SEASONAIL SALADS

STRACCETTI-SALAT

BIG SEASONAL SALAD DRESSED WITH ROAST US BEEF RUMP STEAK,

GRILLED MUSHROOMS, PARMESAN CHEESE AND ROASTED SEEDS IN A BALSAMIC DRESSING
ABOUT 160G/5,7 OZ

DIRNDL SALAT
MIXED SALAD WITH MELON, PINEAPPLE, BLUE GRAPES IN A RASPBERRY DRESSING
TOPPED WITH CRISPY CHICKEN BREADED IN CORNFLAKES AND FRUITY CURRY DIP

SCHAFER SALAT
GRILLED GOAT CHEESE WITH HONEY, WITH MIXED SALAD IN A CAESAR DRESSING
SERVED WITH A CRISPY LEEKS CHEESE CROSTINI

EISBACH SALAT
GRILLED SCAMPI WITH HERBS MARINATED, SKEWERED ON LEMONGRASS WITH MARKET SALAD
GARLIC BREAD AND CHILI SOUR CREAM DIP

SPECIALS...

UNSERE SAFTIGEN FLEISCHPFLANZERL
MEATBALLS WITH A FINE TOUCH OF MARJORAM, WITH POTATO-CUCUMBER SALAD*

ORIGINAL NURNBERGER
PAN FRIED PORK SAUSAGES? ON FRESH SAUERKRAUT,
SERVED WITH FRESH BREAD AND SPICY MUSTARD

ALTBAYRISCHES KNODELGROSTL

TWO KINDS OF DUMPLINGS PAN FRIED AND SERVED WITH PORK CUBES, TYROLEAN BACON’, ONIONS,

FRESH MARJORAM, EGG AND ON THE SIDE A SPICY GRAVY

BERGKASSPATZEN NACH SPEISEMEISTER ART
SPATZLE MIXED WITH APPENZELL CHEESE SERVED FOR SELF-SEASONING WITH SHALLOTS IN PORT,
BABY LEEKS, ROASTED ONIONS, CROUTONS, SPECIAL MIXED PEPPERS AND PEAR-CHILI-MARMALADE

SELBSTGEMACHTE PFAFFENWURGER
SMALL SPINACH DUMPLINGS WITH CHERRY TOMATOES ROASTED IN SALVIA BUTTER,
SERVED WITH FRESHLY SHAVED PARMESAN AND A MIXED MARKET SALAD

CLUBHENDL-SANDWICH
A CRISPY FRIED CHICKEN BREAST, FRIED TYROLEAN BACON’, TOMATOES, CUCUMBERS,
LETTUCE, EGG AND OUR HOMEMADE CLUB SAUCE SERVED WITH BAKED POTATO WEDGES

DIE DICKE OFENKARTOFEL
BAKED POTATO SERVED WITH OUR FRESH HERBS CURD AND MIXED SALAD
OR “NON-VEGETARIAN” WITH 5 GRILLED SCAMPI SKEWERED ON LEMONGRASS

€25,50

€21,80

€22,80

€27,80

€19,50

€14,80

€19,90

€18,80

€19,90

€22,90

€15,50
€27,80



JAGDSCHLOSSLS CLASSICS

OFENFRISCHER SCHWEINEBRATEN
SLICES OF ROASTED PORK FROM THE SHOULDER WITH CRUST IN A DARK BEER SAUCE,
SERVED WITH OUR HOMEMADE POTATO DUMPLING AND CABBAGE SALAD WITH BACON BITS

BERGSTEIGER-SCHNITZEL
PAN-FRIED PORK CUTLET BREADED IN CHEESE-PRETZEL-COATING
SERVED WITH CRANBERRIES, HALF A LEMON AND POTATO-CUCUMBER SAI LAD#

GAMBA GROSTL
GRILLED PRAWNS SERVED WITH POTATOES, VEGETABLE AND SPICY CHILI-SOUR CREAM

DIE SCHONE SCHOLLE
BREADED PLAICE FILLET WITH REMOULADE AND POTATO-CUCUMBER SALAD

WILDES WEISSBIERGULASCH
GOULASH OF WILD BOAR SERVED WITH VEGETABLES
AND PRETZEL DUMPLINGS

UBERNACHT GESCHMURGELTE OCHSENBACKERL
OX STEWED WITH FRESH HERBS AND RED WINE, SERVED WITH RED CABBAGE AND MASHED POTATOES

FRISCH GEGRILLTES GESCHNETZELTES
STRIPS FROM VEAL AND FROM BEEF FILET IN CREAMY MUSHROOM RAGOUT WITH ROASTED
SPATZLE AND A MIXED SALAD

WELLIGES GEBRUTZELTES WIENER SCHNITZEL

ESCALOPE FROM THE CALF HIP WITH HALF A LEMON AND CRANBERRIES,
YOU CAN CHOOSE BETWEEN POTATO-CUCUMBER SALAD#, FRIED POTATOES,
FRENCH FRIES OR A MIXED SALAD

ROSTIG BEZWIEBELTER ZWIEBELROSTBRATEN
US BEEF RUMP STEAK (160G) WITH SHALLOT SAUCE, BACON BEANS, FRIED ONIONS
SERVED WITH SPATZLE MIXED WITH APPENZELL CHEESE

OFENRESCHE SCHWEINS-HAXE
HALF A REAR, SERVED WITH SPICY ROAST JUICE, HEARTY
BARREL SAUERKRAUT AND OUR CHEESEMASTER DUMPLINGS

€19,90

€23,00

€27,80

€22,80

€27,80

€ 28,00

€29,50

€33,80

€32,80

€21,00
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GRILLED ON OUR LLAVA STONE
OUR STEAKS ARE ALL FROM SELECTED BUTCHERS.
QUALITY YOU CAN TASTE.

VARIATIONS OF OUR STEAK

OUR STEAKS ARE SERVED ON WOODEN BOARDS FOR SELF-SEASONING WITH SEA SALT, PEPPER-MIX,
HERB BUTTER AND THREE HOMEMADE SAUCES STEAK PEPPER, HERB GARLIC BUTTER,

CURRY DIP, SMOKEY BBQ), GARLIC MAYONNAISE, PORT WINE- SHALLOTS AND HERB BAGUETTE

RUMP STEAK FROM US BEEEF, ABouT 250 G €33,

BAVARIAN BEEF TENDERLOIN, ABOUT 225 G €43~
FOR THE LADIES:

SMALL BAVARIAN BEEF TENDERLOIN, ABOUT 125G €32,-
FOR REAL MEN:

RIB-EYE STEAK OF BAVARIAN BEEF, ABouT 350G €41,

SIDES
BACON BEANS €06,50 FRENCH FRIES €590
BAKED POTATO WITH SOUR CREAM €6,90 WEDGES WITH CLUB DIP € 6,50
GRILLED VEGETABLES €790 MASHED POTATOES €06,20
FRIED POTATOES €5,50 MIXED SALAD € 6,80

MAKING THE SIMPLE THINGS EVEN BETTER,
THAT IS MY PASSION
JOACHIM BAUER



SWEET TEMPTATION

SCHOKOBATZDA-ZWEIERLEI
WHITE AND DARK CHOCOLATE MOUSSE
SERVED WITH A RAGOUT OF BRANDY FLAVOURED SOUR CHERRIES

KAISERSCHMARRN

CARAMELIZED PANCAKE DESSERT AUSTRIAN STYLE

FLAVOURED WITH DARK RUM, ALMONDS, RAISINS®

AND SERVED WITH OUR HOMEMADE PLUM ROASTER OR WITH FRUITY SWEET APPLESAUCE

DESSERT-PORTION
NORMAL-PORTION

WALNUSS BECHER
MAPLE WALNUT AND CHOCOLATE CHIPS ICE CREAM WITH NUTS AND PISTACHIOS AND CREAM

FROSTIGES FRUCHTCHEN
RASPBERRY SORBET AND STRAWBERRY ICE CREAM WITH WILD BERRIES AND CREAM

OUR VARIETIES OF ICE CREAM FROM MOVENPICK:
STRAWBERRY CREAM, MAPLE WALNUT, CREME VANILLA,
CHOCOLATE CHIPS, RASPBERRY SORBET

