
BAVARIAN SNACKS
Whipped Obazda Cream 15,19 | 12
Sourdough | smoked paprika | 
beer onions | chive oil

Pretzel Dumpling Chips 15,19 | 10,5
Truffle cream | mountain cheese | chives

Fried Pickles 11,15,19 | 10,5
Horseradish ranch | dill dust

Prezl with Butter 15,19 | 4

TO SHARE
from 2 people

Cold Sharing Board  19,20 | p.P. 18,5
Leberkäse, venison salami, ham from Gutshof Weng, 
coarse liver sausage, mountain cheese,
Obazda, mustard pickles, 
fried gherkin, fermented radish

STARTERS
Roasted Celeriac Soup 19,21,22 | 9,9
Brown butter | hazelnut | chive ash

Baked suckling pig cheek pâté 18,19,21 | 15,5
Pea | apple | cucumber | verbena

Alpine-Smoked Trout 12,19,20 | 16,5
Apple | cucumber | dill oil | horseradish sour cream

Butterhead Lettuce 20,21 | 14,5
Red radish | capers | lemon | chives | 
parsley vinaigrette
Add-ons:
Trout 12 | +4
Bentheimer Ham 15,19,20 | +6

Dinner
Monday-Sunday · From 5 pm

All prices in Euro

Beef Tartare 11,12,15,20,23 | 22,5
Egg yolk cream | Sourdough | 

Pickled mustard seeds

Ham from Bentheim 
Heritage Pork 15,19,20 | 18 

(85g)
Sourdough | gherkin | butter

Af ter Work Roast
Mo - Fri from 5 to 6 PM

Pork Roast 19, 18, 20, 21 | 15,5
Oven-roasted pork belly
Potatocreme / dark beer jus 



Mains
The classics
Veal Wiener Schnitzel 11,15 | 32
Potato & lamb‘s lettuce salad | 
lingonberries | lemon

Beer Goulash 11,15,18,20,21  | 28,5
48-hour braised beef cheek | 
bread dumpling | marjoram oil

Oven-Roasted Pork Belly 18,19,20,21 | 22,5
Dark beer jus | pointed cabbage | potato cream

The Leberkas 18,19,20,21 | 19,5
Leberkas | truffle mustard | 
potato-miso purée | beer jus

Brauhaus Sharing Platter 15,18,19,20,21 | 36 p.P.
from 2 people · to share
48-hour braised beef cheek | dark beer jus | pork belly 
| Käsekrainer | oven-baked Leberkas | potato cream | 
potato & lamb‘s lettuce salad | Bavarian cabbage | 
beer onions | mustard gherkins | 
sourdough | butter

Highlights
Char & Beurre blanc 11,18,19,21 | 24,5
Smoked whey | peas | tarragon oil

Duck Breast ‚Wirtshaus Royal‘ 18,19,21 | 29
Red cabbage glaze | apricot | potato gratin

Sauerbraten 18,19,20,21 | 28
Raw marinated red cabbage | potato cream | 
speculoos foam | jus

VEGETARIAN
Charred Pointed Cabbage 15,22,23 | 19,5
Malt miso | hazelnut | apple [ vegan ]

Cheese Knöpfle 11,15,19 | 19,5
Mountain cheese | crispy onions | 
chives | braised onions

DESSERT
Berlin-Style Kaiserschmarrn 11,15,19 | 14
Plum | vanilla | salted caramel
(Preperation around 20 minutes)

Curd Cheese Dumplings 11,15,19 | 13
Apricot | butter crumbs | sour cream ice cream

Crème brûlée 11,15,19 | 10,5
Tonka bean | apple compote | pretzel crumble

SNACKS & SIDES
Nuremberg Sausages ‚Tavern Style‘ 19,20 | 16
Grilled sausages | sauerkraut cream | 
potato crunch | apple-mustard chutney

Weisswurst ‚Brauhaus‘ 15,19,20 | 16
2 Munich white sausages | potato-celeriac cream |
sweet mustard foam | beer onions | 
pretzel crisp | chive oil

Fries with Alpine Salt 11,15,20 | 7
Tarragon mayo

Cucumber Salad 19 | 6
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Add-ons:
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