelspitz": Fine boiled beef / carrot horseradish sauce / young spinach in sesame / fried potatoes 

Roast of local deer / red cabbage / broccoli /  hazelnut spaetzle / wild cranberries

Tavern burger / homemade tavern chips with dip / fresh homemade beef steaks (200g medium 
fried) / roasted spelled roll from the baker Kasprowicz) / Kinikas / melted onions / our delicious 

burger sauce salad / tomato /  our burger is also available gluten-free! + 2 € 

21,00€ 

We serve all dishes with tavern fries with our homemade ketchup We charge 1 € for extra orders 

We are happy to serve you most of the dishes small portions with a 20% discount  

Fish 
Baked pike fillet / homemade potato and cucumber salad / remoulade sauce   19.90 € 

Fish burger (baked pike) / tartar sauce / lettuce / cole slaw /  21,00€ 
our chips / avocado dip / homemade ketchup 



Happy without meat ... 
 Cheese spaetzle with mountain cheese / crispy onions / 

 dark beer sauce / small salad 

 16,50 € 

 Fluffy spinach dumplings gratinated 
 with König Ludwig wheat beer cheese / small salad 

16,50 € 

 Homemade truffle gnocchi / white wine sauce / 
 mushrooms / fresh parmesan 

18,80 € 

 Vegan cabbage rolls in dark “bacon” onion sauce /   
 mashed potatoes               

 Jack fruit steak / ratatouille / pumpkin seed polenta

 Pulled soy burger "Wirtshaus Style" /  
 BBQ sauce / cole slaw / chips / avocado dip 

 Vegan fish burger / remoulade / lettuce / chedder 
cream  Chips / avocado dip / homemade ketchup 

 19,90 € 

18,80 € 

 19,90 € 

 19,90 € 

 Light & fresh 
Mixed salad ∙ roasted seeds / balsamic -pumkin seeoil dressing  
Colorful tomato salad / red onions / crab apple balsamic vinegar / pumpkin seed oil 

6,60 € 
6,60 € 

Caesar Style ∙ colorful salad variation / parmesan dressing / croutons  11,00 €  
∙ with fried chicken strips   16,60 € 

Bowls with salads fresh from the market: ∙ Balsamic pumpkin seed dressing 

∙ grilled chicken breast / mushrooms
∙ fried mushrooms / cashew nuts
∙ fried slices of spinach dumplings
∙ ox shreds / tavern chips / avocado
∙ fish & chips / remoulade sauce

 10,90 € 

 17,70 € 
16,50 € 
16,50 € 
22,10 € 
19,90 € 



8,70 € 

13,20 € 

17,70 € 

12,00 € 

 19,90 € 

Snack and between 

Bayerische Weißwurst 
2 pieces of Bavarian white sausage Breze / Händlmaier mustard 

Nürnberger Bratwurstschnecke: 
Nuremberg bratwurst / sauerkraut / mashed potatoes 

Veal patties / gravy / potato and cucumber salad 

1 thick slice of roast pork, freshly cut Pickles / 
 fresh horseradish / butter / mixed bread basket 

Wirtshaus-Brettljausn:  
Slice of warm roast pork / liver loaf / mini cheese sausages / liver sausage / 
Raw & cooked ham / small patty / Obatzda / König Ludwig wheat beer cheese / butter / 
fresh horseradish / pickles 

Portion of Obazda  (Bavarian cheese specialty) / red onions / chives 11,70 € 

Sweet stories … 
Tavern sundae: 
 Vanilla ice cream / homemade Nutella & pumpkin seed ice cream / chocolate sauce 
Pumpkin seed egg liqueur / caramelized pumpkin seeds 

9,50 € 

 1 large scoop of homemade ice cream: 
 Nutella / pumpkin seed / sour cream 

4,10 € 

 Warm custard apple strudel / vanilla sauce 8,80 € 

 Our chocolate chunk / mousse / cake and chocolate pieces 7,70 € 

 Bavarian crème / raspberry pulp 
 Magendratzerl ∙ Small Bavarian crème in a mini mason jar / raspberry pulp 

7,70 € 

3,90 €  
 Icepresso ∙ 1 scoop of vanilla ice cream / espresso 4,40 € 

 Tavern Schmarrn (Kaiserschmarrn)/ apple sauce / stewed plums 13,20 € 

New ! ! !    Vegan sweets
 Warm chocolate cake in a jar / caramel ice cream  9,40 € 

 Creme brulee / mango ragout         8,40 € 
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