1=rOOD COLOURANT / 2=MIT PRESERVATIVE / 3=MIT ANTIOXIDANT / 4=FLLAVOUR ENHANCER

5=SULPHUR DIOXIDE / 6= FERROUS GLUCONATE / 7=PHOSPHATE

€10,50

€12,90
€17,90

€9,80

€9,80

€3,50
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OFENRESCHE SCHWEINS-HAXE
HALF A REAR, SERVED WITH SPICY ROAST JUICE, HEARTY
BARREL SAUERKRAUT AND OUR CHEESEMASTER DUMPLINGS

€19,90

€23,00

€27,80

€22,80

€27,80

€ 28,00

€29,50

€33,80

€32,80

€21,00
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GRILLED ON OUR LLAVA STONE
OUR STEAKS ARE ALL FROM SELECTED BUTCHERS.
QUALITY YOU CAN TASTE.

VARIATIONS OF OUR STEAK

OUR STEAKS ARE SERVED ON WOODEN BOARDS FOR SELF-SEASONING WITH SEA SALT, PEPPER-MIX,
HERB BUTTER AND THREE HOMEMADE SAUCES STEAK PEPPER, HERB GARLIC BUTTER,

CURRY DIP, SMOKEY BBQ), GARLIC MAYONNAISE, PORT WINE- SHALLOTS AND HERB BAGUETTE

RUMP STEAK FROM US BEEEF, ABouT 250 G €33,

BAVARIAN BEEF TENDERLOIN, ABOUT 225 G €43~
FOR THE LADIES:

SMALL BAVARIAN BEEF TENDERLOIN, ABOUT 125G €32,-
FOR REAL MEN:

RIB-EYE STEAK OF BAVARIAN BEEF, ABouT 350G €41,

SIDES
BACON BEANS €06,50 FRENCH FRIES €590
BAKED POTATO WITH SOUR CREAM €6,90 WEDGES WITH CLUB DIP € 6,50
GRILLED VEGETABLES €790 MASHED POTATOES €06,20
FRIED POTATOES €5,50 MIXED SALAD € 6,80

MAKING THE SIMPLE THINGS EVEN BETTER,
THAT IS MY PASSION
JOACHIM BAUER



SWEET TEMPTATION

SCHOKOBATZDA-ZWEIERLEI
WHITE AND DARK CHOCOLATE MOUSSE
SERVED WITH A RAGOUT OF BRANDY FLAVOURED SOUR CHERRIES

KAISERSCHMARRN

CARAMELIZED PANCAKE DESSERT AUSTRIAN STYLE

FLAVOURED WITH DARK RUM, ALMONDS, RAISINS®

AND SERVED WITH OUR HOMEMADE PLUM ROASTER OR WITH FRUITY SWEET APPLESAUCE

DESSERT-PORTION
NORMAL-PORTION

WALNUSS BECHER
MAPLE WALNUT AND CHOCOLATE CHIPS ICE CREAM WITH NUTS AND PISTACHIOS AND CREAM

FROSTIGES FRUCHTCHEN
RASPBERRY SORBET AND STRAWBERRY ICE CREAM WITH WILD BERRIES AND CREAM

OUR VARIETIES OF ICE CREAM FROM MOVENPICK:
STRAWBERRY CREAM, MAPLE WALNUT, CREME VANILLA,
CHOCOLATE CHIPS, RASPBERRY SORBET

1=rOOD COLOURANT / 2=MIT PRESERVATIVE / 3=MIT ANTIOXIDANT / 4=FLLAVOUR ENHANCER

5=SULPHUR DIOXIDE / 6= FERROUS GLUCONATE / 7=PHOSPHATE

€10,50

€12,90
€17,90

€9,80

€9,80

€3,50



SEASONAIL SALADS

STRACCETTI-SALAT

BIG SEASONAL SALAD DRESSED WITH ROAST US BEEF RUMP STEAK,

GRILLED MUSHROOMS, PARMESAN CHEESE AND ROASTED SEEDS IN A BALSAMIC DRESSING
ABOUT 160G/5,7 OZ

DIRNDL SALAT
MIXED SALAD WITH MELON, PINEAPPLE, BLUE GRAPES IN A RASPBERRY DRESSING
TOPPED WITH CRISPY CHICKEN BREADED IN CORNFLAKES AND FRUITY CURRY DIP

SCHAFER SALAT
GRILLED GOAT CHEESE WITH HONEY, WITH MIXED SALAD IN A CAESAR DRESSING
SERVED WITH A CRISPY LEEKS CHEESE CROSTINI

EISBACH SALAT
GRILLED SCAMPI WITH HERBS MARINATED, SKEWERED ON LEMONGRASS WITH MARKET SALAD
GARLIC BREAD AND CHILI SOUR CREAM DIP

SPECIALS...

UNSERE SAFTIGEN FLEISCHPFLANZERL
MEATBALLS WITH A FINE TOUCH OF MARJORAM, WITH POTATO-CUCUMBER SALAD*

ORIGINAL NURNBERGER
PAN FRIED PORK SAUSAGES? ON FRESH SAUERKRAUT,
SERVED WITH FRESH BREAD AND SPICY MUSTARD

ALTBAYRISCHES KNODELGROSTL

TWO KINDS OF DUMPLINGS PAN FRIED AND SERVED WITH PORK CUBES, TYROLEAN BACON’, ONIONS,

FRESH MARJORAM, EGG AND ON THE SIDE A SPICY GRAVY

BERGKASSPATZEN NACH SPEISEMEISTER ART
SPATZLE MIXED WITH APPENZELL CHEESE SERVED FOR SELF-SEASONING WITH SHALLOTS IN PORT,
BABY LEEKS, ROASTED ONIONS, CROUTONS, SPECIAL MIXED PEPPERS AND PEAR-CHILI-MARMALADE

SELBSTGEMACHTE PFAFFENWURGER
SMALL SPINACH DUMPLINGS WITH CHERRY TOMATOES ROASTED IN SALVIA BUTTER,
SERVED WITH FRESHLY SHAVED PARMESAN AND A MIXED MARKET SALAD

CLUBHENDL-SANDWICH
A CRISPY FRIED CHICKEN BREAST, FRIED TYROLEAN BACON’, TOMATOES, CUCUMBERS,
LETTUCE, EGG AND OUR HOMEMADE CLUB SAUCE SERVED WITH BAKED POTATO WEDGES

DIE DICKE OFENKARTOFEL
BAKED POTATO SERVED WITH OUR FRESH HERBS CURD AND MIXED SALAD
OR “NON-VEGETARIAN” WITH 5 GRILLED SCAMPI SKEWERED ON LEMONGRASS

€25,50

€21,80

€22,80

€27,80

€19,50

€14,80

€19,90

€18,80

€19,90

€22,90

€15,50
€27,80



JAGDSCHLOSSLS CLASSICS
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SLICES OF ROASTED PORK FROM THE SHOULDER WITH CRUST IN A DARK BEER SAUCE,
SERVED WITH OUR HOMEMADE POTATO DUMPLING AND CABBAGE SALAD WITH BACON BITS
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PAN-FRIED PORK CUTLET BREADED IN CHEESE-PRETZEL-COATING
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GRILLED PRAWNS SERVED WITH POTATOES, VEGETABLE AND SPICY CHILI-SOUR CREAM

