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Seasonal LEAF SALADS with roasted seeds, bread croutons, radishes, cherry tomatoes 9.50 €
garden cress and our home dressing or yogurt herb dressing to your choice
- or additional with fried chicken in crisp pretzel pepper breading 16.50 €

SMOKED SALMON slices on fresh leaf salads with grated fried potatoes 18.50 €
and beetroot horseradish or honey mustard dressing to your choice

................................ . From the Soup Pot 0000000000000 0000000000000s000000

POTATO SOUP Berlin style with fresh marjoram and Wiener sausage ® 8.50 €
BEEF CONSOMMIE with liver dumpling or cheese dumpling and fresh spring onions 9.50 €

From the Village Butcher to our Sausage Kitchen

fugustiner BAVARIAN SAUSAGES %7 2 pieces boiled and served in stock 7.50 €
with sweet mustard / additional with a freshly baked pretzel> +3.50 €

Original NUREMBERG SAUSAGES *%7° 6 pieces, grilled 14.50 €
on white barrel cabbage and mashed potatoes

FRIED COARSE SAUSAGES '* 2 pieces with mashed potatoes and sauerkraut 14.50 €
Berlin CURRYWURST **7 with French fries and our special curry sauce ®® 14.50 €

Browned coarse MEATLOAF *>%" with fried egg, potato salad **and gravy 12.50 €

............................ SnaCks and Small Dishes eeccccccccccccsssssccscece

OBAZDA according to a traditional Bavarian recipe - creamy and fine tasted 10.50 €
with Camembert, cream cheese, paprika powder, caraway seeds and red onions

BAVARIAN COLD CUTS SALAD - of fresh Regensburger sausage *® with

red onions and pickled gherkins>° or 12.50 €
additional with Allgéu mountain cheese 14.50 €
‘ﬂugustiner hearty HAM & CHEESE BOARD 16.50 €

with hot smoked Bavarian ham, ¥%¢ Alpin mountain cheese,
radishes, pickled gherkins, »>° fresh horseradish, bread and butter
or additional with a freshly baked pretzel ? +3.50€

TARTARE of MOUNTAIN BEEF - 250 g with raw egg to self preparing 24.00 €
additional with fresh Augustiner farmer’s bread and butter

................................ o Vegetarian Dishes SOG0000L - - - o8- 0 - 000000000000 5
CHEESE NOODLES Allgau style with roasted onions and a small side salad 18.50 €
MUSHROOMS IN CREAM with bread dumplings and a small side salad 18.50 €

CHEESE DUMPLING on mixed salads with cress and a pumpkin seed oil herb dip  14.50 €

Please note: For guests who are not ordering any dishes during our main business hours, will be charged with 7,50 extra.

If you are only want to order beverages, we invite you to sit at our high tables. Thank you for your kindly understanding!




cccccccccccccc Classics & House Specialities ecccccccccccce

ROAST OF PORK - braised in oven and with crispy crust 15.50 €
with Bavarian cabbage, potato dumpling ¢ and sauce

Pan fried large SCHNITZEL of pork ,Vienna style” 22.50 €
with a fluffy breadcrumb coating on potato cucumber salad**
additional with a portion wild cranberries + 2.00€

PORK NECK STEAK - grilled, with fried potatoes and onion beer sauce 18.50 €

The Best: crispy KNUCKLE OF PORK - in one piece (1000 g) 22.50 €
with Bavarian cabbage and gravy
further side dishes to your choice from the list, plus prices

BAKED CHICKEN Styrian style - boneless chicken thighs 18.50 €
breaded and crisp fried, served on potato salad with
lambs lettuce and Austrian pumpkin seed oil

Augustiner BEEF GOULASH 27 - brewing master style 22.50 €
braised in dark beer with Swabian egg noodles ¢ and sour cream **°

TAFELSPITZ of young OX - prime boiled beef 24.50 €
with horseradish cream sauce and pretzel dumpling thalers

ﬂugustiner SELECTION of SPECIALITIES: (available for 2 persons) complete 53.00 €
with roast of pork, meatballs, meatloaf **%” and per person 26.50 €
fried coarse sausages »%” on potato salad *° potato dumplings ¢,
bread dumplings ¢ and barrel cabbage °
or additional with a freshly grilled half knuckle of pork ~ complete 71.00 €

oooooooooooooooooooooooooooooooooooooooo 0 Side Dishes 000 cccecsceeccccessccecssecesssccssc00e o
Fresh baked pretzel 2 3.50€ : Potato dumpling ® (2 pieces) 450 €
Farmer’s bread / butter per 1.50 € : Bread dumpling ® (2 pieces) 4,50 €
Mixed side salad 6.00€ : Boiled potatoes 4.00 €
Potato salad ¢ / Cabbage salad® per 4.00 € : Fried potatoes 5.50 €
Fresh grated horseradish 1.50 € French fries (Pommes frites) ’ 450 €

Sauce extra / Gravy extra per 3.00 € : Ketchup ¢ / Mayonnaise per 1.00 €

............................... - Desserts and Cheese cecesccssccccssecccccsccssssssss o

Old Bavarian APPLE STRUDEL - according to a traditional recipe 10.50 €
freshly baked and warm served with vanilla sauce +%>%°

CURD CHEESE MOUSSE with apple pear ragout and caramelized walnuts 10.50 €

Scented KAISERSCHMARRN - fresh from oven and caramelized p.p. 14.50 €
with plum compote and vanilla ice-cream **° (preparing time min. 20 minutes)

