
SpK engl. Valid from 31st March – 8 
th Oct. 2020 

 

Cold dishes from 10:00 a.m. till 9:30 p.m. 
 

Bavarian specialties 
 

351   "Spread trio" 8 
"Obazda"(mixed soft cheeses with paprika), cottage cheese with rucola 

and cottage cheese with red radish, served with farmhouse bread     6,90 € 
 

          "Münchner Weißwurst" with homemade sweet mustard, per piece 3, 4      2,50 € 
 

401    "Obazda" (mixed soft cheeses with paprika) 8  
          with red onions and farmhouse bread        8,20 € 
 

403    Bavarian sausage salad made from Regensburger sausage 2, 3, 4, 6 
          with red onions, gherkin and farmhouse bread       8,70 € 
 

404   Bräustüberl’s “Brotzeit” plate 2, 3, 4, 5, 6, 7, 8 
         Assorted cold cuts consisting of dried sausages, diced meat in aspic,  
         liver sausage, ham, cold roast pork, horseradish, gherkin, bacon cream cheese,  
         soft cheese with paprika and red onion and farmhouse bread               13,90 € 

 
          Warm dishes from 11:30 a.m. till 9:00 p.m. 

 

Bavarian specialities 
 

Three types of roasted sausages 2, 3, 4, 6, 7, 8 
          Nürnberger, beer and schnaps sausages served with sauerkraut, 
          mashed potatoes and three different types of mustard     11,90 € 
 

Homemade aspic from roast pork with fresh remoulade sauce, 

pickles and fired potatoes with bacon and spring onions 2, 4, 6, 8, 10, 11   12,90 € 
 

 Soups, salads, vegetarian dishes 
 

          Hearty consommé 8 with pancake strips with herbs and vegetable cubes    4,20 € 
 

          Mixed salad with choice of dressing: Balsamico- or arugula dressing 1, 8 
101     small     3,90 €  //  large (large portion served with baguette)     8,50 € 
 

107 Summer salad "Weihenstephan" 6, 8 

romana salad with Ceasar's dressing, parmesan cheese, croutons and 
sunflower seeds, served with tomato sauce and one of the following components: 
 

- chicken roulade, stuffed with ham, sage and cream cheese         12,90 € 
 

- fried goat cheese (vegetarian)            11,50 € 
7  

        Cheese dough noodles with spring onions 8 
          and three different types of cheese from the Allgaeu          9,90 € 

 

202    Creamed mushrooms with boletus, 8 
          fresh herbs and bread dumpling       10,90 € 

 

            Duett of vegan patties  
  Quinoa avocado patty and parsnips chickpeas patty, on a tomato vegetables 
  sauce with pesto, served with salad bouquet and Balsamico dressing       9,90 € 

  
 
 



SpK engl. Valid from 31st March – 8 
th Oct. 2020 

Main dishes 

 

252   "Weihenstephaner Schmankerl-Reindl" (up to two persons) 2, 3, 4, 5, 6, 7, 8 
Bavarian specialties, served in a casserole, 

with Schnaps-, Beer- und Nürnberger Würstl (sausages), 
pork knuckle and roast pork, sauerkraut, potato - and bread dumplings, 

served with three different types of mustard and jus 
Price per person     16,90 € 

 

        Bavarian roast pork with Weihenstephaner dark beer sauce, 2, 3, 4          
         potato dumpling and cabbage salad       12,90 € 
 

261   ½ broiled knuckle of pork in dark beer sauce 2, 3, 4 
         with potato dumpling and cabbage salad      14,50 € 
 

253  Weihenstephaner Korbinian strong beer goulash 8 
        from Bavarian cattle, served with bread dumplings     12,80 € 
 

262   Ox cheeks, braised in red wine, 8   
         served with seasonal vegetables and mashed potatoes     16,90 € 
  

2572 “Brewers frying pan” - Three medallions of beef and pork 2, 3, 4, 6, 8 
         served with mushrooms in cream and baked with Sauce Béarnaise,  
         green beans, bacon and Swabian dough noodles     17,20 € 
 

/      "Wiener Schnitzel" - Viennese veal escalope – 8  
258    fried in Weihenstephaner butter, served with potato salad or French fries  19,50 € 
 

         Sirloin with fried onions 8 herb butter, French fries and a side salad  20,50 € 
 

305   Poached gilthead filet with spinach 8 

         parsley potatoes and paprika white wine sauce        13,80 € 
 

         Desserts 
 

        "Chef's dessert potpourri" 8  
          Three different dessert specialties made à la maison to your surprise      8,90 € 
 

501/     "Café Gourmand" 8 
Two different dessert specialties made à la maison with Espresso     6,80 € 
Two different dessert specialties with Cappucciono or a cup of Coffee               7,50 € 
 

Sundea: 3 scoops of ice cream 4, 8  6,60 € //topped with whipped cream 4, 8  6,90 € 
 

514    Lukewarm apple strudel with vanilla sauce and fresh fruits 4, 8        6,80 € 
 

 05    Chocolate soufflé “Moelleux” with cherry sauce, mango ragout 

 and salted caramel ice cream 8              7,90 € 
 

 Seasonal cakes, piece 8   3,90 €  //  Fancy cake, piece 8     4,90 € 
 

         1 Scoop (chocolate, vanilla, strawberry, walnut) 8       2,50 € 
 

  1. Dye, 2. Conservatives, 3. Antioxidantes, 4. Flavour enhancer, 5. Sulphur dioxide,  
   6. Nitrite salting, 7. Phosphate, 8. Milk protein, 9. Coffeine, 10. Sweetener 
 

   Surcharge for side dish changes, each     € 1,00  /  All prices incl. VAT 
 

          Please ask the restaurant manager for the allergy catalogue if needed. 
 