DIE SCHONE SCHOLLE
BREADED PLAICE FILLET WITH REMOULADE AND POTATO-CUCUMBER SALAD

WILDES WEISSBIERGULASCH
GOULASH OF WILD BOAR SERVED WITH VEGETABLES
AND PRETZEL DUMPLINGS

UBERNACHT GESCHMURGELTE OCHSENBACKERL
OX STEWED WITH FRESH HERBS AND RED WINE, SERVED WITH RED CABBAGE AND MASHED POTATOES

FRISCH GEGRILLTES GESCHNETZELTES
STRIPS FROM VEAL AND FROM BEEF FILET IN CREAMY MUSHROOM RAGOUT WITH ROASTED
SPATZLE AND A MIXED SALAD

WELLIGES GEBRUTZELTES WIENER SCHNITZEL
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ROSTIG BEZWIEBELTER ZWIEBELROSTBRATEN
US BEEF RUMP STEAK (160G) WITH SHALLOT SAUCE, BACON BEANS, FRIED ONIONS
SERVED WITH SPATZLE MIXED WITH APPENZELL CHEESE

OFENRESCHE SCHWEINS-HAXE
HALF A REAR, SERVED WITH SPICY ROAST JUICE, HEARTY
BARREL SAUERKRAUT AND OUR CHEESEMASTER DUMPLINGS

€19,90

€23,00

€27,80

€22,80

€27,80

€ 28,00

€29,50

€33,80

€32,80

€21,00



O

=

F

3

GRILLED ON OUR LLAVA STONE
OUR STEAKS ARE ALL FROM SELECTED BUTCHERS.
QUALITY YOU CAN TASTE.

VARIATIONS OF OUR STEAK

OUR STEAKS ARE SERVED ON WOODEN BOARDS FOR SELF-SEASONING WITH SEA SALT, PEPPER-MIX,
HERB BUTTER AND THREE HOMEMADE SAUCES STEAK PEPPER, HERB GARLIC BUTTER,

CURRY DIP, SMOKEY BBQ), GARLIC MAYONNAISE, PORT WINE- SHALLOTS AND HERB BAGUETTE

RUMP STEAK FROM US BEEEF, ABouT 250 G €33,

BAVARIAN BEEF TENDERLOIN, ABOUT 225 G €43~
FOR THE LADIES:

SMALL BAVARIAN BEEF TENDERLOIN, ABOUT 125G €32,-
FOR REAL MEN:

RIB-EYE STEAK OF BAVARIAN BEEF, ABouT 350G €41,

SIDES
BACON BEANS €06,50 FRENCH FRIES €590
BAKED POTATO WITH SOUR CREAM €6,90 WEDGES WITH CLUB DIP € 6,50
GRILLED VEGETABLES €790 MASHED POTATOES €06,20
FRIED POTATOES €5,50 MIXED SALAD € 6,80

MAKING THE SIMPLE THINGS EVEN BETTER,
THAT IS MY PASSION
JOACHIM BAUER



SWEET TEMPTATION

SCHOKOBATZDA-ZWEIERLEI
WHITE AND DARK CHOCOLATE MOUSSE
SERVED WITH A RAGOUT OF BRANDY FLAVOURED SOUR CHERRIES

KAISERSCHMARRN

CARAMELIZED PANCAKE DESSERT AUSTRIAN STYLE

FLAVOURED WITH DARK RUM, ALMONDS, RAISINS®

AND SERVED WITH OUR HOMEMADE PLUM ROASTER OR WITH FRUITY SWEET APPLESAUCE

DESSERT-PORTION
NORMAL-PORTION

WALNUSS BECHER
MAPLE WALNUT AND CHOCOLATE CHIPS ICE CREAM WITH NUTS AND PISTACHIOS AND CREAM

FROSTIGES FRUCHTCHEN
RASPBERRY SORBET AND STRAWBERRY ICE CREAM WITH WILD BERRIES AND CREAM

OUR VARIETIES OF ICE CREAM FROM MOVENPICK:
STRAWBERRY CREAM, MAPLE WALNUT, CREME VANILLA,
CHOCOLATE CHIPS, RASPBERRY SORBET

1=rOOD COLOURANT / 2=MIT PRESERVATIVE / 3=MIT ANTIOXIDANT / 4=FLLAVOUR ENHANCER

5=SULPHUR DIOXIDE / 6= FERROUS GLUCONATE / 7=PHOSPHATE

€10,50

€12,90
€17,90

€9,80

€9,80

€3,50



SEASONAIL SALADS

STRACCETTI-SALAT

BIG SEASONAL SALAD DRESSED WITH ROAST US BEEF RUMP STEAK,

GRILLED MUSHROOMS, PARMESAN CHEESE AND ROASTED SEEDS IN A BALSAMIC DRESSING
ABOUT 160G/5,7 OZ

DIRNDL SALAT
MIXED SALAD WITH MELON, PINEAPPLE, BLUE GRAPES IN A RASPBERRY DRESSING
TOPPED WITH CRISPY CHICKEN BREADED IN CORNFLAKES AND FRUITY CURRY DIP

SCHAFER SALAT
GRILLED GOAT CHEESE WITH HONEY, WITH MIXED SALAD IN A CAESAR DRESSING
SERVED WITH A CRISPY LEEKS CHEESE CROSTINI

EISBACH SALAT
GRILLED SCAMPI WITH HERBS MARINATED, SKEWERED ON LEMONGRASS WITH MARKET SALAD
GARLIC BREAD AND CHILI SOUR CREAM DIP

SPECIALS...

UNSERE SAFTIGEN FLEISCHPFLANZERL
MEATBALLS WITH A FINE TOUCH OF MARJORAM, WITH POTATO-CUCUMBER SALAD*

ORIGINAL NURNBERGER
PAN FRIED PORK SAUSAGES? ON FRESH SAUERKRAUT,
SERVED WITH FRESH BREAD AND SPICY MUSTARD

ALTBAYRISCHES KNODELGROSTL

TWO KINDS OF DUMPLINGS PAN FRIED AND SERVED WITH PORK CUBES, TYROLEAN BACON’, ONIONS,

FRESH MARJORAM, EGG AND ON THE SIDE A SPICY GRAVY

BERGKASSPATZEN NACH SPEISEMEISTER ART
SPATZLE MIXED WITH APPENZELL CHEESE SERVED FOR SELF-SEASONING WITH SHALLOTS IN PORT,
BABY LEEKS, ROASTED ONIONS, CROUTONS, SPECIAL MIXED PEPPERS AND PEAR-CHILI-MARMALADE

SELBSTGEMACHTE PFAFFENWURGER
SMALL SPINACH DUMPLINGS WITH CHERRY TOMATOES ROASTED IN SALVIA BUTTER,
SERVED WITH FRESHLY SHAVED PARMESAN AND A MIXED MARKET SALAD

CLUBHENDL-SANDWICH
A CRISPY FRIED CHICKEN BREAST, FRIED TYROLEAN BACON’, TOMATOES, CUCUMBERS,
LETTUCE, EGG AND OUR HOMEMADE CLUB SAUCE SERVED WITH BAKED POTATO WEDGES

DIE DICKE OFENKARTOFEL
BAKED POTATO SERVED WITH OUR FRESH HERBS CURD AND MIXED SALAD
OR “NON-VEGETARIAN” WITH 5 GRILLED SCAMPI SKEWERED ON LEMONGRASS

€25,50

€21,80

€22,80

€27,80

€19,50

€14,80

€19,90

€18,80

€19,90

€22,90

€15,50
€27,80



JAGDSCHLOSSLS CLASSICS

OFENFRISCHER SCHWEINEBRATEN
SLICES OF ROASTED PORK FROM THE SHOULDER WITH CRUST IN A DARK BEER SAUCE,
SERVED WITH OUR HOMEMADE POTATO DUMPLING AND CABBAGE SALAD WITH BACON BITS

BERGSTEIGER-SCHNITZEL
PAN-FRIED PORK CUTLET BREADED IN CHEESE-PRETZEL-COATING
SERVED WITH CRANBERRIES, HALF A LEMON AND POTATO-CUCUMBER SAI LAD#