ALPIN MOUNTAIN CHEESE - with apricot mustard and fresh farmer’s bread  18.50 €




Augustiner Hell / half MaR 0,51 490 €
mild beer with a floral hops note / 5,2 % alc. 11 9.80 €
Qugustiner Edelstoff / half MaR 0,51 5.60 €
light Export beer with a bitter note / 5,6 % alc. 11 11.20 €
fugustiner Dunkel / half MaR 0,51 5.60 €
strong beer with a malt-aromatic taste / 5,6 % alc. 1l 11.20€
Qugustiner Schnitt / foamy tapped 0,3 | 4.20€
fugustiner Radler / half MaR 05| 4.90 €
Qugustiner Radler / with lemonade 11 9.80 €

vessecsssccsse Bottles of Beer eececcccscssss

Augustiner wheat beer 0,51 5.60 €
Augustiner Pils 0,331 450 €
Clausthaler non-alcoholic 0,51 5.20€
Allgau Biible non-alcoholic wheat beer 0,5 | 5.60 €

-+ Non-alcoholic Drinks --------

San Pellegrino - sparkling btl. 0,251 4.00 €
Mineral water btl. 0,751 8.50 €
Acqua Panna - still / natural  btl. 0,25 | 4.00 €
Mineral water btl. 0,751 8.50 €
Table water - sparkling 0,51 4.00 €
Table water - sparkling 11 7.00 €
Coca Cola / Zero ¥2358 0,31 3.50 €
0,51 5.00 €

Fanta ¥>°® / Sprite 1>° 0,31 3.50€
0,51 5.00 €

Bitter Lemon %4° btl. 0,21 4.00 €
Tonic Water#° btl. 0,21 4.00 €
Ginger Ale #*° btl. 0,21 4.00 €
Orange juice 0,2 3.00€
Apple juice 0,21 3.00 €
Apple juice spritzer 0,51 450 €
Currant juice spritzer 0,51 450 €

eecesscsccssense Hot Beverages eseccscssssscse

Large cup of coffee ® - Americano 4.00 €
Espresso * 3.50 €
Espresso double 3 5.50 €
Cappuccino 3 5.00 €
Large cup of tea 3 - different kinds - 4.00 €

L] L]
eecseescscssssssscsecce Splrlts ecececsesesssscsssesae

Fruit brandy 4 cl 6.00 €
Williams pear brandy 4 cl 6.50 €
Raspberry brandy 4 cl 6.50 €
Grappa 4 cl 6.00 €
Ramazzotti >* 4 cl 6.00 €
Underberg *® 2cl 4.00 €
Jagermeister 2° 4cl 6.00 €
Vodka / Gin 4 cl 6.00 €

cececcsceccecanone Champagne ceeceececcnecance
Lottr Wegmen Riesling 0,11 6.00 €

sparkling wine / premium quality btl. 0,75 | 42.00 €
Pommery Brut Royal Piccolo btl. 0,21 33.00 €
Aperol Spritz - Aperitivo 0,21 10.00 €

cesccscessesces Wine Spritzer eesescssescsces

Weinschorle white 0,21 4.00 €
made with Griner Veltliner wine 0,41 6.50 €

ceccsscccccsccoe White Wines cecccccccsccccns

White Burgundy 0,21 6.00 €
Baden, Germany

Griiner Veltliner, Austria 0,21 6.00 €
Riesling ,,Siegfried” 0,11 5.50 €
C. Dreissigacker & J. Laggner btl. 0,751 38.50 €
Winery Dr. Koehler, Rheinhessen, Germany

Grey Burgundy ,,Brunhilde” 0,11 5.50 €
C. Dreissigacker & J. Laggner btl. 0,751 38.50 €
Winery Dr. Koehler Rheinhessen, Germany

Rosé Wine ,,Isolde” 0,11 5.50 €
C. Dreissigacker & J. Laggner btl. 0,751 38.50 €

Winery Dr. Koehler, Rheinhessen, Germany

L
seeseeeeseee Red Wines coeeeeeeeeseeeeees

Pinot Noir 0,21 7.00 €
Winery Lergenmiiller, Pfalz, Germany

Red Wine Cuvée ,Tristan* 0,11 5.50 €
C. Dreissigacker & J. Laggner btl. 0,751 38.50 €
Winery Dr. Koehler, Rheinhessen, Germany

Blauer Zweigelt 0,11 6.00 €
Umathum, Burgenland, Austria btl. 0,751 42.00 €
Red Wine Cuvée ,IMPERIAL" 0,11 8.00 €
Szemes, Burgenland, Austria btl. 0,751 56.00 €

Please find out about more wine assortment from our separate wine list

Celebrate your private or business events in
our Rugustiner restaurant or ask for our gift certificates.

T @ce™

We accept EC card, Visa, Master Card, American Express at a minimum charge of 10 €.
Please inform your service about your paying preferences by ordering.

1) preservative, 2) artificial colorings, 3) caffein/teain, 4) quinin, 5) artificial sweetener,
6) antioxidant, 7) flavour enhancers, 8) phenylalanin, 9) excipient stabiliser

7TOR iaikv
®; “-'.%‘

further Alpine-typical souvenirs can be
purchased in our restaurant. Don‘t miss ;
the chance to have a look at our :
Merchandising display case at the entrance.

For our guests with food intolerances we offer special menus and beverage lists with a separate concretely allergy identification marking.