GAMBA GROSTL
GRILLED PRAWNS SERVED WITH POTATOES, VEGETABLE AND SPICY CHILI-SOUR CREAM

DIE SCHONE SCHOLLE
BREADED PLAICE FILLET WITH REMOULADE AND POTATO-CUCUMBER SALAD

WILDES WEISSBIERGULASCH
GOULASH OF WILD BOAR SERVED WITH VEGETABLES
AND PRETZEL DUMPLINGS

UBERNACHT GESCHMURGELTE OCHSENBACKERL
OX STEWED WITH FRESH HERBS AND RED WINE, SERVED WITH RED CABBAGE AND MASHED POTATOES

FRISCH GEGRILLTES GESCHNETZELTES
STRIPS FROM VEAL AND FROM BEEF FILET IN CREAMY MUSHROOM RAGOUT WITH ROASTED
SPATZLE AND A MIXED SALAD

WELLIGES GEBRUTZELTES WIENER SCHNITZEL

ESCALOPE FROM THE CALF HIP WITH HALF A LEMON AND CRANBERRIES,
YOU CAN CHOOSE BETWEEN POTATO-CUCUMBER SALAD#, FRIED POTATOES,
FRENCH FRIES OR A MIXED SALAD

ROSTIG BEZWIEBELTER ZWIEBELROSTBRATEN
US BEEF RUMP STEAK (160G) WITH SHALLOT SAUCE, BACON BEANS, FRIED ONIONS
SERVED WITH SPATZLE MIXED WITH APPENZELL CHEESE

OFENRESCHE SCHWEINS-HAXE
HALF A REAR, SERVED WITH SPICY ROAST JUICE, HEARTY
BARREL SAUERKRAUT AND OUR CHEESEMASTER DUMPLINGS

€19,90

€23,00

€27,80

€22,80

€27,80

€ 28,00

€29,50

€33,80

€32,80

€21,00



O

=

F

3

GRILLED ON OUR LLAVA STONE
OUR STEAKS ARE ALL FROM SELECTED BUTCHERS.
QUALITY YOU CAN TASTE.

VARIATIONS OF OUR STEAK

OUR STEAKS ARE SERVED ON WOODEN BOARDS FOR SELF-SEASONING WITH SEA SALT, PEPPER-MIX,
HERB BUTTER AND THREE HOMEMADE SAUCES STEAK PEPPER, HERB GARLIC BUTTER,

CURRY DIP, SMOKEY BBQ), GARLIC MAYONNAISE, PORT WINE- SHALLOTS AND HERB BAGUETTE

RUMP STEAK FROM US BEEEF, ABouT 250 G €33,

BAVARIAN BEEF TENDERLOIN, ABOUT 225 G €43~
FOR THE LADIES:

SMALL BAVARIAN BEEF TENDERLOIN, ABOUT 125G €32,-
FOR REAL MEN:

RIB-EYE STEAK OF BAVARIAN BEEF, ABouT 350G €41,

SIDES
BACON BEANS €06,50 FRENCH FRIES €590
BAKED POTATO WITH SOUR CREAM €6,90 WEDGES WITH CLUB DIP € 6,50
GRILLED VEGETABLES €790 MASHED POTATOES €06,20
FRIED POTATOES €5,50 MIXED SALAD € 6,80

MAKING THE SIMPLE THINGS EVEN BETTER,
THAT IS MY PASSION
JOACHIM BAUER



SWEET TEMPTATION

SCHOKOBATZDA-ZWEIERLEI
WHITE AND DARK CHOCOLATE MOUSSE
SERVED WITH A RAGOUT OF BRANDY FLAVOURED SOUR CHERRIES

KAISERSCHMARRN

CARAMELIZED PANCAKE DESSERT AUSTRIAN STYLE

FLAVOURED WITH DARK RUM, ALMONDS, RAISINS®

AND SERVED WITH OUR HOMEMADE PLUM ROASTER OR WITH FRUITY SWEET APPLESAUCE

DESSERT-PORTION
NORMAL-PORTION

WALNUSS BECHER
MAPLE WALNUT AND CHOCOLATE CHIPS ICE CREAM WITH NUTS AND PISTACHIOS AND CREAM

FROSTIGES FRUCHTCHEN
RASPBERRY SORBET AND STRAWBERRY ICE CREAM WITH WILD BERRIES AND CREAM

OUR VARIETIES OF ICE CREAM FROM MOVENPICK:
STRAWBERRY CREAM, MAPLE WALNUT, CREME VANILLA,
CHOCOLATE CHIPS, RASPBERRY SORBET

1=rOOD COLOURANT / 2=MIT PRESERVATIVE / 3=MIT ANTIOXIDANT / 4=FLLAVOUR ENHANCER

5=SULPHUR DIOXIDE / 6= FERROUS GLUCONATE / 7=PHOSPHATE

€10,50

€12,90
€17,90

€9,80

€9,80

€3,50



SEASONAIL SALADS

STRACCETTI-SALAT

BIG SEASONAL SALAD DRESSED WITH ROAST US BEEF RUMP STEAK,

GRILLED MUSHROOMS, PARMESAN CHEESE AND ROASTED SEEDS IN A BALSAMIC DRESSING
ABOUT 160G/5,7 OZ

DIRNDL SALAT
MIXED SALAD WITH MELON, PINEAPPLE, BLUE GRAPES IN A RASPBERRY DRESSING
TOPPED WITH CRISPY CHICKEN BREADED IN CORNFLAKES AND FRUITY CURRY DIP

SCHAFER SALAT
GRILLED GOAT CHEESE WITH HONEY, WITH MIXED SALAD IN A CAESAR DRESSING
SERVED WITH A CRISPY LEEKS CHEESE CROSTINI

EISBACH SALAT
GRILLED SCAMPI WITH HERBS MARINATED, SKEWERED ON LEMONGRASS WITH MARKET SALAD
GARLIC BREAD AND CHILI SOUR CREAM DIP

SPECIALS...

UNSERE SAFTIGEN FLEISCHPFLANZERL
MEATBALLS WITH A FINE TOUCH OF MARJORAM, WITH POTATO-CUCUMBER SALAD*

ORIGINAL NURNBERGER
PAN FRIED PORK SAUSAGES? ON FRESH SAUERKRAUT,
SERVED WITH FRESH BREAD AND SPICY MUSTARD

ALTBAYRISCHES KNODELGROSTL

TWO KINDS OF DUMPLINGS PAN FRIED AND SERVED WITH PORK CUBES, TYROLEAN BACON’, ONIONS,

FRESH MARJORAM, EGG AND ON THE SIDE A SPICY GRAVY

BERGKASSPATZEN NACH SPEISEMEISTER ART
SPATZLE MIXED WITH APPENZELL CHEESE SERVED FOR SELF-SEASONING WITH SHALLOTS IN PORT,
BABY LEEKS, ROASTED ONIONS, CROUTONS, SPECIAL MIXED PEPPERS AND PEAR-CHILI-MARMALADE

SELBSTGEMACHTE PFAFFENWURGER
SMALL SPINACH DUMPLINGS WITH CHERRY TOMATOES ROASTED IN SALVIA BUTTER,
SERVED WITH FRESHLY SHAVED PARMESAN AND A MIXED MARKET SALAD

CLUBHENDL-SANDWICH
A CRISPY FRIED CHICKEN BREAST, FRIED TYROLEAN BACON’, TOMATOES, CUCUMBERS,
LETTUCE, EGG AND OUR HOMEMADE CLUB SAUCE SERVED WITH BAKED POTATO WEDGES

DIE DICKE OFENKARTOFEL
BAKED POTATO SERVED WITH OUR FRESH HERBS CURD AND MIXED SALAD
OR “NON-VEGETARIAN” WITH 5 GRILLED SCAMPI SKEWERED ON LEMONGRASS

€25,50

€21,80

€22,80

€27,80

€19,50

€14,80

€19,90

€18,80

€19,90

€22,90

€15,50
€27,80



JAGDSCHLOSSLS CLASSICS

OFENFRISCHER SCHWEINEBRATEN
SLICES OF ROASTED PORK FROM THE SHOULDER WITH CRUST IN A DARK BEER SAUCE,
SERVED WITH OUR HOMEMADE POTATO DUMPLING AND CABBAGE SALAD WITH BACON BITS

BERGSTEIGER-SCHNITZEL
PAN-FRIED PORK CUTLET BREADED IN CHEESE-PRETZEL-COATING
SERVED WITH CRANBERRIES, HALF A LEMON AND POTATO-CUCUMBER SAI LAD#

GAMBA GROSTL
GRILLED PRAWNS SERVED WITH POTATOES, VEGETABLE AND SPICY CHILI-SOUR CREAM

DIE SCHONE SCHOLLE
BREADED PLAICE FILLET WITH REMOULADE AND POTATO-CUCUMBER SALAD

WILDES WEISSBIERGULASCH
GOULASH OF WILD BOAR SERVED WITH VEGETABLES
AND PRETZEL DUMPLINGS

UBERNACHT GESCHMURGELTE OCHSENBACKERL
OX STEWED WITH FRESH HERBS AND RED WINE, SERVED WITH RED CABBAGE AND MASHED POTATOES

FRISCH GEGRILLTES GESCHNETZELTES
STRIPS FROM VEAL AND FROM BEEF FILET IN CREAMY MUSHROOM RAGOUT WITH ROASTED
SPATZLE AND A MIXED SALAD

WELLIGES GEBRUTZELTES WIENER SCHNITZEL

ESCALOPE FROM THE CALF HIP WITH HALF A LEMON AND CRANBERRIES,
YOU CAN CHOOSE BETWEEN POTATO-CUCUMBER SALAD#, FRIED POTATOES,
FRENCH FRIES OR A MIXED SALAD

ROSTIG BEZWIEBELTER ZWIEBELROSTBRATEN
US BEEF RUMP STEAK (160G) WITH SHALLOT SAUCE, BACON BEANS, FRIED ONIONS
SERVED WITH SPATZLE MIXED WITH APPENZELL CHEESE

OFENRESCHE SCHWEINS-HAXE
HALF A REAR, SERVED WITH SPICY ROAST JUICE, HEARTY
BARREL SAUERKRAUT AND OUR CHEESEMASTER DUMPLINGS

€19,90

€23,00

€27,80

€22,80

€27,80

€ 28,00

€29,50

€33,80

€32,80

€21,00



O

=

F

3

GRILLED ON OUR LLAVA STONE
OUR STEAKS ARE ALL FROM SELECTED BUTCHERS.
QUALITY YOU CAN TASTE.

VARIATIONS OF OUR STEAK

OUR STEAKS ARE SERVED ON WOODEN BOARDS FOR SELF-SEASONING WITH SEA SALT, PEPPER-MIX,
HERB BUTTER AND THREE HOMEMADE SAUCES STEAK PEPPER, HERB GARLIC BUTTER,

CURRY DIP, SMOKEY BBQ), GARLIC MAYONNAISE, PORT WINE- SHALLOTS AND HERB BAGUETTE

RUMP STEAK FROM US BEEEF, ABouT 250 G €33,

BAVARIAN BEEF TENDERLOIN, ABOUT 225 G €43~
FOR THE LADIES:

SMALL BAVARIAN BEEF TENDERLOIN, ABOUT 125G €32,-
FOR REAL MEN:

RIB-EYE STEAK OF BAVARIAN BEEF, ABouT 350G €41,

SIDES
BACON BEANS €06,50 FRENCH FRIES €590
BAKED POTATO WITH SOUR CREAM €6,90 WEDGES WITH CLUB DIP € 6,50
GRILLED VEGETABLES €790 MASHED POTATOES €06,20
FRIED POTATOES €5,50 MIXED SALAD € 6,80

MAKING THE SIMPLE THINGS EVEN BETTER,
THAT IS MY PASSION
JOACHIM BAUER



SWEET TEMPTATION

SCHOKOBATZDA-ZWEIERLEI
WHITE AND DARK CHOCOLATE MOUSSE
SERVED WITH A RAGOUT OF BRANDY FLAVOURED SOUR CHERRIES

KAISERSCHMARRN

CARAMELIZED PANCAKE DESSERT AUSTRIAN STYLE

FLAVOURED WITH DARK RUM, ALMONDS, RAISINS®

AND SERVED WITH OUR HOMEMADE PLUM ROASTER OR WITH FRUITY SWEET APPLESAUCE

DESSERT-PORTION
NORMAL-PORTION

WALNUSS BECHER
MAPLE WALNUT AND CHOCOLATE CHIPS ICE CREAM WITH NUTS AND PISTACHIOS AND CREAM

FROSTIGES FRUCHTCHEN
RASPBERRY SORBET AND STRAWBERRY ICE CREAM WITH WILD BERRIES AND CREAM

OUR VARIETIES OF ICE CREAM FROM MOVENPICK:
STRAWBERRY CREAM, MAPLE WALNUT, CREME VANILLA,
CHOCOLATE CHIPS, RASPBERRY SORBET

1=rOOD COLOURANT / 2=MIT PRESERVATIVE / 3=MIT ANTIOXIDANT / 4=FLLAVOUR ENHANCER

5=SULPHUR DIOXIDE / 6= FERROUS GLUCONATE / 7=PHOSPHATE

€10,50

€12,90
€17,90

€9,80

€9,80

€3,50



SEASONAIL SALADS

STRACCETTI-SALAT

BIG SEASONAL SALAD DRESSED WITH ROAST US BEEF RUMP STEAK,

GRILLED MUSHROOMS, PARMESAN CHEESE AND ROASTED SEEDS IN A BALSAMIC DRESSING
ABOUT 160G/5,7 OZ

DIRNDL SALAT
MIXED SALAD WITH MELON, PINEAPPLE, BLUE GRAPES IN A RASPBERRY DRESSING
TOPPED WITH CRISPY CHICKEN BREADED IN CORNFLAKES AND FRUITY CURRY DIP

SCHAFER SALAT
GRILLED GOAT CHEESE WITH HONEY, WITH MIXED SALAD IN A CAESAR DRESSING
SERVED WITH A CRISPY LEEKS CHEESE CROSTINI

EISBACH SALAT
GRILLED SCAMPI WITH HERBS MARINATED, SKEWERED ON LEMONGRASS WITH MARKET SALAD
GARLIC BREAD AND CHILI SOUR CREAM DIP

SPECIALS...

UNSERE SAFTIGEN FLEISCHPFLANZERL
MEATBALLS WITH A FINE TOUCH OF MARJORAM, WITH POTATO-CUCUMBER SALAD*

ORIGINAL NURNBERGER
PAN FRIED PORK SAUSAGES? ON FRESH SAUERKRAUT,
SERVED WITH FRESH BREAD AND SPICY MUSTARD

ALTBAYRISCHES KNODELGROSTL

TWO KINDS OF DUMPLINGS PAN FRIED AND SERVED WITH PORK CUBES, TYROLEAN BACON’, ONIONS,

FRESH MARJORAM, EGG AND ON THE SIDE A SPICY GRAVY

BERGKASSPATZEN NACH SPEISEMEISTER ART
SPATZLE MIXED WITH APPENZELL CHEESE SERVED FOR SELF-SEASONING WITH SHALLOTS IN PORT,
BABY LEEKS, ROASTED ONIONS, CROUTONS, SPECIAL MIXED PEPPERS AND PEAR-CHILI-MARMALADE

SELBSTGEMACHTE PFAFFENWURGER
SMALL SPINACH DUMPLINGS WITH CHERRY TOMATOES ROASTED IN SALVIA BUTTER,
SERVED WITH FRESHLY SHAVED PARMESAN AND A MIXED MARKET SALAD

CLUBHENDL-SANDWICH
A CRISPY FRIED CHICKEN BREAST, FRIED TYROLEAN BACON’, TOMATOES, CUCUMBERS,
LETTUCE, EGG AND OUR HOMEMADE CLUB SAUCE SERVED WITH BAKED POTATO WEDGES

DIE DICKE OFENKARTOFEL
BAKED POTATO SERVED WITH OUR FRESH HERBS CURD AND MIXED SALAD
OR “NON-VEGETARIAN” WITH 5 GRILLED SCAMPI SKEWERED ON LEMONGRASS

€25,50

€21,80

€22,80

€27,80

€19,50

€14,80

€19,90

€18,80

€19,90

€22,90

€15,50
€27,80



JAGDSCHLOSSLS CLASSICS

OFENFRISCHER SCHWEINEBRATEN
SLICES OF ROASTED PORK FROM THE SHOULDER WITH CRUST IN A DARK BEER SAUCE,
SERVED WITH OUR HOMEMADE POTATO DUMPLING AND CABBAGE SALAD WITH BACON BITS

BERGSTEIGER-SCHNITZEL
PAN-FRIED PORK CUTLET BREADED IN CHEESE-PRETZEL-COATING
SERVED WITH CRANBERRIES, HALF A LEMON AND POTATO-CUCUMBER SAI LAD#

GAMBA GROSTL
GRILLED PRAWNS SERVED WITH POTATOES, VEGETABLE AND SPICY CHILI-SOUR CREAM

DIE SCHONE SCHOLLE
BREADED PLAICE FILLET WITH REMOULADE AND POTATO-CUCUMBER SALAD

WILDES WEISSBIERGULASCH
GOULASH OF WILD BOAR SERVED WITH VEGETABLES
AND PRETZEL DUMPLINGS

UBERNACHT GESCHMURGELTE OCHSENBACKERL
OX STEWED WITH FRESH HERBS AND RED WINE, SERVED WITH RED CABBAGE AND MASHED POTATOES

FRISCH GEGRILLTES GESCHNETZELTES
STRIPS FROM VEAL AND FROM BEEF FILET IN CREAMY MUSHROOM RAGOUT WITH ROASTED
SPATZLE AND A MIXED SALAD

WELLIGES GEBRUTZELTES WIENER SCHNITZEL

ESCALOPE FROM THE CALF HIP WITH HALF A LEMON AND CRANBERRIES,
YOU CAN CHOOSE BETWEEN POTATO-CUCUMBER SALAD#, FRIED POTATOES,
FRENCH FRIES OR A MIXED SALAD

ROSTIG BEZWIEBELTER ZWIEBELROSTBRATEN
US BEEF RUMP STEAK (160G) WITH SHALLOT SAUCE, BACON BEANS, FRIED ONIONS
SERVED WITH SPATZLE MIXED WITH APPENZELL CHEESE

OFENRESCHE SCHWEINS-HAXE
HALF A REAR, SERVED WITH SPICY ROAST JUICE, HEARTY
BARREL SAUERKRAUT AND OUR CHEESEMASTER DUMPLINGS

€19,90

€23,00

€27,80

€22,80

€27,80

€ 28,00

€29,50

€33,80

€32,80

€21,00
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GRILLED ON OUR LLAVA STONE
OUR STEAKS ARE ALL FROM SELECTED BUTCHERS.
QUALITY YOU CAN TASTE.

VARIATIONS OF OUR STEAK

OUR STEAKS ARE SERVED ON WOODEN BOARDS FOR SELF-SEASONING WITH SEA SALT, PEPPER-MIX,
HERB BUTTER AND THREE HOMEMADE SAUCES STEAK PEPPER, HERB GARLIC BUTTER,

CURRY DIP, SMOKEY BBQ), GARLIC MAYONNAISE, PORT WINE- SHALLOTS AND HERB BAGUETTE

RUMP STEAK FROM US BEEEF, ABouT 250 G €33,

BAVARIAN BEEF TENDERLOIN, ABOUT 225 G €43~
FOR THE LADIES:

SMALL BAVARIAN BEEF TENDERLOIN, ABOUT 125G €32,-
FOR REAL MEN:

RIB-EYE STEAK OF BAVARIAN BEEF, ABouT 350G €41,

SIDES
BACON BEANS €06,50 FRENCH FRIES €590
BAKED POTATO WITH SOUR CREAM €6,90 WEDGES WITH CLUB DIP € 6,50
GRILLED VEGETABLES €790 MASHED POTATOES €06,20
FRIED POTATOES €5,50 MIXED SALAD € 6,80

MAKING THE SIMPLE THINGS EVEN BETTER,
THAT IS MY PASSION
JOACHIM BAUER



SWEET TEMPTATION

SCHOKOBATZDA-ZWEIERLEI
WHITE AND DARK CHOCOLATE MOUSSE
SERVED WITH A RAGOUT OF BRANDY FLAVOURED SOUR CHERRIES

KAISERSCHMARRN

CARAMELIZED PANCAKE DESSERT AUSTRIAN STYLE

FLAVOURED WITH DARK RUM, ALMONDS, RAISINS®

AND SERVED WITH OUR HOMEMADE PLUM ROASTER OR WITH FRUITY SWEET APPLESAUCE

DESSERT-PORTION
NORMAL-PORTION

WALNUSS BECHER
MAPLE WALNUT AND CHOCOLATE CHIPS ICE CREAM WITH NUTS AND PISTACHIOS AND CREAM

FROSTIGES FRUCHTCHEN
RASPBERRY SORBET AND STRAWBERRY ICE CREAM WITH WILD BERRIES AND CREAM

OUR VARIETIES OF ICE CREAM FROM MOVENPICK:
STRAWBERRY CREAM, MAPLE WALNUT, CREME VANILLA,
CHOCOLATE CHIPS, RASPBERRY SORBET

1=rOOD COLOURANT / 2=MIT PRESERVATIVE / 3=MIT ANTIOXIDANT / 4=FLLAVOUR ENHANCER

5=SULPHUR DIOXIDE / 6= FERROUS GLUCONATE / 7=PHOSPHATE

€10,50

€12,90
€17,90

€9,80

€9,80

€3,50



SEASONAIL SALADS

STRACCETTI-SALAT

BIG SEASONAL SALAD DRESSED WITH ROAST US BEEF RUMP STEAK,

GRILLED MUSHROOMS, PARMESAN CHEESE AND ROASTED SEEDS IN A BALSAMIC DRESSING
ABOUT 160G/5,7 OZ
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MIXED SALAD WITH MELON, PINEAPPLE, BLUE GRAPES IN A RASPBERRY DRESSING
TOPPED WITH CRISPY CHICKEN BREADED IN CORNFLAKES AND FRUITY CURRY DIP

SCHAFER SALAT
GRILLED GOAT CHEESE WITH HONEY, WITH MIXED SALAD IN A CAESAR DRESSING
SERVED WITH A CRISPY LEEKS CHEESE CROSTINI

EISBACH SALAT
GRILLED SCAMPI WITH HERBS MARINATED, SKEWERED ON LEMONGRASS WITH MARKET SALAD
GARLIC BREAD AND CHILI SOUR CREAM DIP

SPECIALS...

UNSERE SAFTIGEN FLEISCHPFLANZERL
MEATBALLS WITH A FINE TOUCH OF MARJORAM, WITH POTATO-CUCUMBER SALAD*

ORIGINAL NURNBERGER
PAN FRIED PORK SAUSAGES? ON FRESH SAUERKRAUT,
SERVED WITH FRESH BREAD AND SPICY MUSTARD

ALTBAYRISCHES KNODELGROSTL

TWO KINDS OF DUMPLINGS PAN FRIED AND SERVED WITH PORK CUBES, TYROLEAN BACON’, ONIONS,

FRESH MARJORAM, EGG AND ON THE SIDE A SPICY GRAVY

BERGKASSPATZEN NACH SPEISEMEISTER ART
SPATZLE MIXED WITH APPENZELL CHEESE SERVED FOR SELF-SEASONING WITH SHALLOTS IN PORT,
BABY LEEKS, ROASTED ONIONS, CROUTONS, SPECIAL MIXED PEPPERS AND PEAR-CHILI-MARMALADE

SELBSTGEMACHTE PFAFFENWURGER
SMALL SPINACH DUMPLINGS WITH CHERRY TOMATOES ROASTED IN SALVIA BUTTER,
SERVED WITH FRESHLY SHAVED PARMESAN AND A MIXED MARKET SALAD

CLUBHENDL-SANDWICH
A CRISPY FRIED CHICKEN BREAST, FRIED TYROLEAN BACON’, TOMATOES, CUCUMBERS,
LETTUCE, EGG AND OUR HOMEMADE CLUB SAUCE SERVED WITH BAKED POTATO WEDGES

DIE DICKE OFENKARTOFEL
BAKED POTATO SERVED WITH OUR FRESH HERBS CURD AND MIXED SALAD
OR “NON-VEGETARIAN” WITH 5 GRILLED SCAMPI SKEWERED ON LEMONGRASS

€25,50

€21,80

€22,80

€27,80

€19,50

€14,80

€19,90

€18,80

€19,90

€22,90

€15,50
€27,80



JAGDSCHLOSSLS CLASSICS

OFENFRISCHER SCHWEINEBRATEN
SLICES OF ROASTED PORK FROM THE SHOULDER WITH CRUST IN A DARK BEER SAUCE,
SERVED WITH OUR HOMEMADE POTATO DUMPLING AND CABBAGE SALAD WITH BACON BITS

BERGSTEIGER-SCHNITZEL
PAN-FRIED PORK CUTLET BREADED IN CHEESE-PRETZEL-COATING
SERVED WITH CRANBERRIES, HALF A LEMON AND POTATO-CUCUMBER SAI LAD#

GAMBA GROSTL
GRILLED PRAWNS SERVED WITH POTATOES, VEGETABLE AND SPICY CHILI-SOUR CREAM

DIE SCHONE SCHOLLE
BREADED PLAICE FILLET WITH REMOULADE AND POTATO-CUCUMBER SALAD

WILDES WEISSBIERGULASCH
GOULASH OF WILD BOAR SERVED WITH VEGETABLES
AND PRETZEL DUMPLINGS

UBERNACHT GESCHMURGELTE OCHSENBACKERL
OX STEWED WITH FRESH HERBS AND RED WINE, SERVED WITH RED CABBAGE AND MASHED POTATOES

FRISCH GEGRILLTES GESCHNETZELTES
STRIPS FROM VEAL AND FROM BEEF FILET IN CREAMY MUSHROOM RAGOUT WITH ROASTED
SPATZLE AND A MIXED SALAD

WELLIGES GEBRUTZELTES WIENER SCHNITZEL

ESCALOPE FROM THE CALF HIP WITH HALF A LEMON AND CRANBERRIES,
YOU CAN CHOOSE BETWEEN POTATO-CUCUMBER SALAD#, FRIED POTATOES,
FRENCH FRIES OR A MIXED SALAD

ROSTIG BEZWIEBELTER ZWIEBELROSTBRATEN
US BEEF RUMP STEAK (160G) WITH SHALLOT SAUCE, BACON BEANS, FRIED ONIONS
SERVED WITH SPATZLE MIXED WITH APPENZELL CHEESE

OFENRESCHE SCHWEINS-HAXE
HALF A REAR, SERVED WITH SPICY ROAST JUICE, HEARTY
BARREL SAUERKRAUT AND OUR CHEESEMASTER DUMPLINGS

€19,90

€23,00

€27,80

€22,80

€27,80

€ 28,00

€29,50

€33,80

€32,80

€21,00



O

=

F

3

GRILLED ON OUR LLAVA STONE
OUR STEAKS ARE ALL FROM SELECTED BUTCHERS.
QUALITY YOU CAN TASTE.

VARIATIONS OF OUR STEAK

OUR STEAKS ARE SERVED ON WOODEN BOARDS FOR SELF-SEASONING WITH SEA SALT, PEPPER-MIX,
HERB BUTTER AND THREE HOMEMADE SAUCES STEAK PEPPER, HERB GARLIC BUTTER,

CURRY DIP, SMOKEY BBQ), GARLIC MAYONNAISE, PORT WINE- SHALLOTS AND HERB BAGUETTE

RUMP STEAK FROM US BEEEF, ABouT 250 G €33,

BAVARIAN BEEF TENDERLOIN, ABOUT 225 G €43~
FOR THE LADIES:

SMALL BAVARIAN BEEF TENDERLOIN, ABOUT 125G €32,-
FOR REAL MEN:

RIB-EYE STEAK OF BAVARIAN BEEF, ABouT 350G €41,

SIDES
BACON BEANS €06,50 FRENCH FRIES €590
BAKED POTATO WITH SOUR CREAM €6,90 WEDGES WITH CLUB DIP € 6,50
GRILLED VEGETABLES €790 MASHED POTATOES €06,20
FRIED POTATOES €5,50 MIXED SALAD € 6,80

MAKING THE SIMPLE THINGS EVEN BETTER,
THAT IS MY PASSION
JOACHIM BAUER



SWEET TEMPTATION

SCHOKOBATZDA-ZWEIERLEI
WHITE AND DARK CHOCOLATE MOUSSE
SERVED WITH A RAGOUT OF BRANDY FLAVOURED SOUR CHERRIES

KAISERSCHMARRN

CARAMELIZED PANCAKE DESSERT AUSTRIAN STYLE

FLAVOURED WITH DARK RUM, ALMONDS, RAISINS®

AND SERVED WITH OUR HOMEMADE PLUM ROASTER OR WITH FRUITY SWEET APPLESAUCE

DESSERT-PORTION
NORMAL-PORTION

WALNUSS BECHER
MAPLE WALNUT AND CHOCOLATE CHIPS ICE CREAM WITH NUTS AND PISTACHIOS AND CREAM

FROSTIGES FRUCHTCHEN
RASPBERRY SORBET AND STRAWBERRY ICE CREAM WITH WILD BERRIES AND CREAM

OUR VARIETIES OF ICE CREAM FROM MOVENPICK:
STRAWBERRY CREAM, MAPLE WALNUT, CREME VANILLA,
CHOCOLATE CHIPS, RASPBERRY SORBET

1=rOOD COLOURANT / 2=MIT PRESERVATIVE / 3=MIT ANTIOXIDANT / 4=FLLAVOUR ENHANCER

5=SULPHUR DIOXIDE / 6= FERROUS GLUCONATE / 7=PHOSPHATE

€10,50

€12,90
€17,90

€9,80

€9,80

€3,50



SEASONAIL SALADS

STRACCETTI-SALAT

BIG SEASONAL SALAD DRESSED WITH ROAST US BEEF RUMP STEAK,

GRILLED MUSHROOMS, PARMESAN CHEESE AND ROASTED SEEDS IN A BALSAMIC DRESSING
ABOUT 160G/5,7 OZ

DIRNDL SALAT
MIXED SALAD WITH MELON, PINEAPPLE, BLUE GRAPES IN A RASPBERRY DRESSING
TOPPED WITH CRISPY CHICKEN BREADED IN CORNFLAKES AND FRUITY CURRY DIP

SCHAFER SALAT
GRILLED GOAT CHEESE WITH HONEY, WITH MIXED SALAD IN A CAESAR DRESSING
SERVED WITH A CRISPY LEEKS CHEESE CROSTINI

EISBACH SALAT
GRILLED SCAMPI WITH HERBS MARINATED, SKEWERED ON LEMONGRASS WITH MARKET SALAD
GARLIC BREAD AND CHILI SOUR CREAM DIP

SPECIALS...

UNSERE SAFTIGEN FLEISCHPFLANZERL
MEATBALLS WITH A FINE TOUCH OF MARJORAM, WITH POTATO-CUCUMBER SALAD*

ORIGINAL NURNBERGER
PAN FRIED PORK SAUSAGES? ON FRESH SAUERKRAUT,
SERVED WITH FRESH BREAD AND SPICY MUSTARD

ALTBAYRISCHES KNODELGROSTL

TWO KINDS OF DUMPLINGS PAN FRIED AND SERVED WITH PORK CUBES, TYROLEAN BACON’, ONIONS,

FRESH MARJORAM, EGG AND ON THE SIDE A SPICY GRAVY

BERGKASSPATZEN NACH SPEISEMEISTER ART
SPATZLE MIXED WITH APPENZELL CHEESE SERVED FOR SELF-SEASONING WITH SHALLOTS IN PORT,
BABY LEEKS, ROASTED ONIONS, CROUTONS, SPECIAL MIXED PEPPERS AND PEAR-CHILI-MARMALADE

SELBSTGEMACHTE PFAFFENWURGER
SMALL SPINACH DUMPLINGS WITH CHERRY TOMATOES ROASTED IN SALVIA BUTTER,
SERVED WITH FRESHLY SHAVED PARMESAN AND A MIXED MARKET SALAD

CLUBHENDL-SANDWICH
A CRISPY FRIED CHICKEN BREAST, FRIED TYROLEAN BACON’, TOMATOES, CUCUMBERS,
LETTUCE, EGG AND OUR HOMEMADE CLUB SAUCE SERVED WITH BAKED POTATO WEDGES

DIE DICKE OFENKARTOFEL
BAKED POTATO SERVED WITH OUR FRESH HERBS CURD AND MIXED SALAD
OR “NON-VEGETARIAN” WITH 5 GRILLED SCAMPI SKEWERED ON LEMONGRASS

€25,50

€21,80

€22,80

€27,80

€19,50

€14,80

€19,90

€18,80

€19,90

€22,90

€15,50
€27,80



JAGDSCHLOSSLS CLASSICS

OFENFRISCHER SCHWEINEBRATEN
SLICES OF ROASTED PORK FROM THE SHOULDER WITH CRUST IN A DARK BEER SAUCE,
SERVED WITH OUR HOMEMADE POTATO DUMPLING AND CABBAGE SALAD WITH BACON BITS

BERGSTEIGER-SCHNITZEL
PAN-FRIED PORK CUTLET BREADED IN CHEESE-PRETZEL-COATING
SERVED WITH CRANBERRIES, HALF A LEMON AND POTATO-CUCUMBER SAI LAD#

GAMBA GROSTL
GRILLED PRAWNS SERVED WITH POTATOES, VEGETABLE AND SPICY CHILI-SOUR CREAM

DIE SCHONE SCHOLLE
BREADED PLAICE FILLET WITH REMOULADE AND POTATO-CUCUMBER SALAD

WILDES WEISSBIERGULASCH
GOULASH OF WILD BOAR SERVED WITH VEGETABLES
AND PRETZEL DUMPLINGS

UBERNACHT GESCHMURGELTE OCHSENBACKERL
OX STEWED WITH FRESH HERBS AND RED WINE, SERVED WITH RED CABBAGE AND MASHED POTATOES

FRISCH GEGRILLTES GESCHNETZELTES
STRIPS FROM VEAL AND FROM BEEF FILET IN CREAMY MUSHROOM RAGOUT WITH ROASTED
SPATZLE AND A MIXED SALAD

WELLIGES GEBRUTZELTES WIENER SCHNITZEL

ESCALOPE FROM THE CALF HIP WITH HALF A LEMON AND CRANBERRIES,
YOU CAN CHOOSE BETWEEN POTATO-CUCUMBER SALAD#, FRIED POTATOES,
FRENCH FRIES OR A MIXED SALAD

ROSTIG BEZWIEBELTER ZWIEBELROSTBRATEN
US BEEF RUMP STEAK (160G) WITH SHALLOT SAUCE, BACON BEANS, FRIED ONIONS
SERVED WITH SPATZLE MIXED WITH APPENZELL CHEESE

OFENRESCHE SCHWEINS-HAXE
HALF A REAR, SERVED WITH SPICY ROAST JUICE, HEARTY
BARREL SAUERKRAUT AND OUR CHEESEMASTER DUMPLINGS

€19,90

€23,00

€27,80

€22,80

€27,80

€ 28,00

€29,50

€33,80

€32,80

€21,00



O

=

F

3

GRILLED ON OUR LLAVA STONE
OUR STEAKS ARE ALL FROM SELECTED BUTCHERS.
QUALITY YOU CAN TASTE.

VARIATIONS OF OUR STEAK

OUR STEAKS ARE SERVED ON WOODEN BOARDS FOR SELF-SEASONING WITH SEA SALT, PEPPER-MIX,
HERB BUTTER AND THREE HOMEMADE SAUCES STEAK PEPPER, HERB GARLIC BUTTER,

CURRY DIP, SMOKEY BBQ), GARLIC MAYONNAISE, PORT WINE- SHALLOTS AND HERB BAGUETTE

RUMP STEAK FROM US BEEEF, ABouT 250 G €33,

BAVARIAN BEEF TENDERLOIN, ABOUT 225 G €43~
FOR THE LADIES:

SMALL BAVARIAN BEEF TENDERLOIN, ABOUT 125G €32,-
FOR REAL MEN:

RIB-EYE STEAK OF BAVARIAN BEEF, ABouT 350G €41,

SIDES
BACON BEANS €06,50 FRENCH FRIES €590
BAKED POTATO WITH SOUR CREAM €6,90 WEDGES WITH CLUB DIP € 6,50
GRILLED VEGETABLES €790 MASHED POTATOES €06,20
FRIED POTATOES €5,50 MIXED SALAD € 6,80

MAKING THE SIMPLE THINGS EVEN BETTER,
THAT IS MY PASSION
JOACHIM BAUER



SWEET TEMPTATION

SCHOKOBATZDA-ZWEIERLEI
WHITE AND DARK CHOCOLATE MOUSSE
SERVED WITH A RAGOUT OF BRANDY FLAVOURED SOUR CHERRIES

KAISERSCHMARRN

CARAMELIZED PANCAKE DESSERT AUSTRIAN STYLE

FLAVOURED WITH DARK RUM, ALMONDS, RAISINS®

AND SERVED WITH OUR HOMEMADE PLUM ROASTER OR WITH FRUITY SWEET APPLESAUCE

DESSERT-PORTION
NORMAL-PORTION

WALNUSS BECHER
MAPLE WALNUT AND CHOCOLATE CHIPS ICE CREAM WITH NUTS AND PISTACHIOS AND CREAM

FROSTIGES FRUCHTCHEN
RASPBERRY SORBET AND STRAWBERRY ICE CREAM WITH WILD BERRIES AND CREAM

OUR VARIETIES OF ICE CREAM FROM MOVENPICK:
STRAWBERRY CREAM, MAPLE WALNUT, CREME VANILLA,
CHOCOLATE CHIPS, RASPBERRY SORBET

1=rOOD COLOURANT / 2=MIT PRESERVATIVE / 3=MIT ANTIOXIDANT / 4=FLLAVOUR ENHANCER

5=SULPHUR DIOXIDE / 6= FERROUS GLUCONATE / 7=PHOSPHATE

€10,50

€12,90
€17,90

€9,80

€9,80

€3,50



